
 

 

 
CITYCENTRE 

Dinner “To-Go” Menu 
 

Shared Plates 
 

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

 

Spanish Abondigas  11 
Spanish Style meatballs with pork, smoked bacon,    

Spanish paprika, tomato sauce 
 

Spicy Blue Crab Bites  11 
Served with Remoulade 

 

             Shrimp Campechana  12 
Duck cracklins, duck confit, Brussels sprouts,  
        Parmesano Reggiano, sea salt 

 
Salads 

 

TTR-CC House Salad  8 
Mixed green salad with spinach, baby greens, 

dried cranberries, spiced pecans, feta, balsamic 
 

Sliceburg Salad  9 
Iceberg wedge with apple wood smoked bacon, 

Green onion, diced tomatoes, jalapeno cilantro Ranch 
 

Caprese Salad  10 
Heirloom tomatoes, arugula, house-made mozzarella, 

basil pesto, fig balsamic dressing 

 
Large Plates 

 

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

 

Coffee Rubbed Flank Steak  18 
Pasilla chili sauce, creamy corn gratin with 

Cilantro and Serrano, tomato salsa 
 

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

garlic spinach 
 

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

 
Cheese  

 

Baby Belletoile/Texas Cheddar/Point Reyes/ 
Bucheron/Pantaleo/Zamorano/Ossau-Iraty 

 

Charcuterie 
For one 8 / For two 12 / For three 18 

 

Proscuitto di Parma/Sopressata/Calabrese 
Coppa/Speck/Spanish Chorizo/Genoa 

 

*All served with Marcona almonds and membrillo. 

Artisan Pizzas 
 

Margherita  12 
Roma tomato, ovaline mozzarella, basil,  

sea salt, olive oil 
 

         Mushroom  13 
      House-made mozzarella, truffle oil,                                             

       sea salt, porcini powder 
 
   Italian Sausage  14 

                     Italian sausage, oregano, tomato,  
                                 house-made mozzarella 

 

  Proscuitto  15 
House-made mozzarella, prosciutto, arugula,                     

truffle vinaigrette 
 

Garlic Chicken  15 
House-made mozzarella, teardrop tomatoes,  

goat cheese, basil pesto 
 

BBQ Shrimp  16 
Chipotle BBQ sauce, pickled onions, cilantro 
--------------------------------------------------------- 

“To-Go” Wine Menu 
 

BUBBLES 
Codorniu Cava    19.99 
La Marca Prosecco   14.99 
Voga Moscato    19.99  
  

WHITES 
il Conte Pinot Grigio   18.99  
Urban “Circle U” Riesling  19.99   
Garreau Bordeaux Blanc  24.99 
Sonoma County Chardonnay  19.99  
Amici Winemaker Chardonnay  35.99 
Tortoise Creek Grenache  17.99 
New Harbor Sauvignon Blanc  14.99 
 

REDS 
‘A’ by Acacia    14.99 
Tortoise Creek Pinot Noir  17.99 
Chataeu  Les Belles Murailles Rouge 15.99 
Navarro Correas Alegoria Malbec 26.99 
Earthquake Syrah   32.99 
Beringer Napa Cab   21.99 
Jade Mountain Cabernet  14.99 
Provenance Merlot   44.99 
Estancia Meritage   31.99 
Stags Leap ‘Hands of Time’  49.99 
Uppercut Cabernet   27.99 
 

ALL WINES at TTR are available for retail “to-go” 
purchase through The Black Door. 

 

Purchase a 6-pack and receive 10% off. 
 

Purchase a case of any wines (can mix and match)  
and receive 20% off of your purchase. 

 
 

 

 


