
T O  S H A R E

HONEYCRISP APPLES & 
ENDIVE  v, gf, n
blue cheese, apple cider 
vinaigrette, candied nuts

GRILLED KABOCHA SQUASH v
stracciatella, brioche, thomcord 
grape vinaigrette

DELICATA & ARTICHOKE 
TEMPURA  v
cilantro yogurt sauce, chili oil

M A I N  C O U R S E

choice of

SPICED CAULIFLOWER    pb, gf
gigante beans, salsa verde, crispy quinoa

HONEYNUT SQUASH RAVIOLI    
pancetta, sage, 5-year banyuls vinegar

SEA BASS    gf
grilled fennel, port wine, scallop, salsa verde

HANGER STEAK    
parsnip puree, chimichurri, fried shallots

HALF CHICKEN gf
3 peppercorn rub, grilled vegetable salsa, 
creamy garlic

A F T E R

CHEF’S SELECTION OF DESSERTS   

H A R V E S T  D I N N E R

F A L L  H A R V E S T  M E N U

T O  B E G I N

THYME PARKER HOUSE ROLLS  v
grilled scallion butter

GIARDINIERA    pb, gf
pickled vegetables, hummus, oregano

wine and cocktail pairings 
available upon request


