sSseasons

Winter Dinner Menu
Nz
ZINS - ‘

BISTRO AND GRILLE

SOUPS
Potato | eeck ~ cup 3.5, bowl § Chili’“cuP 5.5, bowl &

SALADS
WintchalacI’“'sma”‘l—, entrée 7 CacsarSalacI’“'sma”‘l—, entrée 7 Housc Salaclf“sma” 3.9,entrée 6.5
Corited romaine with Bilue Jacfa:t Daf}y ' r?:sjp romaine tossed with [pRrmesan Mixed greens, cucumber, tomato and red
gretna ‘gﬂ?’{ff}?g checse, onions and 2 sweet cheese and ourclassic (. a::sarofmssf}?g, onion served with the house l=mon
balsamic Jmssfhg served with pr'ta c;‘lh:;os, vinaigretts —ourgf'anofmotﬁ::ﬂs FCC;:PC,

Add chicken to any salad for 4.

AFPPETIZERS

E)ai(ccl Brie
‘(_D)f?}: cheese babed with candied walhuts and brown sugaf'f}? qur‘fi-r Jpast/y, 55W¢J with appfa 3517 compota,,,ﬁ, 5

Ribs and 5|aw
ﬁhaappfa hoisin 5{’52::@‘{ Jpomfé hs with sjpagﬁ::ttf'sc?uasﬁ slaw..9

Folenta [ries with Trumc Aioh
5];30}?!2{’::@"' with sumac and served with red Pﬁpparstnps,,, &

ENTREES

ALL ENTREES COME WITH YOUR CHOICE OF A CUP OF SOUFP OR SALAD.

Ccrti{:iccl An U5 E)cc{: from the C]ri”c
Yourchoice of the folls wing cuts ot beet served with feta mashed Jpotator:s,

Eight Ouncc ]:i|ct of beef with red wine clcmig|acc...5 1
Twc|vc ounce New Yor]( 5triP with herb comPouncI butter..» 1+
Eight ounce flat iron with red wine demi g|acc and crisPB tobacco onions...25*
MI"( E)raisccl For‘(

An ftalian dish we lramed trom 2 fongff}??:: fa mf@ trimnd, this Jpomfé shoulderis siow cooked in milk and sened with
borseradish mashed sweet Jpotator:s and sauteed SJPI}?BC!JJ‘,,, 8

Lamb Stew with Crémc T raiche

A classic bistro dish of 5 mb slow cooked with white wine and v::g::)faé{f:s, 5awaJ with oven balbed Hee and lemon créme fraiche. 2 1 5

Thai Chici(cn
. f?argf??ﬁ:d{ chicken breast with pean vt savice served on white e and accompan;&J f.’)_z?f sjpagﬁ::ttf'sc?uasﬁ show.. 18

Roa sted Fortabc”a
\5).%,.'1‘(/-(:-:0‘Ir with v::g::taéf’r:s and feta c;f?::::s::, toppaJ with smoked gouJa moMmay sauce and served on a bed of white ree . 1 ¥

]:ig and E)a|5amic C]|azcc| 53|mon

]D = seared medium and served with feta mashed Potatoas,,,z Z



DINNER SANDWICHES
DINNER SANDWICHES ARE SERVED WITH STEAK FRIES AND A HOUSE SALAD.

Bison E)urgcr

Lcaﬂ bison cﬁar—grfﬂcdmco{fum rare and served on a Kafscr ol 105

C|assic E)urgcr
7_/7;'5 ﬁaﬁfpounofﬁwgcrfs mads ofcﬁoppcofpn}??c b cﬁar—gr;ﬂcdt@yow‘ﬁ]&;ﬁg ~the best 5urgcr;h fowm. JO.5*

Chici(cn with APP|C Kaisin ComPotc

Grfﬁco/ chicken breast with bric cheese and BPPXC raisin compote o 3 croissant. fO5

DESSERTS

Sticiqj Tcnchc Fuclcling
A traditionsl Brftfsﬁ dish fea turing a date spONgeE cake with stfc,@ toffee sauce and vanills ice cream .65

APP'C 5truclc|
7_/7;'5 i5 3 f'cc,joc tﬁatDoug leamed from an Austrian chet in Vai Toppco/wftﬁ cremes aﬂg&*fsc...].j'

Orangc Chipoﬂc Choco|atc Ca](c

Our classic Hourless chocolate cake with an orange cﬁjooﬁc gXazc .1

Lcmon A|moncl NaPo|con
Laﬁ crs of, qu[ Pastfy with lemon curd and amaretto wﬁ,jopcc/ cream...”

Jcni’s Icc Crcam
_//cm"s /cc Cf‘cam js mads in CoXumfws and is avaisbls in some J‘;*sc;hat;hg Havors. Your server will be ﬁappﬁ to tcﬁﬁou
sbout the Hlavors we are currcnt{g scrwhg..smgk 7 double &

BEVERAGES
FREE REFILLS OFFERED ON PEPSI PRODUCTS, COFFEE AMD ICED TEA.

FCPSi"‘ 2 Hot Tca ~1.25 Chai Lattc~ 3

Diet FCP5i~ 2 Jced Tea~1.75 Esprcsso ~2.5
Maiursn w2 Coffee~15 Macchiato~ 2.5
Sicrra Mistﬂ 2 Choco|atc Trumc Hot Cocoa ] CaPPucino~ 2.7%5
Dr.Fepper~2 Smoothies ~ 3.75 Latte~3
Fin]( Lcmonadc~ 2 Fourf‘):ny Stcamcrﬂ o
5#5 wf)::f?y F|avorings .60 each
OrangCJUiCC’" 2.5 Maﬂgoﬁhﬁappf’s \/ani”a,Hazc|nut,CaramcLSugarf:rcc
Cranbcrrg Juiccﬂ 2.5 /Df@C}?/Dfaf'Ajpﬂ]:ot Vanilla, Sugarf:rcc Hazelnut, Sugar
C]raPcFruitJuiCCﬁ' 2.5 AL e lor 505 Tree Caramel, FCPPcrmint,]rish Cream

www.seasonshistroandgrille.com

Before ordering, please inform your server of any dietary restrictions.
*The consumption of raw or undercocked foods may increase your risk for food borne iliness.

An automatic 18% gratuity will be added to parties of six or more.
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