
S O U P S

A P P E T I Z E R S

French Onion
Chili
Soup du Jour

6/8
5.5/7.5

5/7

Dinner Menu

Shrimp Cocktail
five large shrimp, spicy
cocktail sauce

15

Pretzel Bites
warm beer cheese

12.5

Beets & Goat Cheese
roasted golden beets, whipped
goat cheese, honey balsamic
vinaigrette

11

Asian-Inspired
Brussels Sprouts
peppers, onions, cilantro, spicy 
orange sauce, roasted peanuts

12

S A L A D S
House Salad
mixed greens, red onion, tomato,
cucumber, shredded carrot, croutons,
choice of dressing

6/11

Caesar Salad
chopped romaine, parmesan-
reggiano, croutons, tossed with
caesar dressing

7/14

TCC Salad
chopped romaine, crab meat, sliced
mushrooms, tossed with ranch
dressing

7/14

Club Winter Salad
mixed greens, candied walnuts, 
pepitas, dried cherries, red onion,
smoked gouda, honey balsamic
vinaigrette on side

7/14

HOMEMADE DRESSINGS

P R O T E I N  A D D I T I O N S

ranch / bleu cheese / french / italian / 
poppyseed / caesar / honey balsamic vinaigrette /
thousand island 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Ahi Tuna*
sushi grade, served with
wasabi, pickled ginger, 
soy sauce

14.5

grilled chicken   6              grilled salmon*  10
fried chicken      6              grilled shrimp    11
imitation crab     6              grilled steak*     12

Pork Potstickers
8-piece, gyoza sauce

12



P I Z Z A S

S A N D W I C H E S  &  W R A P S

9" Personal
12" Gluten Free

TCC Club Sandwich
roast turkey, smoked bacon, lettuce,
tomato, mayo, toasted sourdough

12
18

16.5

Chipotle Cheesesteak Wrap
shaved prime rib, mixed greens,
delmonico onions, bell peppers,
provolone, chipotle aioli

17

Chicken Caesar Wrap
grilled chicken, romaine, parmesan,
caesar dressing, crushed croutons

Chicken Parmesan 
Sandwich
crispy chicken breast, marinara,
provolone, parmesan, brioche bun

17

17

C h o o s e  u p  t o  f o u r  t o p p i n g s :

pepperoni
italian sausage
ham
bacon

CHICKEN WINGS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

16" Thin Crust 23

bell pepper
banana pepper
jalapeño
mushroom

black olive
green olive 
red onion 
anchovy

TCC Burger*
bacon, choice of cheese, lettuce,
onion, pickle, brioche bun

19
choice of one side

choice of one side

Bone-In Wings
10-piece, choice of sauce and dip

Boneless Wings
10-piece, choice of sauce and dip

18

18

Dinner Menu

Chicken Tenders
5-piece, choice of sauce

15

Sauces
buffalo
bbq
thai chili
hot honey
dry rub

Dips
ranch
bleu cheese



Tomahawk Pork Chop*

26

35

18

E N T R É E S

Filet Mignon*
6oz / 10oz  red wine syrup, wild
mushrooms; served with yukon
mashed potatoes

New York Strip*
12oz / 16oz  maître de hotel
butter, fried onions; served with
yukon mashed potatoes

11oz  dry-rubbed, bbq sauce,
roasted apples; served with yukon
mashed potatoes

Green Goddess Chicken
pan-seared chicken breast, creamy
fresh herb sauce; served with 
wild rice

Faroe Island Salmon Oscar*
lump crab, asparagus, tarragon
compound butter; served with 
wild rice

Spaghetti Aglio e Olio
garlic, extra virgin olive oil, red pepper
flake, parsley, parmesan-reggiano
cheese; served with parmesan broccoli 
add chicken for 6 / add shrimp for 11

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

S I D E S
loaded baked potato
yukon mashed potatoes
grilled asparagus
parmesan broccoli
brussels sprouts-candied walnuts

seasoned fries
battered onion rings
fresh fruit
coleslaw
cottage cheese

vegetarian, or can be prepared as such with minor changes
gluten sensitive, or can be prepared as such with minor changes

42/55

42/54

38

We do our best to avoid cross-contamination, but gluten sensitive items
are not guaranteed to be allergen-free.
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