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Truffle Fries $14

Honey truffle, parmesan, garlic aioli, sea salt

Avocado & Chips $18

Pico de gallo, heirloom tortilla

Pork Al Pastor Lettuce Wraps $26

Achiote-marinated, slow-roasted pork, fresh
pineapple, red onion, cilantro, salsa verde

Tenderloin Skewers $26
Aji Panca marinated beef, marble potatoes,
chimichurri, cilantro
Calamari Steak $24
Crispy calamari, Southern Italy marinara,
roasted red pepper & olive jam, confit garlic oil
Tuna Crispy Rice $27

Ahi tuna, scallions, avocado spread, house eel
sauce
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— SALADS —
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Caesar Salad $16

Baby gem lettuce, house caesar, everything
croissant croutons, parmesan Reggiano,
anchovies

Green Salad $16

Avocado mousse, arugula & greens tossed in
lemongrass pesto vinaigrette, green apples,
charred zucchini & Brussels, apple cider
vinaigrette

TI Club Salad $17

Frisée and romaine, crispy bacon, hard boiled
egg, red onions, Tl dressing

Add: Chicken $14 | Shrimp $16 | Salmon $19 | Steak $22
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Please inform your server of any food
allergies.
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— FLATBREADS —
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Polpette $25
Meatball, marinara, hot peppers, ricotta,
mozzarella

Mushroom $25

Wild mushroom, mozzarella, garlic white

sauce, truffle arugula

Margherita $25

Roast garlic puree, marinara sauce, fresh

mozzarella, melted tomatoes, basil

Hot Honey $27

Prosciutto, goat cheese, mozzarella,
caramelized onions, hot honey
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— MAIN COURSES —
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Eggplant Caponata $27
Lemon black pepper rice, basil, mint, pepitas,
cranberries, herb vinaigrette
Chicken Milanese $34
Rustic potato salad, tarragon mustard sauce,
watercress, shaved fennel and radishes
Center Cut Tenderloin $65

8 oz. beef tenderloin, Malbec sauce, herb oil,
topped with black forest bacon, served with
truffle mash and seasonal vegetables

TI Club Burger $26

American cheese, pickles, shredded lettuce,
tomato, red onion, yacht sauce, served on a
toasted brioche roll with french fries

Salmon $42

Horseradish cream, seasonal vegetables,
watercress salad, shaved parmesan, crispy
shallots

Chicken Riggies $34

Roast chicken, mildly spiced vodka sauce,
rigatoni, roasted red peppers, caramelized
onions, sautéed mushrooms, shaved parmesan

NY Strip Steak $59
12 oz. strip in a steak sauce, salsa verde, served
with truffle fries
Cod Tacos $26

Soft shell, red cabbage escabeche, jalepefio
tartar sauce

Consuming raw or undercooked meats, poultry, or seafood may increase your risk of foodborne illness.



	FOR THE TABLE
	Truffle Fries $14
	Honey truffle, parmesan, garlic aioli, sea salt

	Avocado & Chips $18
	Pico de gallo, heirloom tortilla

	Pork Al Pastor Lettuce Wraps $26
	Achiote-marinated, slow-roasted pork, fresh pineapple, red onion, cilantro, salsa verde

	Tenderloin Skewers $26
	Aji Panca marinated beef, marble potatoes, chimichurri, cilantro

	Calamari Steak $24
	Crispy calamari, Southern Italy marinara, roasted red pepper & olive jam, confit garlic oil

	Tuna Crispy Rice $27
	Ahi tuna, scallions, avocado spread, house eel sauce


	SALADS
	Caesar Salad $16
	Baby gem lettuce, house caesar, everything croissant croutons, parmesan Reggiano, anchovies

	Green Salad $16
	Avocado mousse, arugula & greens tossed in lemongrass pesto vinaigrette, green apples, charred zucchini & Brussels, apple cider vinaigrette

	TI Club Salad $17
	Frisée and romaine, crispy bacon, hard boiled egg, red onions, TI dressing
	Please inform your server of any food allergies.


	FLATBREADS
	Polpette $25
	Meatball, marinara, hot peppers, ricotta, mozzarella

	Mushroom $25
	Wild mushroom, mozzarella, garlic white sauce, truffle arugula

	Margherita $25
	Roast garlic puree, marinara sauce, fresh mozzarella, melted tomatoes, basil

	Hot Honey $27
	Prosciutto, goat cheese, mozzarella, caramelized onions, hot honey


	MAIN COURSES
	Eggplant Caponata $27
	Lemon black pepper rice, basil, mint, pepitas, cranberries, herb vinaigrette

	Chicken Milanese $34
	Rustic potato salad, tarragon mustard sauce, watercress, shaved fennel and radishes

	Center Cut Tenderloin $65
	8 oz. beef tenderloin, Malbec sauce, herb oil, topped with black forest bacon, served with truffle mash and seasonal vegetables

	TI Club Burger $26
	American cheese, pickles, shredded lettuce, tomato, red onion, yacht sauce, served on a toasted brioche roll with french fries

	Salmon $42
	Horseradish cream, seasonal vegetables, watercress salad, shaved parmesan, crispy shallots

	Chicken Riggies $34
	Roast chicken, mildly spiced vodka sauce, rigatoni, roasted red peppers, caramelized onions, sautéed mushrooms, shaved parmesan

	NY Strip Steak $59
	12 oz. strip in a steak sauce, salsa verde, served with truffle fries

	Cod Tacos $26
	Soft shell, red cabbage escabeche, jalepeño tartar sauce
	Consuming raw or undercooked meats, poultry, or seafood may increase your risk of foodborne illness.




