FIRST COURSLE

| obster & fennel bisquc 12 Poutine 14

gamlﬁs/u:c/ with lobster, fennel confit & cream corn a cauldron filled with gour choice of French fries, tater tots or
B utternut s q ua SI"I sou P 8 sweet potato fries covered in shredded beef short rib, with

bralisthg:/us & [ urocréme cheese

T rio of dips 12

baba ganousﬁ, red pPepper hummus & southwestern Tcpaly
bean slorcad with /oita c/ups & gnf/cd whole wheat (Como DPatard

with toasted., Pcloita seeds

Musscls & fries 13
served with /:rcnc/7 fries for dlpplhg

Holcs & sticks i1

tempura fried asparagus & onion rings

Scarcd tuna lettuce wraps 14

served with crispy onions & avocado aioli c/ipping sauce

Pollo verde chimichangas 14

served with sour cream, guacamolc & tomatillo salsa

SALADS

A" salacls, with cxccption of Cobb & | una salads, are available with gri"cd cl-lickcn, Scottish salmon, sl-lrimp skewer or
gn’"ccl vegetablc skewer for an additional $6
A" sa|ads, with cxccPtion of Cobb & [ una, are available in l'rahc-Portion size for $7

Cobb salad 14

bacon, /73:71, tunécy, tomato, hard boiled egg & avocado with blue cheese Asia n Pca r sa|ac| 12

with spl'ccc/ pecans, Maytag blue cheese & balsamic vinaigrette
Cacsar salad* 12

with parmesan grissini, marina ted anchovies, shaved, parmesan

c/rcssiqg on the side

Moroccan tuna salad* 15
seared harissa marinated Yellowtail tuna with a chilled brown rice salad,

cheese & classic (aesar c/rcssing

risece Salad 12
Frisee S

with watercress, shced /;'ngcr//hg potato, cau/if/owc;; walnuts & warm

dried apn'cots, toasted almonds & curry—app/c c/rcssing
Insalata caprese 12
vinc-n'Pcncc/ tomato, house~-made mozzarella, basil

& balsamic vinegar

Strawbcrry & melon salad 12

with mint greens, toasted almonds & mozzarella

sﬁcrry vinaigrette

SANDWICHES

A" sanclwicl'res, with the cxccPtion of White Fish &Mushroom tacos, come with choice of fresh Fruit, French Frics,

tater tots, sweet potato fries, potato chips or mixed greens salad

Roasted turkcg club 14

with Prosciutto, tomato, mixed ba/)ﬂ greens & /70/7;9 mustard aioli

Forl( tenderloin sandwich 14
Crcatcc/ é\y AM fine cook Dan/c/ [Hernandez

on toasted /musc-madc ca.santércaa’
seared marinated, poné servedon a /wagl'c siy/c bun with P

]talian Fanini 4

curry-mango a/'o//:. caramelized onions and Cﬂ:SP‘y potatoecs

Chicken & Brie Panini 14
with a ﬁ"gé’ hazelhut compote on a Ciabatta bun

T. Cooks signature French diP* 14
N Ystnp rubbed with 7. C ook’s signature sloicc & servedon a

toasted /wagic bun with Provo/onc cheese & caramelized onions

slol'c‘y coppa, mortaa’c//a, Genoa salami & caID/D/co/a with Provo/onc
cﬁccsc, shced red onion, black o//'vcs, heirloom tomato &
Pcppcroncimﬁs ona Ciabatta roll sprcad with balsamic aiolf
&served with /ta/llan vinaigrette for dlplo/hg

Blackened fish tacos * 14

seared, blackened white fish in warm flour tortillas with ime aioli &

& peppers
T he garclcn salad sandwich 14

chilled roasted tomatoes, shaved red onions, pl'cL/cc/ bccts,

roasted mango-tomato salsa served with tortilla c/ups

SPicg mushroom tacos 14
c/7ipot/c spiccd mushrooms, corn tortillas, /ccbcgg Jettuce,

ber, baby greens & sprouts ftigrain bread with
cucumber, baty greern prouts on multigrain adqwitha shredded vegan cheese & diced tomatoes served with tortilla c/nlbs

505—avocaa’o aiolf

Thc Michcllc Burgcr* 14
created 65 /’ M line cook M/'cﬁc//c Martinez

100z tenderloin [;u;gcr with 5/7cny marinated tomatoes, melted

Southwestern turlccy burgcr 14
whole wheat bun with a cilantro al’o//sprcaa' & served with green

chiles & PCPPCjaCL cheese

Manc/u:go cheese, arugu/a, asparagus c/7ips & ﬁaﬂstaaé onions

served on an onion bun with sweet chili ajioli

denotes T Cook’s classic

An 18% gratuit9 will be added to Parties of 6 or more

We ask that all cell PHones be turned off while in the dining room

*Can be cooked to order or contains raw eggs

Whritten information is available upon request regarding the safety of these items
(Guided by principles of sustainability

T. Cook’s signature accompaniments are available {:or}jou to take home; inquire with your server



COMBOS 14

Choosc one item from each column

Allitems are 2 Portions

Add gn'//ca’ chicken, 5cottlis/7 salmon, 5ﬁn'rnlo skewer or gnf/ca' vcgctab/c skewer to salads for $6

Roasted turlccy club Asian pear salad
Chicken & Brie Panini | obster & fennel bisciue French fries
t potato fri
[talian Panini Butternut squash soup Swe_;_ potatotnies
ater tots
French cllP Strawbcrry & melon salad Potato chiPs
(Garden salad sandwich Warm potato & cauliflower salad Mixed green salad
Blackened white fish tacos* (Caesarsalad* Fresh fruit
Chipolte sPicccl mushroom tacos |nsalata CaPrcsc
Pork tenderoin sandwich
ENTREES
Oven roasted chicken 16 House-made pasta 14
with tomato-cgg[o/ant ragout, /: ossi/Crch Crcamcry goat

served with roasted root vcgcta[;/cs & c/7ichry’u5

cheese & fresh herbs
Braised short rib 16

served with bleu c/wcsc mas/wa’ Potatocs & root vcgctaé/cs

Organic Scottish salmon* 16
with Capn'c/w (Cabra & caramelized onion tart, haricot vert &

/CIHOI'I 6CUI7‘C élanc

Shellfish pasta 14

/inguini with cﬁoppcc/ clams & rock 5/7r7'mp in a white wine sauce

[House p izza 12
tomato sauce, house-made mozzarella & basil

additional tolololhgs available at $. 50 cach

with F armesan cheese & Pars/cy

Thc | ate Riser* it

a a’a/:/y egg 5Pccia/ created é\y one of our best fine cooks

Csp/cy coppa, /DC/DPCI'OHI; /ta//:an sausage, /7am, caramelized

onion, sautéed mushrooms, ja/apcno, black olive, roasted red

pepperor P/hcapp/c)

Six & Wines at Six Dollars a Glass
Champagnc [House -Made Whitc Sangria!
m Kosé (T-rg Thisl) Merlot

Finot Grigio
Finot Noir

" denotes T Cook’s classic

An 18% gratuity will be added to Parties of 6 or more

We ask that all cell Phones be turned off while in the dining room

*Can be cooked to order or contains raw eggs

Written information is available upon request regarding the safety of these items
(Guided by principles of sustainability

T. Cook’s signature accompaniments are available {:or\zjou to take home; inquire with your server




