
Lunch Mains

Starters

gluten free gf     vegetarian v    dairy free df
we respectfully request no substitutions. please inform your server of any allergies
20% service charge added to groups of 6+, $5.00 service charge for plate splitting10/11/21

Tri-Colored Cauliflower Salad
orange pinwheel, pinenuts, pecorino pepato, arugula, citrus vinaigrette $18

Local Burrata
delicata squash, tuscan kale, pumpkin seeds, olive oil, balsamic reduction $18 

Marinated Baby Beets
herb fromage blanc, hazelnut aillade, mint, balsamic  $17 gf

Black Lentil Tacos
carrot pureé, candied jalapeños, cashews, candied watermelon, cilantro, coconut $15 v, df, gf

Chicken Liver Pâté
seasonal pickles, pickled mustard, berry jam, roasted almonds, toast $17 

Braised Beef Empanadas
vadouvan spiced braised beef, housemade crème fraîche, anaheim pepper puree, 

citrus and arugula salad  $20

Cubano
dill pickles, roasted pork belly, smoked pork loin, swiss cheese, dijon, garlic aioli, panini $18

Cured Smoked Salmon Toast
avocado, poached egg, pickled shallot, radish, and herbs $18 df

Autumn Fettuccine 
roasted butternut squash puree, red bell peppers, maui onion, fennel bulb, smoked pecorino,

pine nut gremolata $26 
THO Burger

romesco, cambazola, applewood smoked bacon, caramelized onion, garlic aioli, 
toasted brioche $21

Aged Cheddar Cheese Melt
prosciutto, pickled mustard seed, arugula $18 

Hippie Bowl
 grilled market vegetables with tofu, avacado puree, pickled carrots, spicey greens, cashew

coconut crumbs, grains, legumes and black sesame tahini $24 v 

Soup of the Day $10

Castelvetrano Olives 
orange zest, citrus oil, fennel seed $10

Cheese
Cheese Monger’s Board

selection of three cheeses, roasted almonds, seasonal fruit compote, crostini $24

Charcuterie Board
chef's selection of three meats, house pickle, roasted almonds, seasonal fruit compote, 

crostini $24

Fried Chicken
classic mac & cheese with bacon crumbs, pickled cabbage, hot sauce $20

Warm Grain Chicken Salad
farro, sunchoke puree, heirloom cauliflower, fennel and radish, lemon vinairgrette $17 

 Sandwiches come with spring mix salad with quinoa, radish, basil vinaigrette.
Gluten free bread is available.

Local Bread Service
with olea farms olive oil - balsamic $6

Pork Belly Sandwich
pork belly, carrot sambal, macerated red onions, avocado, aioli, cilantro on a panini $18

@thomashillorganics


