Jalapeno cheddar cornbread, baked to order,
topped with bacon jam and honey

(GF)

smoked jumbo wings, flash fried, choice of
BBQ, asian, or buffalo sauce 14
ALL SALADS MADE TO ORDER

artichokes in a blend of dijon mustard,
cream cheese, tomatoes served with pita
wedges, monterey jack cheese 13

house smoked bacon, pulled pork, white
cheddar, pepperjack, tomato, scallions,
cilantro-lime cream, fried egg 14

SOUPS MADE DAILY
cup 5

(GF)

romaine, traditional caesar
dressing, served with croutons,
topped with parmesan cheese 12
add chicken 6
brisket, salmon, or shrimp 8

mug 8
(GF)

mixed greens, grilled chicken,
sugar toasted pecans, dried
cherries, red onion, bleu cheese,
served with cherry vinaigrette 17

Roasted corn, chipotle lime crema, cilantro,
cotija cheese 12

Spinach, fresh snap peas,
shredded carrots, green lima
beans, red onion, cherry tomato,
fresh mozzarella 15

(GF)

Miso soy glaze, shiitake mushroom,
peanuts, scallion, fried carrots 12

fresh lake michigan whitefish,
parmesan encrusted served with
wild rice and sauteed vegetable 24

Avocado, Curry aioli, celery salad 15

Sesame seared tuna, seaweed salad,
carrot puree, mustard crème,
Jicama cucumber slaw 15

(GF)

miso soy glaze, forbidden rice,
purple cauliflower, curry aioli,
jicama cucumber slaw, sauteed
vegetable 25
(GF)

Braised chicken thighs, artichokes, red
bell pepper, scallions, garlic, white wine
saffron sauce, linguine, topped with
fresh parsley and parmesan 17

two 4 ounce filets, mashed
potatoes, sauteed vegetable, bacon
jam, bourbon glazed cherry tomato,
crispy shallots 32

beer battered and fried, served
with wild rice and sauteed
vegetable 20

cheesy grits, lemon garlic shrimp,
bacon, cherry tomato, scallion,
cajun brown butter 23

herb poached lobster, roasted corn,
sweet pea, caramelized fennel,
chive oil, fried carrots 30

pink peppercorn encrusted,
forbidden rice, sauteed vegetable,
saffron beurre blanc 28

grilled skirt steak, truffled
fingerling potato, sauteed
vegetable, roasted fennel tomato
salsa 27

half rack of ribs, pulled pork, beef
brisket, served with fries and slaw
28

in house slow smoked beef brisket,
fries and slaw 22

lemon garlic shrimp, basil pesto, cream,
sweet pea, sundried tomato, roasted
corn, toasted pine nuts, penne 18

house smoked, bbq pulled pork,
served with fries and slaw 20

SERVED WITH CHIPS. ADD FRIES 2

8 ounce hand pattied, lettuce,
tomato, american cheese, special
sauce, brioche bun 16

EXECUTIVE CHEF ZAK PATER

SIMPLE

FRIENDLY

LOCAL

WWW.TCPENINSULAGRILL.COM

full or half rack, house smoked
served with fries and slaw 20/26

ciabatta, lettuce, tomato, chimi 15

quinoa black bean burger, roasted
red peppers, roasted corn, uacamole,
tomato, spinach, chipotle aioli,
brioche bun 13

IN THE HEART OF OLD MISSION PENINSULA

Locals light
Rotating Tap
Motorboater IPA (our signature)
CEO Stout

Tito’s handmade Vodka, fresh pressed
lemon juice, lavender simple syrup from
Brys Estate Secret Garden
El Jimador tequila, grapefruit juice,
salt rim, lime

Two Hearted

Sparkling Bedazzled 30
Pinot Grigio 8/30
Sauvignon Blanc 9/34

Grand Traverse Distillery cherry whiskey,
sugar, orange, cherry

Rotating Tap

Cab/Merlot 12/46
Chardonnay 11/42

Euchre Pilsner
Grand Traverse Distillery cherry vodka,
ginger beer, lime juice

Horney Monk
Amber Ale

Tito’s handmade vodka, ginger beer, fresh
pressed lime juice, over ice in a copper mug

Dry Riesling 8/30
Late Harvest Riesling 8/30

Rainmaker
Milagro silver tequila, Cointreau, organic
tres agave, salted rim, lime

Two rotating drafts ask your server
for current selection

Eugene Carrel, France 9/34

Bacardi, Kahlua, Bailey’s, Godiva liqueur
coffee, whipped cream in
a sugar rimmed glass

ask for flavors

Bocelli, Italy (split) 8
Santa Cristina, Sicily 8/30
Babich, New Zealand 9/34
Hess, Califonia 9/34
root beer, orange cream,
black cherry, vanilla cream 3

Davis Bynum, Russian River 11/42

fresh brewed 2
2
pepsi, diet, sierra mist, root
beer, mt dew, ginger ale 2
J. Monterey, Sonoma 10/38
fresh brewed 2

Belle Gloss, Monterey 50
Fazzio, Argentina 9/34

Ask your server for
daily flavor 8

Frei Brothers, Sonoma 8/30

Joel Gott, Sonoma 10/38
Warm brownie served with
vanilla ice cream, chocolate,
and caramel sauce 8
8

It’s important for us to use local
ingredients and products
at every opportunity
The closer the source, the fresher
the taste, the better for all of us
and the community!

14091 CENTER ROAD

TCPENINSULAGRILL.COM

Dry Creek, Sonoma 54
Ogier Oratorio, France 50
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