
SHARED PLATES  

Brie Cheese and Mushroom Fondue 9  
Served with grilled pesto bread 
 

Duck Confit Sopes 9  
Pasilla chili “mole” sauce, cilantro, cojita cheese 

Wood Oven Baked Cheese 10  
Black Mission figs, apple-wood smoked bacon, walnuts 
 

Spanish “Albondigas” 11  
Spanish style meatballs with pork, smoked bacon, Spanish paprika,  
Tomato sauce 
 

  

Spicy Blue Crab Bites 11  
Served with remoulade 
 

  

Shrimp Campechana 12  
Zesty tomato sauce, avocado, tortilla chips 
 

SALADS                                                                                         

TTR-CC House Salad                                                                8  
Mixed green salad with spinach and baby greens, dried cranberries,                    
spiced pecans, feta cheese, balsamic dressing 
 

Sliceburg Salad                                                                                                                  9 
Iceberg salad wedge with apple-wood smoked bacon, green onion,                  
diced tomatoes, jalapeno cilantro ranch dressing 
 

 

Caprese Salad                                                                                                                  10  
Heirloom tomatoes, arugula, house-made mozzarella, basil pesto, fig, 
balsamic dressing 
 

 

LARGE PLATES   

Grilled Corn Ravioli                                                            14  
Sautéed tomatoes, garlic, cilantro, Serrano chili, extra virgin olive oil,                      
cotija cheese 
 

Wood Oven Baked Chicken                                                            16  
Fingerling potatoes, Cippolini onions, thyme sauce 
 

Grilled Flank Steak                                                                                                       18 
Pasilla chili sauce, creamy corn gratin with cilantro and serrano, green tomato salsa  

LARGE PLATES CONTINUED   

Roasted Country Cut Pork Chop                                                                 21  
Grilled Texas peach chutney, celery root “mash”, garlic spinach 
 

Cedar Plank Salmon                                                                                                        22 
Baby vegetables, cauliflower “mash”, citrus salsa 
 

ARTISAN PIZZA   

Hand-crafted pizzas for our wood-burning oven! 
The Culinary team strives to deliver a unique style of pizza using only top 
quality ingredients such as “Caputo” Italian flour, San Marzano tomatoes,  
fresh yeast, extra virgin olive oil, sea salt, and house-made mozzarella 

 

 

Traditional Pizza 
Margherita 

 
12 

 

Tomato sauce, house mozzarella, extra virgin olive oil, fresh basil, sea salt 
 

Mushroom 13  
Grape tomatoes, mushroom medley, truffle oil, house mozzarella 
 

Italian Sausage 14  
Grape tomatoes, oregano, garlic, house mozzarella, pickled red onions 
 

Pepperoni 14  
Tomato sauce, Luciano olives, house mozzarella 
 
Not as traditional 
Garlic Chicken 

 
15 

 

House mozzarella, teardrop tomatoes, goat cheese, basil pesto 
 

Prosciutto 15  
House mozzarella, arugula, truffle vinaigrette 
 

BBQ Shrimp                                                                                                                       16 15 
Chipotle BBQ sauce, pickled onions, bacon, cilantro  
   

ALONG THE SIDE 
Fried Brussels Sprouts                                                                 6  
Creamy Corn Gratin                                                                                                         6 
Truffle-Parmesan Fries                                                                 8 
 


