SALADS STARTERS

BOWLS

BURGERS

SIDES

" THYME

KITCHEN

POMEGRANATE SEEDS & PUMPKIN SEEDS GUACAMOLE WITH PLANTAIN CHIPS 16
SHISHITO PEPPERS WITH SEA SALT AND LEMON-AIOLI 11

HOMEMADE VEGETABLE DUMPLINGS WITH GARLIC CHILIOIL 14

VIETNAMESE SPRING ROLLS WITH SUNFLOWER COCONUT SATAY 13

ZUCCHINI FRIES WITH CITRUS AlOLI 11

MINI QUESADILLAS WITH CHEEZ, POBLANO & POTATO 14

SALT AND VINEGAR ONION RING STACK WITH CHIPOTLE AIOLI 12

POPCORN CHICK'N - BUFFALO OR BBQ STYLE SERVED WITH RANCHDIP 13
*Organic free-range kosher chicken + 3
CHICKEN TENDERS WITH BBQ SAUCE, HONEY MUSTARD AND CHIPOTLE AIOLI (NV) 16

CHATTANOOGA CHOPPED 19.5

Baby Spinach, Kale, Romaine, Castelfranco Greens, Radish, Red

Bell Pepper ,Peperoncino Pepper Broccoli, Cherry Tomato, Red ADD ONS

Onion, Carrot, Charred Corn, Grilled Green Beans, Avocado, AVOCADO +3

Crunchy Chickpeas, Southern Ranch PORTOBELLO MUSHROOM +6
FRESH HARVEST 19 FRIED CHIK'N +8

Shredded Kale, Shaved Honeycrisp Apples, Roasted Butternut GRILLED SALMON (NV) +12

Squash, Toasted Maple Pumpkin Seeds, Balsamic Dressing GRILLED CHICKEN (NV) +10

GREEN & GRAINS 19.5 (organic, Free Range, Kosher)

Tuscan Kale, White Quinoaq, Forbidden Rice, Roasted Sweet Potato,
Red Cabbage, Golden Beets, Pomegranate, Toasted Sunflower
Seeds, Date Vinaigrette

TWICE ASRICE 18 POWER PESTO 20

Forbidden Rice, Brown Rice, Red Radish, Spaghetti, Pine Nuts, Sun Dried Tomatoes,
Shaved Cucumbers, Shaved Carrots, Parmezan, White Cannellini Beans
Jalapeno, Cilantro, Lime, Chili Flakes KUNG PAO 19

ONE NIGHT IN BANGKOK 22 Cauliflower, Szechuan Chili, Zucchini, and
Spicy Tamarind Pad Thai with Rice Noodles, Brown Rice

Mushrooms and Tofu

GONETOGOA 19
Chickpea and Eggplant Coconut Curry Bowl

SIGNATURE FISH TACOS (NV) 21

Grilled Mahi Mahi, Salsa Verde, Pickled Cabbage, Avocado Sauce,
Served With Cilantro Brown Rice and Black Beans

OLDSCHOOL 18.5

Black Bean And Beet Burger, Avocado, Arugula,
Cucumber, Smokey Aioli

THYME & TRUFFLE 19

Balsamic Glazed Portobello Mushroom, Grilled
Onions, Arugula, Avocado, Calabrian Pepper
THE COLONEL 18

Fried Chik'n*, Southern Slaw, Crunchy Dill
Pickle, Herb Aioli

STICKY ASIAN 19

Fried Chik'n*, Szechuan Glaze, Pickled
Cabbage, Sesame Sriracha Aioli

NASHVILLE 18.5

Fried Chik'n*, Nashville Hot Sauce, Bread And

Butter Pickles, Southern Slaw
*Organic free-range kosher chicken +3

ALL AMERICAN 20
Thick Impossible PattyA, American Cheez,

Homemade Bakon, Griddled Onions
PLAIN JANE 17

Crunchy Dill Pickle, Heinz
DIABLO 2]

Pepper Jack Cheez*, Avocado, Chipotle Aioli
SALMON (NV) 23

Baby Watercress, Avocado, Horseradish Aioli
AGrass fed kosher beef +3

(NV)=NOT VEGAN

HAND CUT FRENCH FRIES WITH HOMEMADE SPICY KETCHUP 10

TWICE ROASTED SWEET POTATO WEDGES WITH BLACK SESAME & SRIRACHA AIOLI 9.5
TRUFFLE PARMEZAN FRIES WITH GARLIC AlOLI 12

CHARGRILLED ZUCCHINI WITH TOMATILLO RELISH & VEGAN FETA 10.5
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Thick Impossible PattyA, Lettuce, Tomato, Onion,

Thick Impossible PattyA, Chared Jalapeno, Onions,



