
SHAREABLES 

Chicken Wings 
Molasses BBQ, Tequila Habaneo, Thai Chili, 
Hot, Mild, Celery and Carrot Sticks, Bleu 
Cheese or Ranch  

Spinach Artichoke Dip 
Served with homemade tortilla chips 

TC’s Maza Platter 
House made hummus and pita chips, served 
with goat feta, Kalamata olives, tabbouleh, and 
house pickled red onion, and cucumber 

Grilled Chicken Quesadilla 
Chicken, caramelized onions, cheddar jack 
cheese, dipping sauces of Pico de Gallo, 
cilantro pesto, chipotle crèma  

SOUPS & SALADS 

French Onion 
Crostini, melted emmental cheese 

Friggin Amazing Chili 
Bison, chorizo, butternut squash, pinto beans 
and corn, topped with cheddar jack, sour cream, 
green onion   

Caesar Salad 
Chopped romaine, house made dressing, 
croutons, shaved parmesan  

Thai Chicken Salad 
Mixed greens, grilled chicken, sesame ginger 
vinaigrette, scallions, cucumber, bell pepper, 
grape tomato, cilantro, roasted cashew, 
mandarin oranges 

Seared Ahi Salad 
Mixed greens, creamy avocado wasabi 
dressing, red onion, grape tomatoes, mango, 
crystalized ginger  

Side Salad 
Mixed greens, cucumber, grape tomatoes, 
shredded carrots, radish sprouts  



SHAKES & FLOATS

Chocolate, Strawberry, Vanilla 

S’mores, Javalicious, Cookies N’ Cream 

Root Beer, Cream Soda, Orange  

KIDS MENU 

All kid’s meals are served with fries, fresh veggies, and 
apple sauce. Choice of milk, apple juice, or soda 

Kids Quesadilla 
Cheese or chicken 

Kids Burger 
Burger patty, Hawaiian roll, choice of cheese 

Chicken Tenders 
2 tenders, ranch or honey mustard 



BURGERS 

All burgers are served on a challah bun with lettuce, onion, tomatoes, pickle 
and French fries. May substitute onion rings or side salad. 

Have a little fun and try any burger on a glazed donut! 

Classic Burger 
Smoked Cherrywood bacon, white cheddar cheese, bistro sauce 

Western Burger 
Beer battered onion ring, white cheddar, bacon, green chiles, and bourbon BBQ sauce 

Black and Bleu 
Blackened spiced, Cherrywood bacon, bleu cheese 

TC’s Inferno Burger 
Roasted serrano peppers, tequila habanero sauce, ghost jack cheese 

Lamb Burger 
Goat feta, balsamic red onions, tomatoes, spinach, roasted garlic aioli 

Tree Hugger 
Veggie burger, goat feta, caramelized onions, sautéed shrooms, radish sprouts, cilantro pesto 

Breakfast Burger 
Fried egg, bacon, avocado, Pico de Gallo, sriracha aoli 



APRES MENU 

Blackened Ahi Taco 
Seared rare, shredded cabbage, pineapple salsa, sriracha aioli, radish sprouts, served on your 
choice of flour or corn tortilla 

Pulled Pork Slider 
Slow cooked pork, jalapeno coleslaw, crispy onions 

Western Slider 
Cherrywood bacon, white cheddar, green chilies, Bourbon BBQ sauce, onion ring, served on 
a Hawaiian roll 

Ploughman’s Sampler 
Salami, ham, Irish cheddar, brie, toasted baguette, pickled veggies, Sierra Nevada Torpedo 
mustard 

Bison Chili Nachos 
Our house made chili, cheddar and jack cheese, house made tortilla chips, cilantro crema, 
Pico de Gallo 

Mini Pretzels 
Two warmed mini pretzels, served with Goose Island Beer Cheese sauce 

Fried Pickles 
Crispy breaded dill pickle slices served with chipotle aioli 




