
R A W  B A R

SHRIMP COCKTAIL 3 EA.   gf

EAST COAST OYSTER 6 EA.  gf

WEST COAST OYSTER 6 EA.  gf

1/2 LOBSTER  gf

LINDENS PLATEAU  gf

HAMACHI CEVICHE  gf
jalapeno, cilantro, citrus paprika sauce, lemon oil 

TUNA TATAKI
avocado, ponzu, sansho pepper, puffed farro

OYSTER SAMPLER  6 ea.  GF
east and west oysters, prepared three ways
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pb – plant based		  gf – gluten free

v – vegetarian		  n – contains nuts



THYME PARKER HOUSE ROLLS  v
acorn squash butter

CRISPY KALE PITA  pb
butternut squash, herb-infused olive oil

SHOESTRING FRENCH FRIES  v, gf
seasoning salt, herb mix, truffle aioli

GIARDINIERA  pb, gf
pickled vegetables, hummus, oregano

GRILLED KING OYSTER MUSHROOM  pb, gf
rosemary, mushroom vinaigrette
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GREEN SALAD  v, gf
7 herbs, white balsamic, pumpkin seeds, aged gouda

GRILLED KABOCHA SQUASH  v
stracciatella, brioche, concord grape vinaigrette

HONEYCRISP APPLES & ENDIVE   v, gf, n
blue cheese, apple cider vinaigrette, candied nuts

DELICATA & ARTICHOKE TEMPURA   v
cilantro yogurt sauce, chili oil

BAKED FIGS & BRIE (please allow 12 minutes)   
proscuitto, cranberry vinaigrette, puff pastry 
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CHEESEBURGER
grilled onions, lettuce, cherry pepper relish

IMPOSSIBLE CHEESEBURGER  pb
grilled onions, lettuce, cherry pepper relish

SPICED CAULIFLOWER  pb, gf
gigante beans, citrus gremolata, crispy quinoa

HALF CHICKEN  gf
peppercorn rub, grilled vegetable salsa, creamy garlic

STRIPED BASS  gf
celery root, port wine, salsa verde, diver scallop 

HANGER STEAK  gf
parsnip-potato puree, chimichurri, fried shallots
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MARGHERITA PIZZA  v
tomato, garlic, parmesan, basil

SPICY SAUSAGE PIZZA
smoked mozzarella, peppadews, honey drizzle

WHITE CLAM PIZZA
grilled lemon, ricotta, oregano, charred scallions

YUKON POTATO GNOCCHI  v
charred parsnips, cippolini onions, mushroom jus'

PASTA POMODORO  pb
bucatini, fresh roma tomatoes, basil

HONEYNUT SQUASH RAVIOLI
pancetta, brown butter, 5-year aged banyuls vinegar
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gluten free pizza dough, bread & pasta available



D E S S E R T

PINOT NOIR POACHED PEAR  v
whipped mascarpone, caramelized almond granola

CHOCOLATE CHIP COOKIES  v
baked fresh to order, please allow 12 minutes

APPLE PIE CRÉME BRÛLÉE  v
pie dough cookie, mint

C O C K T A I L S  $ 16

CHAI LATTE FLIP
glenmorangie x, tawny port, chai, demerara,  
golden egg, biscotti

ESPRESSO MARTINI
absolut elyx, kahlua, espresso

GOLDEN CADILLAC
galliano l’authentico, crème de cacao, coconut 
cream, oat milk

F O R T I F I E D

TAWNY PORT
sandemen, duoro, portugal

RUBY PORT
quinta do infantado, medium-dry, douro, portugal

PEDRO XIMÉNEZ
solera reserva, emilio lustau, jerez, andalucía, spain

O T H E R  F A V O R I T E S

LE COQ D’OR PINEAU  
DES CHARENTES ROSE

LINDENS SEASONAL NITECAP

GRAND MARNIER

AMARO NONINO QUINTESSENTIA

AMARO MONTENEGRO

FERNET BRANCA

T E A

HOT TEA
choice of: white peony, jasmine green, iron goddess 
of mercy, english breakfast, earl grey, masala chai, 
chamomile, king crimson, tumeric tonic

ICED TEA
classic, crimson, lemongrass mélange

C O F F E E

ESPRESSO

FRESH BREWED COFFEE

LATTE

CAPPUCCINO

CORTADO

MACCHIATO

FLAT WHITE

CHAI LATTE

RED EYE

MOCHA

DIRTY CHAI LATTE

ALTERNATIVE MILKS

ADD SOME FLAVOR:
vanilla, ginger, salted maple, caramel, pecan, 
hazelnut, & pumpkin spice*

