
Candied Nuts  
swee t  and  sp i cy  as sor tment  o f  nut s ,
homemade  sp i cy  caramel  

Pretzel  Bites  
warm beer  chee se  

Fried Mozzarel la
homemade  mar inara  sauce

Buffa lo  Chicken Dip
ce l e ry  s t i ck s  & f r i ed  p i ta  or  g luten
- f ree  c racker s

Shrimp Cocktai l
horserad i sh  cockta i l  sauce   

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

S O U P S C O L D  F A R E

Dinner
Menu

House Salad 
mixed  greens ,  r ed  on ion ,  tomato ,
cucumber ,  shredded  carrot ,  c routons ,
cho i ce  o f  dre s s ing

Caesar  Salad 
chopped  romaine ,  parmesan-regg iano ,
homemade  croutons ,  cae sar  dre s s ing

TCC Salad 
chopped romaine,  crab meat ,  
s l i ced mushroom, ranch dress ing

Goat  Cheese  & Beet  Salad 
mixed  greens ,  r ed  on ion ,  carrot ,  r ed
be l l  pepper ,  p i ck l ed  bee t ,  goat  chee se ,
maple -ba l samic  v ina igre t t e  

Apple  & Walnut  Salad
sweet  greens ,  go lden  ra i s ins ,  g ranny
smith  app l e s ,  r ed  on ion ,  roas t ed
walnuts ,  smoked  gouda ,  app l e  but ter
v ina igre t t e

Golfer ’ s  Wrap
gr i l l ed  ch i cken ,  f r e sh  greens ,
cheddar ,  tomato ,  r ed  on ion ,  ranch ,
one  s ide   

A P P E T I Z E R S

French Onion  
Chi l i              
Soup du Jour

Lump Crab Croquettes
sp i cy  o ld  bay  remoulade

10

12

12

11

14

14

6/8
5.5/7.5

5/7

TCC Club Sandwich
roas t  turkey ,  smoked  bacon ,  l e t tuce ,
tomato ,  mayo ,  toas t ed  sourdough ,
one  s ide

BBQ Steak Wrap
f r e sh  greens ,  shaved  bee f ,  r ed  on ion ,
smoked  gouda ,  bbq  sauce ,  f r e sh
c i lantro ,  one  s ide

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

ranch / thousand island / bleu cheese
italian / french / poppyseed / caesar
apple butter vinaigrette / maple-
balsamic vinaigrette

H O M E M A D E
D R E S S I N G S

grilled chicken  6
fried chicken     6
grilled steak*    12

grilled salmon* 12
grilled shrimp   11
imitation crab   6

6/11

8/15

8/15

8/15

8/15

16

16

16



TCC Hot Pepper  Burger*
angus  r e s erve  burger ,  bacon ,
habanero-bacon  jam,  beer  bat t ered
ja lapenos ,  pepper  jack  chee se ,  g r i l l ed
br ioche  bun

Gril led Chicken Breast
Sandwich
smoked  ham,  swi s s ,  ba l samic  app l e
but ter  spread ,  b lue  chee se  c rumble s ,
gr i l l ed  br ioche  bun  

Denlinger  Burger*
two  (8oz )  pat t i e s ,  bacon ,  cho i ce
o f  chee se ,  no  bun 

Chicken Wings
8- 12  p i e ce s  bone- in ;  cho i ce  o f
buf fa lo ,  bbq ,  tha i  ch i l i ,  o r  dry
rub ;  cho i ce  o f  ranch  or  b l eu
chee se  dre s s ing   

Roast  Beef  & Cheddar  Sandwich
open- faced ,  hot  roas t  bee f ,  cheddar ,
bacon ,  tomato ,  de lmonico  on ion
r ings ,  g r i l l ed  wheatberry  bread ,
horserad i sh  sauce  

P I Z Z A S

Flatbread
7"  Personal
12"  Gluten Free
16"  Thin

15
10
18

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

23

Choose up to four toppings:

pepperoni
italian sausage
ham
bacon

bell pepper
banana pepper
jalapeño
mushroom

black olive
green olive
red onion
anchovy

H O T  F A R E

Chicken Tenders
5-p i ece ,  cho i ce  o f  sauce

18

22

17

14

Boneless  Wings
14 - 16  p i ece s ; cho i ce  o f  buf fa lo ,
bbq ,  tha i  ch i l i ,  o r  dry  rub ;
cho i ce  o f  ranch  or  b l eu  chee se
dre s s ing

18

18

18

served with choice of one side

extra patty

glass of milk

7

2

S I D E S   
parmesan-reggiano broccoli
autumn brussels sprouts medley
grilled asparagus
lemon-pepper cauliflower
brown sugar glazed carrots
loaded baked potato

seasoned fries
sweet potato fries
onion rings
tater tots
cottage cheese
fresh fruit

Dinner
Menu



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

We proudly serve fresh produce and herbs seasonally from our on-premises garden

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

vegetarian, or can be prepared as such with minor changes

E N T R É E S
served with choice of one side

Gril led Fi let  Mignon*
angus  r e s erve  bee f ,  l i ght ly  s easoned ,
s e rved  wi th  de lmonico  on ion  r ings

42

Steak Diane*
hand cut  bone l e s s  r ibeye ;  cognac ,
d i jon ,  and  oys ter  mushroom sauce

36

Tomahawk Pork Chop*
ancho  ch i l i  rub ,  autumn jam,
chopped  bacon

32

Gril led Salmon*
orange  b lo s som honey ,  who le  gra in
mustard ,  sauteed  sp inach

26

Scal lops  McKenzie
pan-seared  jumbo s ea  s ca l lops ,
bra i s ed  winter  greens ,  roas t ed
but ternut  squash

market
price

Orange Roughy
smoked  papr ika ,  f r e sh  pars l ey ,  pas ta
with  gar l i c  but t er  & parmesan

25

Chicken Marsala
gr i l l ed  ch i cken  breas t ,  marsa la  sauce
wi th  mushrooms ,  tomatoes ,  gar l i c ,
but t er ,  ro semary

22

Spaghett i  & Meatbal l s
t rad i t iona l  spaghet t i ,  mar inara ,  and
meatba l l s ;  s e rved  wi th  gar l i c  bread

22

S I D E S   
parmesan-reggiano broccoli
autumn brussels sprouts medley
grilled asparagus
lemon-pepper cauliflower
brown sugar glazed carrots
loaded baked potato

seasoned fries
sweet potato fries
onion rings
tater tots
cottage cheese
fresh fruit

Dinner
Menu


