SHARE

ARTISANAL CHEESE & CHARCUTERIE | 19
preserved fruit, spicy mustard, ritz crackers

BREAD & BUTTER BOARD | 12
house-baked breads, cornbread muffins,
trio of butters

SMOKED BEEF SLIDERS | 17
horseradish cheddar, poblano & onion jam

CRISPY BRUSSELS SPROUTS | 18
kimchi vinaigrette, crispy parmesan

SHRIMP EMPANADA | 19
sofrito marinade, mozzarella, chimichurri

TOKYO RIBS | 19
braised spare ribs, hoisin chili sauce,
cilantro

HAM CROQUETTES | 19
manchego bechamel, prosciutto, paprika
aioli

SOUP & SALAD

SOUP OF THE DAY | 7
crafted with seasonal ingredients

TPCSALAD|T11/16
dried cherry, red onion, candied pecan,
blue cheese, white balsamic vinaigrette

CAESAR SALAD |11/17
shaved parmesan, crostini

WATERMELON SPINACH SALAD | 18
toasted marcona almonds, shaved onions,

marinated feta, bacon & sherry vinaigrette

chicken 8 | shrimp 14 | salmon 16*

MAINS

PAN SEARED GROUPER | 39
sesame soy rice cake, roasted bok
choy, white miso nage

SHORT RIB PASTA | 34
bolognese cream sauce, pappardelle,
fresh herbs, manchego cheese

PAN SEARED SCALLOPS | 37*
roasted corn custard, red pepper,
caulilini, cotija, aji amarillo

SEARED SALMON | 35*
black garlic beluga lentils, charred
leeks, fennel cream

ROASTED LION'’S MANE | 30 (V)
peri peri rub, farro risotto, roasted
carrots

6 OZ FILET MIGNON | 48*
confit potatoes, asparagus, carrot,
truffle jus

16 OZ PRIME BONELESS RIBEYE | 67*
confit potatoes, asparagus, carrot,
truffle jus

CHICKEN MILANESE | 34

blistered tomato, arugula,
caper-lemon vinaigrette, parmesan,
angel hair pasta

PASTA OF THE WEEK | 31
seasonal ingredients, house-made
pastas

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.
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