GL
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* seasonably available
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A L L  $ 1 6

H E R B A L

CHAMOMILE SOUR
malfy gin originale, chamomile, cucumber, lemon

LAVENDER DAISY
el gobernador pisco, empress 1908 gin, lavender, concord grape jam, 
lemon, club soda, egg white

ROSEMARY SPICED MARGARITA
del maguey vida mezcal, habanero, grapefruit, rosemary, agave, lime

SAGE MARTINI
belvedere vodka, martini & rossi dry, italicus rosolio di bergamotto, 
sage, pickled onion

V E G E T A L

CARROT & GINGER MULE
bacardi spiced rum, carrot, pineapple, allspice, ginger beer

RAINBOW BEET BRAMBLE
hennessy v.s cognac, michter’s rye whiskey, bacardi 8 year old rum, 
beet, pomegranate, thyme, lime

PUMPKIN SPICE COBBLER
herradura añejo, glenmorangie x blended scotch, pumpkin spice, 
lemon, fall ornaments

BUTTERNUT SQUASH MANHATTAN
old forester bourbon, lustau amontillado sherry, roasted butternut 
squash, spiced pear, cinnamon, maple, cardamom

F L O R A L

HONEYCRISP APPLE HIGHBALL
house-made apple soda served with your choice of woodinville 
bourbon, avion reposado tequila, or amaro nonino

FIG PUNCH
angel’s envy rye whiskey, fig, raspberry, lemon, angostura bitters

LINDENS BEE’S KNEES
the botanist gin, apple, apricot, linden blossom honey, lemon

CRANBERRY BICICLETTA
contratto bitter, spiced cranberry, hibiscus, red wine, club soda
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S P A R K L I N G

PROSECCO BRUT
luca paretti, treviso, italy, nv

ROSÉ PROSECCO
luca paretti, treviso, italy, nv

CAVA
brut reserva, bohigas, catalonia, spain, nv

CHAMPAGNE
moët impérial, moët & chandon, champagne, france

W H I T E

CHARDONNAY
sans oak, red tail ridge winery, finger lakes, ny, 2021

ALBARIÑO
martin codax, rías baixas, galicia, spain, 2021

VINHO VERDE
brisa suave, minho, portugal, nv

SANCERRE
domaine daulny, loire valley, france, 2021

R O S E  &  S K I N  C O N T A C T

CHÂTEAU D’ESCLANS
the beach rosé by whispering angel, côtes de 
provence, france, 2021

PINOT GRIGIO
le monde, friuli-venezia giulia, italy, 2020



R E D

PINOT NOIR
stemmari, sicily, italy, 2020

MONTEPULCIANO
budwood, contra costa county, california, 2020

CABERNET SAUVIGNON
poppy, paso robles, california, 2019

SANGIOVESE
podere la berta, emilia-romagna, italy, 2021

GARNACHA
bernabeleva, camino de navaherreros tinto, 
madrid, spain, 2020

RED BLEND
rodney strong vineyards, sonoma county, 
california, 2019

F O R T I F I E D

MANZANILLA
bodegas rey fernando de castilla, sanlúcar de 
barrameda, andalucía, spain

FINO
emilio lustau, jerez, andalucía, spain

AMONTILLADO
bodegas rey fernando de castilla, jerez, andalucía, spain

OLOROSO
emperatriz eugenia very rare, jerez, andalucía, spain
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O N  T A P

BROOKLYN LAGER
williamsburg, brooklyn, ny, 5.2%

THREES BREWING SAISON TABLE BEER
gowanus, brooklyn, ny, 4.5%

ROTATING SEASONAL

C A N S  &  B O T T L E S

FIVE BOROUGHS BREWING CO.  
TINY JUICY I.P.A.
sunset park, ny, 4.2%

PEAK ORGANIC FRESH CUT PILSNER
portland, maine, 4.6%

OMMEGANG WITTE
cooperstown, ny, 5.2%

CONEY ISLAND MERMAN I.P.A.
brooklyn, ny, 5.8%

FOUNDERS ROBUST PORTER
grand rapids, michigan, 6.5%

C I D E R  &  
H O U S E - M A D E  S O D A

ORCHARD HILL VERDE MEDIUM DRY CIDER
new hampton, ny, 7.25% (16oz.)

HONEYCRISP APPLE SODA

CARROT GINGER ALE	

CRANBERRY HIBISCUS SODA
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