PLATED DINNER

APPETIZERS rre-ordered. Each sorves (2 to (4) guests. E E ﬁ

N

TMH CHICKEN WINGS |
White Truffle Oil, Toasted Garlic, Parmesan (gf)

SPICE DUSTED CALAMARI 15 g{wsfel

Housemade Buttermilk-Herb Ranch

CHIPS AND CHEESE 12 [ST*ZUIZ
Fresh Potato Chips, Sweet Onion-Jarlsberg Dip (v) (gf)

TEMPURA CAULIFLOWER 13 MAINS Printed on Menu. Choose (4)
Thai Chili Glaze, Crushed Cashew, Pineapple (v)

STEAK FRITES
HOUSEMADE SOFT PRETZEL 13 12 oz. Prime NY Strip, Hand- Cut I'rench I'ries,
Roasted Jalapeiio-Goat Cheese Dip, Wilted Spinach, Zip Sauce (gf)
Honey Stone-Ground Mustard (v)

CHAR-GRILLED LOBSTER TAILS
BEEF SHORT RIB ENCHILADAS IS Sweet Pea & Ricotta Ravioli, Fennel Broth
Salsa Roja, Tillamook Cheddar, Sour Cream

CHICKEN KATSU

Basmati Rice, Cucumber Kimchi, Hoisin BB(Q

AGED MANCHEGO + POTATO GNOCCHI
Chorizo, Crispy Broccoli, Toasted Pine Nuts

FAM".Y'STYI.E SAI.ADS Pre-ordered. $5 PER GUEST

LIGHTLY SMOKED CHICKEN BREAST

TMH SALAD Maple Basted Spaghetti Squash, Baby Carrot,
Tillamook Cheddar, Smoked Bacon, Sugar Snap Peas, Sage (gf)

Sweet Poppyseed Dressing (gf)
RAINBOW TROUT
ROASTED VEGETABLE SALAD Basmati Rice, Wilted Spinach, Toasted Hazelnut,

Brussels Sprouts, Butternut Squash, Candied Walnuts, Brown Butter Balsamic Vinaigrette (gf)

Cheévre, White Balsamic Vinaigrette (v) (gf)
MOROCCAN SPICED LAMB SHANK

LITTLE GEM SALAD Saffron Couscous, Stewed Vegetables,
Blue Cheese, Grape Tomato, Red Onion, Sunflower Seeds, Fresh Herb & Garlic Yogurt

Hard-Cooked Egg, House Ranch Dressing (v) (gf)
TMH DOUBLE CHEESEBURGER

Two 1/4# All Beef Patlies, Special Sauce, Leltuce, Tomato,
Housemade B&B Pickles, French Fries

SI DES Printed on Menu.

DESSERT Pre-ordered. Each serves (2) to (4) guests. FRIED BRUSSELS SPROUTS
Red Wine Vinaigrette (v) (gf)

WARM CHOCOLATE CHIP COOKIE 7

Housemade Malted Vanilla Ice Cream (v) KIMCHI FRIED RICE (gf)

CRISPY BROCCOLI GRATIN
Manchego, Toasted Bread Crumb (v)

LEMON BAR 8
Whipped Chévre, Blueberry Compote (v)
TIRAMISU BREAD PUDDING ) HAND-CUT FRENCH FRIES () (2f)

Mascarpone Mousse, Cocoa Powder, Chocolate Sauce (v)
CHAR-GRILLED BABY CARROTS

HOUSEMADE ICE CREAM 8 Whipped Ricotta, Roasted Serrano Honey (v) (gf)

Rotating Flavors, 3 Scoops
MAPLE-BASTED SPAGHETTI SQUASH

Candied Walnuts (v) (gf)

(v) Vegetarian (gf) Gluten Free
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