
SEASONS IS PROUD TO SUPPORT LOCAL FARMERS & RANCHERS. GRATUITY MAY BE ADDED TO GROUPS OF 6 OR MORE.
WE ARE HAPPY TO ACCOMMODATE SPECIFIC FOOD NEEDS – PLEASE ASK YOUR SERVER!

salads
grilled asparagus & baby arugula salad  0 15

laura chenel goat cheese, parma prosciutto, dried figs, toasted almonds, lemon vinaigrette  GF

classic caesar salad  0 12
romaine hearts, shaved grana padano, house-made garlic croutons, anchovy-caesar dressing

garden greens & summer berry salad  0 14
feta cheese, honey-shallot vinaigrette  GF

ADD TO ANY DISH
GRILLED CHICKEN BREAST +8 | GRILLED SALMON +14 | LUMP CRAB CAKE +7 | 5 OZ TENDERLOIN +17

ROASTED PORTOBELLO +6 | GLUTEN FREE CAULIFLOWER FLATBREAD +4 / SUB FOR +2

shareables
rosemary panko crusted grilled artichoke hearts  0 15

roasted eggplant purée, pomegranate seeds, mint gremolata  GF

house-made grilled flat bread & burrata cheese  0 15
mango salsa, sunflower seed butter

crispy calamari & fire roasted tomato salsa  0 14
lemon aioli, fresh cilantro

pan-seared crab cakes & shrimp ceviche  0 19
creole remoulade, cilantro & parsley

selection of house-made sausages & accoutrements  0 14
~ ask your server for today’s assortment ~  GF

season’s favorites
pan-seared atlantic salmon  0 33

tri-colored quinoa, roasted zucchini & yellow squash, mango salsa  GF

‘Pérez Cattle Company’ oak-fired 14oz prime ribeye  0 58
roasted garlic mashed potatoes, chimichurri roasted baby carrots  GF

rotisserie half chicken  0 29
roasted zucchini & yellow squash calabacitas, new mexico pinto beans, herb jus  GF

seared chilean sea bass  0 49
creamy summer corn polenta, grilled asparagus,

oven roasted eggplant & sun-dried tomatoes, sweet corn purée, pomegranate seeds  GF

house-made sweet corn & mascarpone ravioli  0 28
roasted zucchini & yellow squash, baby arugula, red pepper cream, basil oil

slow-roasted rotisserie beef tenderloin  0 44
garlic mashed potatoes, grilled asparagus, red wine demi, honey-balsamic butter  GF

parmesan crusted natural chicken breast  0 30
creamy summer corn polenta, oven roasted eggplant & sun-dried tomatoes, dijon-herb pan sauce

grilled eggplant steak  0 28
tri-colored quinoa, roasted baby carrots, mango salsa, mint gremolata  GF   V

oak-fired pork tomahawk  0 39
roasted zucchini & yellow squash calabacitas, new mexico pinto beans, sweet corn purée  GF

sides to share  8 each
• roasted garlic mashed potatoes
• creamy summer corn polenta
• grilled asparagus

• chimichurri roasted baby carrots 
• roasted zucchini & yellow squash calabacitas
• oven roasted eggplant & sun-dried tomatoes

artisanal bread plate  0 4 
fresh herbs, garlic infused olive oil & aged balsamic

• tri-colored quinoa
• new mexico pinto beans




