


E N T R E E S
A� a Garden Salad or Caesar Salad for $4

WALLEYE 
Old Bay dusted walleye, lemon tarragon remoulade, wild rice pilaf, glazed carrots. 21

CHAR GRILLED MAHI MAHI
7oz mahi mahi steak, chipotle citrus compound butter, wild rice pilaf, roasted asparagus. 19

GRILLED CANDIED ORANGE SALMON
Grilled Akura salmon, orange brown sugar glaze, wild rice pilaf, broccoli. 22

ROSEMARY ROASTED LEG OF LAMB
Slow roasted and hand sliced leg of lamb served with garlic mashed potatoes and glazed carrots. 19

ASPARAGUS & CHEESE STUFFED CHICKEN
Chicken breast stuffed with grilled asparagus & three cheeses, wild rice pilaf, broccoli. 17

STONE GROUND SHRIMP & GRITS
stone ground grits, chopped bacon, cheddar cheese, green onion, grilled shrimp. 16

GENERAL TSO’S
Gardein vegan breast lightly battered & flash fried, house made general Tso’s sauce, 
steamed broccoli, wild rice pilaf. 15

BACON HONEY HICKORY BURGER
8 oz. sirloin burger, honey-hickory sauce, cheddar cheese, french fries. 13

VEGAN STUFFED ANAHEIM PEPPERS
Soy Chorizo, Wild Rice Pilaf, Tofu “Cheese”, House Red Sauce. 12

CHICKEN AND BROCCOLI ALFREDO
Grilled chicken breast, steamed broccoli, garlic parmesan cream sauce, penne pasta. 15

CRAB AND ASPARAGUS CAPELLINI
Jumbo lump crab meat, grilled asparagus, brown butter lemon sauce, capellini pasta. 19

CERTIFIED ANGUS BEEF ® 10oz BUTTER BASTED NY STRIP
Certified Angus Beef ® pan seared center cut 10 oz New York strip steak, roasted garlic butter, garlic 
mashed potatoes, steamed broccoli.   26

TJ’S PRIME RIB OF BEEF
Served with baked potato.      Prince  20      House  25      Extra Cut  30

D E S S E R T S
Strawberry-Rhubarb Crisp

TJ’s Mint Brownie 
Cheesecake

Creme Brulee
Hoho Cake


