
Thomas Hill Organics
Our menu is based exclusively on local and organic produce and changes daily

Appetizers
                           Whipped Goat Cheese and Greek Yogurt, Dukkah, Grilled Pita Bread 

                               Coconut & Lemongrass Soup, Shiitake Mushrooms, Boy Choy 

Grilled Shrimp Skewers, Sopa de Ajo, Red Pepper Relish, Garlic Crouton 

Fresh THO Figs with Tru�e Tremor Cheese 

 Marinated Castelvetrano Olives 

Ahi Crudo, Haas Avocado, Fried Leeks, Blistered Grapes, Lime Oil 

Colorado Lamb Satay, Peanut Sauce 

Salads
Salad of Roasted Beet & Cauli�ower, Fingerling Potato, Fresh Burrata,

Bagna Cauda Vinaigrette 
 

Salad of Sautéed Chanterelle Mushrooms, THO Arugula, Red Quinoa, Celery Root Ribbons, Smoked Duck Vinaigrette 

Kale Salad with Shaved THO Persimmons, Shaved Brussels Sprouts, Wakame, Avocado, Yeast Flakes,
Sesame- Nori Vinaigrette 

Thin Crust Pizza 
Thin Crust Pizza with THO Arugula, Shaved Squash, Roasted Garlic, Fennel, Roasted Bell Peppers, 

Chanterelle Mushrooms, Morbier Cheese, Crème Fraiche  

Thin Crust Carrot Pizza with Shaved Anaheim Peppers, Braised Lentils, Pomegranate Seeds, 
Coconut Cream, Shaved Coconut, Cashews, Cilantro 

Thin Crust Caramelized Onion Pizza with THO Figs, Strawberries, & Cambazola Cheese,    
Balsamic Reduction 

Entrees
Grilled Whole Branzino, Beluga Lentils, Roasted Beets & Baby Carrots, Walnut-Citrus Vinaigrette, Harissa 

Pan Roasted Scallops, Foie Gras Compound Butter, Sunchoke Puree, Watercress, Roasted Grapes, 
Lime Oil, Crispy Leeks, 

         Pan Roasted Duck Breast, Maitake, Enoki & Shiitake Mushrooms, Poached Egg, Asian Greens, 
5 Spice Broth  

Niman Ranch Pork Shank Sugo, House-made Lemon Pappardelle Pasta, Pea Tendrils, Green Olive Salsa,
 Shaved Celery Root, Pozo Tomme Cheese, Grilled Meyer Lemon Crème Fraiche 

(We are Able to Accommodate Dietary Needs Upon Request)

There is a $3.00 split plate fee, Corkage fee is $15, 18% service charge added to parties of 6 or more.
The artwork displayed in our dining room are original works by Farmer Joseph Thomas.

If you are interested in them please ask your server.


