


FLOUR-LESS CHOCOLATE TORTE 

ALMOND JOY SUNDAE

STRAWBERRY CHEESECAKE 

APPLE COBBLER

G

G

DESSERTS $6.25

SIDES $3.25
French Fries, Steak Fries, Sweet Potato Fries, Onion Rings, 

Mashed Potatoes, Rice Pilaf, Chef Choice Vegetable, Kettle Chips, 
Apple Cole Slaw, Cottage Cheese, Fruit Cup, Dinner Salad 

DOMESTIC BEER 
Bud Light
Budweiser
Coors Light

Michelob Ultra
Mike’s Hard Black Cherry

Miller Genuine Draft
Odoul’s NA

Premium Grainbelt

IMPORTED BEER
Amstel Light

Corona
Heineken
Guiness

Newcastle
Surly Furious

Samuel Adams Boston Lager
Wood Chuck Hard Cider

BEER

18% gratuity will be added to groups of 8 or more

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, 
poultry, or shellfish reduces the risk of food-borne illness.  Individuals with 

certain health conditions may be at higher risk if these foods are consumed raw 
or under-cooked.

Check us out on Facebook
www.facebook.com/ThymeatHI

BEVERAGES
COKE PRODUCTS $2.19
COFFEE   $1.95
MILK        $2.29
JUICES Small   $2.29
  Large   $3.29
TEA        $1.95

NON-ALCOHOLIC BEVERAGES



ENTRÉES
Served with assorted dinner rolls & butter, substitute a dinner salad or 

loaded baked potato on any Entrée for $1.00

12 OZ RIB-EYE 
Seasoned to perfection & grilled,  mashed potatoes 

& seasonal vegetable  $19.75

GBAKED WALLEYE 
Fresh lemon, green pepper, red onion, tomato, walleye wrapped in 
aluminum foil served with rice pilaf & seasonal vegetable  $15.75

BLACKENED SALMON
6 oz pan seared, blackened salmon, pineapple mango salsa, 

rice pilaf & seasonal vegetable  $15.75

G

PRIME RIB
Available after 4 p.m. Wednesday - Saturday

Our prime rib is specially seasoned & slow-cooked to perfection. 
Served with au jus, horseradish cream, seasonal vegetables 

& mashed potatoes  $18.75

G GLUTEN FREE ITEMS
V VEGETARIAN ITEMS

SIGNATURE ITEMS

Served after 4pm

CHEESE TORTELLINI
Cheese tortellini smothered in spinach, tomatoes, 
rich basil pesto cream, toasted pine nuts  $11.75

V

SPAGHETTI AND MEATBALL
“The BIG One”. Traditional red sauce served over spaghetti noodles 

topped with one giant hand-made Italian meatball. 
Why mess with a good thing?!?  $12.25

FILET MIGNON STEAK TIPS
Two skewers filled with steak, onions & peppers.  Served with a 
burgundy sauce, mashed potato & seasonal vegetable  $16.95

HALF FULL $12.00 FULL $18.00
Lightly smoked then slow roasted until these ribs are “fall off the bone” 

tender.  Then slathered with our “Two Gingers Whiskey” BBQ sauce. 
Served with steak fries & apple coleslaw.  

Always a favorite!

“TWO GINGERS WHISKEY” BABY BACK RIBS

CHICKEN OSCAR
Grilled chicken breast topped with lump crab meat, asparagus 

& hollandaise sauce.  Served with mashed potatoes & 
seasonal vegetables  $14.75

G
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FETTUCCINE ALFREDO
Fettuccine noodles, sautéed broccoli, fire 

roasted red bell peppers & red onion tossed in garlic, 
parmesan & peppercorn cream sauce  $10.25

Add grilled chicken for $3.00

V



G GLUTEN FREE ITEMS
V VEGETARIAN ITEMS

SIGNATURE ITEMS

CARNIVORE CAPONE (MEAT LOVERS)
Pepperoni, Canadian bacon, Italian 

sausage, meatballs, pepperoni, bacon
12”  $15      16”  $18    

THE OMNIVORE (SUPREME)
Pepperoni, Italian sausage, 

Canadian bacon, red & green bell peppers, 
black olives, onions
12”  $15    16”  $18    

VEGETARIAN VINNY
Spinach, mushrooms, red & green bell

 peppers, onion, garlic,  black & green olives
12”  $14    16”  $17    

MARGARITA PIZZA
Spread with a first pressed extra virgin 

olive oil, fresh tomatoes, 
fresh basil, fresh mozzarella & garlic

12”   $14   16”   $17     

PHILLY STEAK
Garlic parmesan sauce, shaved prime rib, 

red & green bell peppers, onion, mushrooms
12” $16   16”  $18    

CHEESY BREAD STICKS
 Baked Bread sticks topped with our Rich Garlic Butter 

& Mozzarella Cheese blend served with Marinara  $7.99 

CREATE YOUR OWN
(Cheese Pizza with our special blend of 

mozzarella, provolone, 
parmesan, asiago & fontina)

SIZE     12” - $9    16” - $12
(ADD YOUR CHOICE OF TOPPINGS FOR $1.00 EACH)    

MEAT CHOICES
Meatballs, Italian sausage, 

bacon, Canadian bacon, 
 grilled chicken, pepperoni

VEGETABLES
Red & green bell peppers, onion, mushrooms,

 green & black olives, jalapeños,  garlic, 
tomatoes, spinach, pineapple

10” GLUTEN FREE PIZZA ALSO 
AVAILABLE $10

$1 for each topping

NEW YORK 
STYLE PIZZA

V

V

V



CLASSIC WRAPS &
SANDWICHES

CLASSIC BURGERS

Served with fries or kettle chips. 
Substitute apple slaw,  sweet potato fries, onion rings, steak fries, 

cottage cheese or a fruit cup for $1.00 more.  

