
HOUSE SPECIALTIES

Pasta Bella
linguine with roasted red peppers, spinach,  
kalamata olives, feta cheese, fresh herbs   $14

Rigatoni with Italian Sausage and Kale
sauteed in white wine + crushed garlic,  
Parmigiano Reggiano, fresh herbs  $16

Chicken Pot Pie
a creamy stew of carrots, peas, corn, potatoes, 
Herbes de Provence + tender chicken, 
topped with Karyn’s flaky pie crust  $14

Moroccan Apricot Chicken
tender chicken thighs, sweet + spicy apricot sauce, 
pearled couscous, toasted pine nuts  $18 

Shrimp & Grits
char-grilled jumbo shrimp, cheesy parmesan 
polenta, applewood-smoked bacon, basil pesto  $18

Daily Catch
chef’s seafood preparation  $M.P. 
(subject to availability)

GF

V

GF

SMALL PLATES

SALADS & SOUP 

FROM THE GRILL

Bread & Butter Board
warm Thyme Square baguette and whole wheat 
bread, daily specialty compound butters  $4

Warm Goat Cheese Dip
roasted red peppers, feta, grilled baguette  $7

Shrimp Remoulade
crispy popcorn shrimp, creamy remoulade  $9 

Crispy Polenta
cornmeal crusted + fried cheesy polenta squares, 
zesty marinara  $7

Chicken Satay
char-grilled chicken skewers, house-made zucchini 
pickles, spicy peanut sauce  $8

Bone-In Char-grilled Pork Chop
juicy 10oz chop with chef’s daily presentation, 
smashed potatoes  $24

Char-grilled Flat Iron Steak+ 
with bacon-onion jam, natural cut fries  $18

Bistro Burger+

half-pound char-grilled fresh beef patty, sharp 
cheddar, bacon onion jam, lettuce, tomato,  
zucchini pickles, mayo, natural cut fries   $12
• vegetarian w/marinated tempeh  $12

• w/char-grilled chicken breast   $11

DINNER

V GF

GF

V

GFVEGETARIAN           GLUTEN FREE*

V

V

V

*Some items require special preparation to be gluten free. Please alert your server to any allergies before placing your order. (All menu items are 
prepared in an environment that also prepares wheat, soy, milk, nuts, and eggs.)

GF

Chop Chop
greens topped with a rainbow of veggies, feta 
cheese, and pumpkin seeds. Tossed in your choice of 
dressing  sm $6  reg $9

Classic Caesar+ 
romaine, caesar dressing, parmigiano reggiano,  
herbed croutons, fresh black pepper  sm $6  reg $9

Field Greens
seasonal lettuces, tomato, cucumber,  
carrot ribbons  sm $5  reg $8  

Soup Du Jour
our daily homemade selection $5  
(price may vary upon selection)

Additions:
• char-grilled chicken breast  $4
• char-grilled jumbo shrimp    $7 
• char-grilled flat-iron steak    $8

House-made Dressings: 
house, caesar, fig balsamic, creamy herb

GF

GFV

V

SIDES  $4

pearled couscous     smashed potatoes     natural cut fries      daily vegetable    creamy polenta     mac ‘n’ cheese

V

+Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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