
Hot Buns house cultured butter, carrot dip 	  14
	   with trout roe*  +21 (½ oz)  |  +38 (1 oz)
	   with hackleback sturgeon caviar*  +34 (½ oz)  |  +65 (1 oz)

Lobster Toast shokupan, tasty crunch, chili oil	  25
Hamachi Crudo shiso, pistachio, lemon	  19
*Beef Tartare daikon, wild rice, bottarga 	  18
Apple Salad rosemary, endive, chive, poppy seed	  14
Fried Eggplant smoked garlic, radish, asiago 	  14

Smoked Egg & Trout Roe parsnip, cabbage 	  18
Pork Belly jasmine rice, mushrooms, sunchoke	  17
Octopus garlic, celery root, preserved peppers	  24

Beet Dumpling flory ’s truckle cheddar, scallion	  30
Halibut sweet potato, kale, pepita chili crunch 	  32
Grilled Lamb beans, carrots, lemon balm	  35
*Striploin peppers, potatoes, almonds, basil	  38

*Chile Smoked Pork Chop roast garlic, pork jus, cornbread 	  72

Cheesecake spiced apple, smoked pecan brittle	  15
TC Sundae brown butter blondie, cherry chocolate chip ice cream, salted candied cocoa nibs 	  16
Mango Sorbet lemon marmalade, black rice shaved ice	  14
Black Sesame Almond Cake red wine poached pear, yogurt ice cream 	  15

*Consuming raw meat , poultry, eggs or fish may increase your chance of foodborne illness, especially if you have certain medical conditions.

We politely decline menu modifications.

Parties of 6 or more guests will be subject to a 25% service charge. 

Checks may only be split evenly.



WINES BY THE GLASS — 
SPARKLING

Chenin Blanc MAURICE BONNAMY, CRÉMANT DE LOIRE
Saumur, France NV 	  13

ROSÉ

Frappato CARUSO & MININI
Sicily, Italy ‘24	  15

WHITE

Vermintino DAY, ISLA
Applegate Valley, California ‘22 	  15

Sauvignon Blanc CHÂTEAU LA GABARRE
Bordeaux Blanc, France 22’	  12
Chardonnay LAMELLE 
Piedmont , Italy 23’ 	  14

RED

Zinfandel TINTO AMORIO, JAJAJA-GLOU GLOU
California 23’ 	�   17 

Pinot Noir THE EYRIE VINEYARDS, TRIFOLIUM
Willamette, Oregon 20’	  19

Nero d’Avola CARUSO & MININI, NATURALMENTE
Sicily, Italy 20’	  14

Cabernet Franc VIGNA DEL LAURO
Fruili , Italy 	  13

Cabernet Sauvignon TRIG POINT, DIAMOND DUST
Alexander Valley, California 22’ 	  20

COCKTAILS — 
T.C. OLD-FASH	  16
kansas city club bourbon, demerara, smoked bitters
T.C. DIRTY MARTINI 	  15
vodka, smoked brine
QUICK ENDEAVOR 	  15
cognac, gin, sherry, cardamom
THE LAST MELON 	  16
mezcal, midori, herbal liquor
SWEATER WEATHER 	  13
scotch, pear, red wine
TURNING POINT 	  13
rums, rhubarb, lemon
MILLIE LAMMOREAUX 	  14
buddha’s hand vodka, lemon, vanilla, chartreuse cream
THIRD DATE 	  14
vodka, espresso, dates

NO PROOF —
MR. SOFTEE	 12
N/A ritual gin, blood orange, vanilla, lyre’s N/A prosecco
RUN WILD Athletic Brewing Co. 	 6
N/A India Pale Ale | 0.5% ABV  |  35 IBU
SEASONAL Mighty Kind	 8
N/A CBD Seltzer  | 0% ABV  

CLASSICO Lyre’s	 12
N/A Sparkling Wine  |  0% ABV  

BEER — 
CERVEZA ROYALE Pilsner, Stockyards	  8
ABBEY Belgian Dubbel, Martin City 	  8
SEASONAL IPA, Alma Mader 	  8


