
Cast Iron Shrimp  Garlic Butter, Fresh Herbs, Toasted Baguette   12 

Cauliflower Bites  Beer Battered Cauliflower, Sweet & Spicy Sauce, Cilantro, Cotija Cheese    9 

Shishito Peppers   Parmesan, Gremolata, Sesame Seeds, Smoked Aioli   8 

Prosciutto Wrapped Dates   Jalapeno Whiskey Reduction, Toasted Walnuts and Crushed Oats   9 

Mexican Street Corn GF Fresh Grilled Corn, Ancho Chili Powder, Lime Aioli, Cotija Cheese Served with Tortilla Chips   9 

Fondue and Frito Misto   Bubbling Brie Cheese Dip, Assorted Fresh Veggies and Tempura Fried Dippers  11 

Bruschetta   (Choice of two) Classic Tomato Basil Topping-Imported Olive Tapenade-Fresh Pear and Balsamic Reduction  9  

Mussels  White Wine Garlic Sauce, Chili Flakes, Toasted Baguette   13 

 

Featured Pizza   Weekly Changing Pizza, Ask Your Server for Details   15 

Sicilian Supreme   Bell Peppers, Red Onion, Mushrooms, Marinara, Spicy Sausage   16 

Pepperoni   Double Layer of Pepperoni, Marinara, Mozzarella   14 

Margherita  Marinara, Mozzarella, Tomato, Basil, Pesto   13 

Cheese   Mozzarella, Cheddar, Marinara 13 

Chicken Bacon Ranch   Grilled Chicken, Crispy Bacon, Parmesan, Spinach, Ranch Dressing    16 
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Artisan Pizzas 

Salads 

Soups 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All menu items are subject to applicable sales tax. 

TF- TroonFIT -Under 600 Calories           GF gluten free         Parties of 8 or more are subject to an 18% gratuity 

Green Chili Pork Stew     TF GF  Shredded Pork, Pepper Relish, Salsa Verde, Pineapple Pico De Gallo, Cotija, Cilantro Served with Tortilla Chips   10 

Ranch Made Chili GF  Beef & Pork Chili, Onions, Four Cheese Blend, Sour Cream, Fritos    Cup  5  Bowl   9 

Soup of The Day TF Ever Changing Array   Cup  4  Bowl  8                      

Add Chicken $5 | Steak $8 | Shrimp $8 | Salmon $9 

Brussel Sprout Salad  Crispy Bacon, Parmesan, Dried Cranberries, Toasted Almonds, Honey Dijon Dressing   8/11 

Traditional Caesar Salad TF Romaine Hearts, Herb Croutons, Shaved Parmesan Cheese, Caesar Dressing   7/10 

Classic Cobb Salad GF  Romaine Hearts, Turkey, Bacon, Blue Cheese, Egg, Tomato, Avocado, White Balsamic Vinaigrette   10/13 

Spinach Salad  Fresh Pear, Dried Cranberry, Toasted Macadamia Nuts, Feta Cheese, Orange Poppy Seed Vinaigrette   9/12 

House Salad     Spring Mix, Red Onion, Cherry Tomatoes, Shredded Carrots, Cucumbers   6/9 



Seared Sea Scallops  GF TF  Quinoa, Roasted Root Vegetables, Dried Fruit, Parsley Salad, Honey Dijon Vinaigrette   29 

Linguine and Clams   White Wine Garlic Sauce, Fresh Herbs, Toasted Baguette   16 

Seafood Risotto GF  Shrimp, Scallop, Lobster, Lemon, English Peas, Marinated Tomatoes, Lobster Butter Sauce   22 

Baby Back Ribs GF  Chipotle Bourbon BBQ Sauce, Seasoned French Fries, Coleslaw  Half  21 Full  27 

Arizona Fried Chicken   Garlic Mashed Potatoes, Coleslaw   18 

Crispy Cauliflower Steak TF GF  Quinoa, Dried Fruit, Crushed Walnuts, Honey Dijon Vinaigrette, Parsley Salad  15 

Steakhouse Burger*  Grilled Onion, Sautéed Mushrooms, Swiss, House Steak Sauce, Brioche Bun, Lettuce, Tomato, Parmesan Fries   14                   
Add an Over Easy Egg to Your Burger  1   add Avocado  2 

 

Cast Iron Cookie  Baked Chocolate Chip Cookie, Vanilla Ice Cream, Caramel Sauce, Chocolate Sauce, Whipped Cream  9 

Root Beer Float  Vanilla Ice Cream, Root Beer   6 

Gelato of the Moment   5 

Warm Brownie   Double Chocolate Brownie, Vanilla Ice Cream, Whipped Cream, Caramel and Chocolate Sauce   9 

Lava Cake  Rich Chocolate Cake with a Liquid Chocolate Center, Whipped Cream, Caramel and Chocolate Sauce   7 

Cheesecake of the Moment  8 

Lungo Forte, Vanilla, Decaf  4 

 Latte Lungo Forte, Vanilla, Decaf   5 

Coffee, Decaf, Tea   3 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All menu items are subject to applicable sales tax. 

TF- TroonFIT -Under 600 Calories           GF gluten free         Parties of 8 or more are subject to an 18% gratuity 

Flatiron Steak    24 

Grilled Swordfish    22 

Rice Pilaf 

Quinoa 

Grilled Asparagus 

Seared Salmon    29 

Chicken Breast    16 

Choose Two Sides 

Brussel Sprouts 

Sauteed Mushrooms 

Roasted Root Vegetables 

Choose a Sauce 

Mesquite Grill 

Lamb Rack  35 

Market Fish    Mkt 

House Salad 

Mac and Cheese 

Sauteed Spinach 
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Mashed Potatoes 

Baked Potato 

Parmesan Fries 

Bone In Ribeye    45 

Filet Mignon     36 

Add Three (3) Sauteed Shrimp or Three (3) Scallops To Any Dish   15 

Demi-Glace           Lobster Sauce            Salsa Verde          Honey Dijon Dressing           House Steak Sauce 

Choose a Protein* 


