MEMBER MENU

TackRoom
Starters
CALAMARI - 14
marinara sauce, fresh herbs

PRETZEL KNOTS - 13
craft ale cheese

STEAK BITES (GF) - 18
grilled artichoke, crispy onions

QUESADILLA - 12
roasted chicken and green chilies,
sour cream, pico de gallo, guacamole

SALMON DIP (GF) - 10
smoked atlantic salmon,
baked cream cheese

Soups & Salads
FRENCH ONION (GF) - 10
melted gruyère, crouton

- 14
CLASSIC CAESAR
garlicky croutons, parmesan
(GF)

CHOPPED (GF) - 14
iceberg, bacon, red onion,
tomato, cheddar, egg, cucumber,
radish, buttermilk dressing

ADD - ONS:
SALMON* +10
SEARED AHI* +13
SHRIMP +10
CHICKEN +5
CALAMARI +7

Lunch Favorites

Gluten free bun or protein style available upon request.

TACK BURGER* (GF) - 16
lettuce, tomato, bacon, avocado,
choice of cheese

FRENCH DIP - 18
shaved prime rib, white cheddar,
horseradish spread, onion straws

SMOKED TURKEY BLT - 14
smoked turkey, bacon, lettuce,
tomato, lemon parmesan aioli,
whole wheat

CLASSIC REUBEN - 15
shaved corned beef, marinated
cabbage, swiss cheese, russian
pickle sauce, toasted marble rye

Burgers & Sandwiches
are served with
FRIES or JICAMA LIME SLAW.
SUBSTITUTE
SWEET POTATO FRIES or
SMALL GREEN SALAD +2,
FRENCH ONION SOUP +4

Evenings (after 5pm)
SHRIMP & GRITS (GF) - 20
blackened shrimp, andouille sausage,
tomatoes, creamy white cheddar grits
ACHIOTE TROUT (GF) - 24
santa fe hash, asparagus, pan jus

THE SUNDAY
PRIME RIB* (GF)

SALT & PEPPER
SALMON* (GF) - 23
scallion fried rice, mixed mushrooms,
napa cabbage, ginger tamari glaze,
cilantro, lime

FILLY CUT (10oz.) -

25

COTTAGE PIE - 18
local mushrooms, faro and leek
ragout, white cheddar, mashed
potatoes, roasted baby carrots

cauliflower mashed, broccolini, creamy horseradish, au jus

SERVED SUNDAYS ONLY,
WHILE SUPPLIES LAST

(GF) These items are gluten free or can be prepared gluten free.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS
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