THE WECK FRENCH DIP 
Thin sliced prime rib stacked on a egg washed roll. 

Served with natural au jus  $10.00

PRIME THYME SANDWICH
Thin sliced prime rib, sautéed onions, provolone cheese, 

horseradish cream sauce  10.75

PHILLY CHEESE STEAK 
Thin sliced prime rib, sautéed onions, peppers, mushrooms, 

boursin cheese, hoagie roll  $11.00

 BEER BATTERED COD SANDWICH 
Midwest Friday Night Tradition! Two beer battered Alaskan cod 

fillets on a hoagie.  Served with lettuce, tomato, and a 
lemon caper tartar sauce  $10.50

LEMON THYME CHICKEN PANINI 
Grilled lemon thyme chicken breast, fresh baked 

ciabatta bread, tomato slices, lettuce, house aioli, feta cheese  $9.50

Our Burgers are ½ pound ground chuck, grilled to perfection, 
served on a egg bun with lettuce, tomato, onion, & pickle. 

Served with your choice of fries or kettle chips.  
Substitute apple slaw, sweet potato fries, onion rings, steak fries, cottage 

cheese or a fruit cup for $1.00 more.

MANGO TURKEY BURGER 
7 oz all White turkey patty, apple slaw, 

arcadian lettuce, mango ketchup  $10.00

ADDITIONAL TOPPINGS .50¢
Choice of cheese, applewood smoked bacon, sautéed onions, 

Ama Blu cheese,  sautéed mushrooms, 
  jalapeños, avocado, sauerkraut

BYO BURGERS  $8.50

BYO CHICKEN SANDWICH  $7.50

OR  

G GLUTEN FREE ITEMS
V VEGETARIAN ITEMS

SIGNATURE ITEMS

CLUB HOUSE PANINI
Ham, turkey, bacon, tomato, Swiss, cheddar & 2 Gingers BBQ on our

 fresh baked ciabatta bread grilled Panini style  $10.00

CLUB SANDWICH
Triple decker turkey, ham, cheddar & Swiss cheeses, crisp bacon, 
Boston bib lettuce, tomato & mayonnaise, white bread   $10.00

THYME RANCH TURKEY WRAP
Avocado, crisp bacon, Romaine lettuce, cool 

& spicy chipotle ranch, tomato ,with cheddar cheese,
 wrapped in a wheat tortilla  $9.50

SPICY BUFFALO CHICKEN WRAP
Jalapeño flour tortilla, crispy buffalo chicken, 

Ama Blu cheese dressing, pepper jack 
cheese, crisp lettuce, tomato  $9.50



APPETIZERS

Soups

WHITE CHEDDAR 
 CHEESE CURDS

Tomato basil marinara  $6.75

DILL HAVARTI SLIDERS
Angus beef, dill havarti & dill 

crème friache  $8.50

ONION RINGS 
 A generous portion of rings, 

served with a spicy chipotle ranch  
$6.75

BACON 
WRAPPED SHRIMP 

Apricot horseradish sauce, 
fresh lemon $9.25

COD CAKES
Two Maryland crab & 

cod cakes, served with stone 
ground aoli.  A delicious start to 

every meal!  $9.25

CRISPY BREADED 
CHICKEN WINGS

A generous portion of breaded 
bone in wings served with your 
choice of sweet & spicy buffalo, 

or BBQ sauce  $8.50

MINNESOTA WILD RICE

SOUP DE JOUR

CUP $3.50     BOWL $4.75

HOUSE SALAD 
Romaine lettuce, shaved red onion, carrots, 

cherry tomatoes, thyme croutons, cucumber,
shaved parmesan cheese $5.50

VANILLA CITRUS
Vanilla citrus vinaigrette, Arcadian mixed Greens, candied walnuts, 

red onion, mandarin oranges, craisins, thyme cheese  $7.25

ADDITIONS:
Grilled Chicken Breast or Chicken Tenders $3.00

4 Count Grilled Shrimp $4.75
6 oz Sirloin Steak $5.75

6 oz Salmon $5.95

SALADS

2012 Taste of Rochester
Golden Fork Award Winner

G GLUTEN FREE ITEMS
V VEGETARIAN ITEMS

SIGNATURE ITEMS

CAESAR SALAD 
Traditional Caesar dressing, whole Romaine lettuce, cherry tomato,

hard boiled egg, cucumbers, thyme croutons, shaved parmesan cheese   
$6.25
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FILET MIGNON STEAK TIPS
Two skewers filed with tender filet 

mignon steak, served with a 
burgundy sauce for dipping  $10.25

V


