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, and Appetizers

Steakhouse ChOWAEr (FEATUrET CrEANON) ..ccuveecueeeeeeeeeeeee et e e e et e e et eeeeeeae e et esseseaeeseeseseeseeseaeens 7.
R 10T o Qo i { s T3 e |V USRI 7.
Sweet Onion and Gruyere Che@SE SOUP .........ccoociiiiiieiieieceeeee ettt e ae e e aeesaaessaeens 8.
Classic CaAESAr SAIAd............ooiiiii ettt ettt é.
SEEAKNOUSE SAIAM. ...ttt sttt s 8.

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

OrganiC PICKEA GIEENS...........c..ooiiiiieeeeeeee ettt ettt et e e s aa e e e ae e e ase e e saeeeaseesnsaeenanes 7.
zucchini spaghetti, grape tomatoes, shaved red onion, roasted shiitake vinaigrette

Y- X(V T ]V] [o Yo | Lo T IR TSRO UTTPPTTR 8.

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

Roasted MUShIroom SAIAd ...............oooiiiiiii et tee et e e e e s 10.
spring mushrooms, goat cheese, organic greens, roasted red pepper

L 1T o 1Y 1 {« [T SRPSPI 8.
[low cholesterol] grilled rustic bread with tomato, red onion, balsamic vinegar

Fresh Heirloom Tomato and MozzarellQ....................oooiiiiiiice e 9.
[carb conscious] basil oil, balsamic reduction

Calamari Fritto (featured Creation) c..uuuuu.eeceeeee et e et e e e et e e e e saaeeeeeeaaaeeeeaanes 10.
accompanied with the chef’s special vinegar, pepper, and plum tomato sauce

Sandwiches

served with choice of steak fries, grilled vegetables, or orzo salad
KOBE BUFGE ...ttt e ettt e e et e e e e tta e e e eeabae e e e e aaaeeeeansaasaesnssaeeeeanssaeseenteeeassaneann 20.
8 oz. kobe beef burger, open face, toasted brioche, oregano aioli, mustard fries.
IMAITIOH BUIGET ...ttt e e e e et e e et e e e tae e e eaaeeetteeeabeeeeaseeeesseeeesseesseeeseeeans 11.
8 oz. burger with cheddar cheese, applewood smoked bacon, red onions
Grlled Cheese BLT ..ottt e e et e e e e et e e e e ettt e e e eataeeeesannn e esastneeessnnnnns 9.
layers of melted cheddar cheese, bacon, lettuce and tomato on sourdough foast
Tuscan Chicken SANAWICK ..ottt st 12.
peperonata of peppers and onions, fresh mozzarella
Crabcake SANAWICK ..ot sttt e et st eebe e aaesane s 15.
lump crabmeat cakes, butter lettuce, tomatoes, caper mayonnaise
CRICKEN PANINI ..ot ee e e e et e e e e et eeeeeaaeeessaaaeeesannneeesenen 12.
chicken breast, provolone, arugula, sun-dried tomato aioli
TUIKEY CIUDNOUSE ..ottt e et e e e et e e e eaaa s e e e aaaaneeeeseannaaaes 12.

thinly sliced turkey breast, mayonnaise, applewood bacon, lettuce, tomato

Please ask your server about our daily specials.

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



Entrée Salads

Grilled ChiCKEN CA@SAIL ..........c..oiiiiieeeeeeee ettt e e e et e e et e e e tbe e e aaeeeaaeesseeessseeesaaeanes 12.
grilled chicken, romaine lettuce, shaved parmesan cheese, garlic croutons, caesar dressing

(iiaRelrl e K altlaa] o Xe e L1l l=3e I L=1e | TR 15.
SIeaK COobD SAIAA ........ .ot e e rae e e e et e e e e st e e e e sabaeeeeensaaeeeeanseeean 17.

grilled sirloin steak, field greens, diced tomatoes, diced maple pepper bacon, chopped egg,
bleu cheese peppercorn vinaigrette

with grilled chicken...........c.cceeveeeveernnnen. 13. with grilled shrimp ............... 15.
SEAfOOA SAIAA ... ..ttt e e e e et ettt e e e e e e et teab e e e e eaaeaes 18.
shrimp, scallops, calamari and mussels ,littleneck clams, organic field greens, lemon vinaigrette
Crabeake SAIAA ...ttt st ettt ettt et sab e naaenae s 15.
lump crabmeat cakes, grape tomatoes, roasted bell pepper pesto, mustard vinaigrette
Ralian Chef's SAIA ... ... e e e e et e e e e et e e s saaaeeeeaanaeeeeanas 17.
assortfed meats and cheese, olives, fomatoes, cucumbers, chopped egg, romaine, balsamic dressing
Chicken Breast SAIAA............oooniii e e et e e e et e e e e saaeeeeeaanneeesanas 16.
chicken with fresh basil, tomato, mozzarella, organic greens, balsamic dressing

Entrées

FEHUCCINI PASHA.....cc.oii ettt et et e st e e e e aaesseennes 24.

jumbo shrimp, crispy pancetta, english peas, pinot grigio cream sauce
(whole wheat pasta available upon request)

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

Roasted Red SNAPPET [I0W ChOIESTEION .....uuvreeeiieeeeeeeeieeeeeee e eeeete et e e e eeeeeeae e e e e e eeeesaaseeeeeeeeeeensnnnes 27.
steamed asparagus, roasted fingerling potatoes, cherry tomatoes, olive oil, and balsamic reduction

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

(o] o1 (=T g 14 £ ] 1 (R TSRS 28.

slow cooked arborio rice, 6 oz. lobster tail, butter, mixed herbs

From the Grill

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

T-boNe [21 day Ary-AQEA] .eeiiiieiiee ettt e e e erae e e e tre e e e e araeeeeenraeeas 16 oz. 28.

New York Sirloin Steak [Painted Hills Farm — natural beef] ........ccovveeevveeieccieiecceeeeeeee, 16 oz. 34.

Filet Mignon [CAMD CONSCIOUS].....cciuiiieiieiiee ettt ettt et e e aeeeeaeaas 10 oz. 35.

................................................................................................................................................... / Oz. 30.

Berkshire Double POrK CROP ... e e 12 oz. 27.
Sides

Parmesan Risotto with Fresh Herlos
Spinach with Pine Nuts and Garlic
Sautéed Mushrooms and Pearl Onions
Roasted Fingerling Potato with oiives & Fresh Herbs

Truffled Parmesan Fries

Parmesan Risotto with Fresh Herbs
Sugar Snap Peas & Baby Carrots
Roasted Asparagus with Lemon Qil
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