A TUSCAN STEAK HOUSE

Welcome o Tbones, a Tuscan Steakhouse!

Tbones offers an upscale dining experience that meshes authentic Tuscan cuisine with classic
American ambiance. The seasonal menu focuses on local, sustainable products, which
means each dish comes at its freshest and most flavorful best. Matching the finest 21 day
dry aged, naturally raised beef and buffalo steaks with an elegant, sophisticated ambiance,

Tbones offers an experience that diners can savor on any occasion.

Wine Spectator has awarded Tbones with the Award of Excellence, based on our extensive
and well selected list of more than 100 wines in a variety of styles and prices to match our

menu.

Visit our website, www.tbonessteak.com to learn more about the hottest culinary and dining

tfrends.

Enjoy!

William Downes
Chef de Cuisine



Soup & Salad

Steakhouse Chowder (fEAtUred CreTtON) ......iocueeceeeeeeeeeeeeeee ettt ettt e et eeeeeereesane e
SOUP OF Th@ DAY ...t e e et e s s et e e e s et e e e s eateeessenbaeeeeennees
Sweet Onion and Gruyere Cheese SOUP .........cccooieiiieiiecieeeeee et
Classic CaAESAr SAIAd.........c.oiiii ettt et ettt sae e

SEEAKNOUSE SAIAQ.......ooeeeeeeeeeeeeeeeee e ettt ee e e e e e e et eaeeseeeetaaaaaeeeseeeeeannnnans

bibb letftuce, beefsteak tomatoes, cucumbers, gorgonzola cheese, Dijon mustard vinaigrette

OrganiC PICKEA GIEENS...........ccoiiiiieieeeeeeeeeeeee ettt te e e s e e te e aa e e b e e saeesaseeseessseensaenseas

zucchini spaghetti, grape fomatoes, shaved red onion, roasted shiitake vinaigrette

ArUGUIA SAIAA ...ttt e et e e e e e et e e e e e e ab e e e bae e eaaeeebae e naeeeanaaenns

baby arugula, fennel, red onion, pistachios, cifrus vinaigrette

Thones Chopped SAIAA ... eer e e e tra e e esrree s

[low fat] organic mixed greens, ceci beans, tomatoes, cucumbers, black olives, balsamic dressing

RoOASIEA MUSRHIOOM SAIAA ...t e ettt e e s e e eesaaa s

spring mushrooms, goat cheese, organic greens, roasted red pepper

Appetizers
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[low cholesterol] grilled rustic bread with tomato, red onion, balsamic vinegar

Fresh Heirloom Tomato and MozzarellQ .............oooovviviiiiiiiiii

[carb conscious] basil oil, balsamic reduction

ANHPASTIO PIGHET ...t et eaae e e ae e e aaee s

Italian aged meats, fresh mozzarella, selection of Italian cheeses, grilled vegetables, roasted peppers,
marinated olives, marinated artichoke hearts
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[low fat] five jumbo shrimp, Tbones exclusive gin cocktail sauce

Prince EAWArd ISIANA MUSSEIS .......cooooeiieeieeeeeeeeee

caramelized shallots, roasted red peppers, sherry vinegar

Sedred LUMP Crab CAKES ...ttt ettt tee st e et e e e saeessaeesnsaeesnseeas

lump crab cakes, Mache, roasted bell pepper pesto, Dijon mustard vinaigrette

Calamari Fritto (featured CreTtion) vu. e et e e e e et e e eans

accompanied with the chef’s special vinegar, pepper, and plum tomato sauce



A TUSCAMN STEAK HOUSE

Entrées

= (VT edod | o 1IN e 13 (o TR OSSR 24,
jumbo shrimp, crispy pancetta, english peas, pinot grigio cream sauce
(whole wheat pasta available upon request)

Truffled Sweet Pea and Mascarpone RAVIOIi..............oooovvviiiiiiiiiiiiiiiic e 20.
spring mushrooms, arugula, baby spinach, grape tomato

RY=Yeo (=Y ll e [ V] {o] IRY=Ye I el e || [o] o 1SN OSSR 26.
fava beans, fingerling potatoes, black truffle vinaigrette

