
MAINS
SUPERFOOD BOWL | 21*
poached egg, crispy brown rice, arugula
pesto, kale, cucumber, basil, avocado,
aleppo pepper 

BUTTER CHICKEN | 22
creamy curry chicken, basmati rice,
papaya chutney, raita, garlic naan 

SEARED SALMON | 26*
black garlic beluga lentils, charred leeks,
fennel cream

BITES
BUFFALO SHRIMP | 19

carrot and celery sticks, blue cheese

TPC PRETZEL | 16
queso, whole grain mustard 

BRUSSELS SPROUTS | 17
kimchi vinaigrette, crispy parmesan

SMOKED BEEF BRISKET SLIDERS | 16
horseradish cheddar, poblano & onion jam

 
CHAR SIU PORK BELLY BAO BUNS | 18

ginger lime sauce, carrot & cucumber salad

Above prices are subject to sales tax and voluntary service charge.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food-borne illness.

SANDWICHES
BLACKENED GROUPER TACOS | 23
jicama radish salad, lime, aji verde aioli

PHILLY CHEESESTEAK | 19
provolone, caramelized onions,
sweet peppers

BUTTERMILK FRIED CHICKEN | 18
“pan de sal”, chow chow, 
mayonnaise, house hot sauce

CLUB | 17
ham, turkey, applewood bacon, 
cheddar, swiss, mayonnaise

LOBSTER ROLL | 26
maine lobster, old bay & lemon aioli,
tarragon, celery, brioche

SMASH BURGER | 19*
secret sauce, cheddar, lettuce, 
tomato, onion

caramelized onions or jalapeños +1
mushroom, avocado, bacon, or egg* +3

SOUP & SALAD
SOUP OF THE DAY | 7

crafted with seasonal ingredients 

TPC SALAD | 11 / 16
dried cherry, red onion, candied pecan, 

blue cheese, white balsamic vinaigrette 

CAESAR SALAD | 11 / 17
shaved parmesan, crostini

BURRATA | 23
heirloom tomato, black olive dust,

arugula, balsamic pearls, pesto cream
 

APPLE & KALE SALAD | 17
toasted marcona almonds, dried

cranberries, shaved onions, crumbled feta,
maple vinaigrette 

 chicken 8 | shrimp 14 | salmon 16*
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