
It's About Thyme Restaurant Week Menu 

 

 

$65 per person plus tax 

(Choose one item from each course per person) 

Appetizers 

Butternut Squash Ravioli:  served with a sage cream sauce, topped with 

hazelnuts 

Italian Sausage:  Fire grilled sausage served over braised red cabbage with 

granny Smith apple and mustard sauce 

House Salad:  Field greens, marinated tomatoes, crumbled stilton; tossed in 

a champagne shallot vinaigrette 

Winter Burrata:  Red cabbage and apples sautéed and finished with a honey, 

hazelnut champagne vinaigrette 

Soup of the Day:  Choice of one of our homemade soups 

 

Entrées 

Petite Filet:  5oz pan seared filet served over whipped potatoes and shiitake 

mushrooms with a merlot shallot demi, topped with fried onion straws 

Fish of the day:  sautéed, served over saffron basmati rice with romesco 

sauce 

Kelly’s Bay Scallop Cavatelli:  Cavatelli pasta, white sauce, bay scallops 

and baby shrimps finished with fresh basil 

Chicken ‘Oscar’:  Sautéed chicken breast served with au gratin potatoes, 

topped with crab, asparagus and finished with bearnaise sauce 

Shrimp & Grits:  Shrimp served over grits topped with corn salsa, and 

chorizo sausage 

 

Desserts: 

Key Lime Pie 

Chocolate Flourless Torte 

Thyme Ice Cream Sandwich (ask for today's selection) 

 

 



*No substitutions. Price excludes beverages, alcohol, tax, and gratuity. Dine-in only. A twenty percent 

gratuity will be added to parties of five or more. We are sorry, there are no separate checks. 

Consuming raw or undercooked food can increase your risk of food-borne illness. ** 