Braised Wolfe's Neck Farm Short Rib ... 30.
stewed roma fomatoes, potato gratin, garden vegetables

Roasted KiNg SAIMON ... et e e e e e te e e reeeaaaeeannas 25.
[organic] jerusalem artichokes, sugar snap peas, lemon butter sauce

Roasted Red SNAPPEI [I0W ChOIESTEION] ......uuuvreeeeieeeieeeeteeeeeee e e eeeeereee e e e eeeeeteaeeeeeeeeeeesaaeeeeeeeeeeeennssnnes 27.
steamed asparagus, roasted fingerling potatoes, cherry tomatoes, olive oil, and balsamic reduction

Garlic Glazed Griggstown Farms CRICKeN ..................ooooiiiiiiceeeee e 24.
potato puree, asparagus, fennel braise, marsala pan jus

Jamison Farms Lamb ShANK ...t e 28.
ppring vegetables, chianti wine, truffled lamb jus

Ry (=Te [ 1=Te INY=To I Yo L3RR 28.
ricofta gnocchi, baby spinach, black olives, lemon buerre blanc

VEAI SCAIOPPINI ...ttt e e e et e e e eeetraeeeeetreeeeeeataeeeeearaeeeesseeenn 34.

broccoli rabe, braised fennel risotto, crumbled veal sausage, manchego cheese, herbed butter

(e Lo IR =Yo | (=Y I €T {11 o= (USRI 27.
peppercorn bacon, white corn, melted leeks, fingerling potatoes

Please ask your server about our daily specials.

We will be happy to recommend a wine to pair with your entrée.



A TUSCAMN STEAK HOUSE

From the Grill

all steaks accompanied with Gorgonzola cream, warm shallot and garlic marmalade, and black peppercorn sauce

T-Bone [21 day dry-aged]......coouvirrrreieeeeeeeeiieeeeeeee e 16 0z. 28. e 24 oz.
RIbD EYe [21 Ay Ary-O0EA] uvviiiieiriie ettt ettt eere e eeevae e e eeetreee e eeareeeeenarneeeeeareeeeennnnes 14 oz.
“Cowboy Steak” bone-in Buffalo Rib Eye [Iow fat] ..cccvveeeeeireeieeeieeee e 20 oz.
New York Sirloin Steak [Painted Hills Farm — natural beef] .......ccoveevieeeieecciieccieeeeeee 16 oz.
Filet Mignon [CAMD CONSCIOUS].....coiuiiieiieeeiie ettt ettt ettt e e et eeaaeeeaeeas 10 oz.
Berkshire Double POITK CROP.........oooviiiiie e 12 oz.
“Surf and Turf” 7 oz. Filet Mignon and é 0z. LODSTET TAl ..ccuvvvieieiieieiieieeee e

STEAK TEMPERATURE DESCRIPTIONS

Rare —red, cool center Medium Rare -red, warm center
Medium - pink, hot center Medium Well - slightly pink center
Well Done - charred outside, broiled throughout inside

Sides
TrUTFIE PAIMESAN FrIES...eieeiieiieeeee ettt ettt e ae e ereesnaseaeesnne e $7
Potato Roasted GarliC PUIEE .......cceoiiriiiieieiiceeie e $6
"Peas and Carrots” sugar snap peas, baby CArrofs......cvvvevverienieeceerieeieene $7
Roasted Asparagus With I€MON Ol ........ccuveiieiiiieeceec e $8
Parmesan Risotto With freSN Neros .......ooovvviieee e $7
Spinach with Pine Nuts and GarliC ......couecereverieininieiereeeeee e $6
Sautéed Mushroom and Pear! ONiON .......c.oovevieieieeeeceeeeeeceeecee s $7
Roasted Fingerling Potato with Olives and Fresh Herbs .........cccooiieiiiicienienne. $6
Sea Salt Crusted Jumbo Baked POTAtO ....ccceiiiieiiiiieeceeee e $6
CreamMed SWEET COM .ttt ettt $7

Please ask your server about reservations in our private dining room “The Vineyard”.

For parties of 8 or more an 18% gratuity will be added to the check.
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