SHARE

ARTISAN CHEESE 9.25

raisins on the vine, honeycomb, candied nuts, toasted bread

BRUSCHETTA 8.25
roasted red pepper tapenade, grape tomato & basil,

eggplant caponata, grilled bread

GARLIC TRUFFLE FRIES 7.25
garlic, black truffles, chives parmigiano reggiano,

white truffle aioli

BAKED LOCAL GOAT CHEESE 9.25

roasted tomato ragout, grilled bread

LITTLENECK CLAMS 9.25
merguez sausage, bay leaf, garlic, grape tomatoes,

white wine, sliced baguette

GRILLED CHICKEN QUESADILLAS 11.25
monterey jack, cotija cheese, caramelized onions,
roasted poblanos, salsa roja

FLAT BREAD PIZZA 11.25
italian sausage, broccoli rabe, garlic, caramelized onion,

parmigiano reggiano, fontina, basil

SLIDERS

SHRIMP “BLT” SLIDERS 11.25
jumbo shrimp, boursin, applewood smoked bacon,

bibb lettuce, tomato

AMERICAN KOBE BEEF SLIDERS 10.25
cheddar cheese, tomato, red onion,
b & b pickles, dijon

BBQ PULLED PORK SLIDERS 10.25

cabbage, red onion jam

THE TRINITI 11.25
one of each slider

DoN’T SHARE

POTATO CRUSTED CRAB CAKE 12.25

roasted corn “tartar” sauce

YELLOWFIN TUNA TATAKI 12.25
shaved fennel, olive & orange salad, roasted red pepper

vinaigrette, basil oil

GINGER LOBSTER RAVIOLI 12.25

lemongrass lobster butter, micro cilantro

SMOKED TEXAS QUAIL 11.25
leek, mushroom & green peppercorn stuffing,
roasted pearl onions & apples, hedgehog mushrooms,

pomegranate gastrique

CREAM OF POBLANO SOUP 7.25
jack cheese, tortilla strips

TODAY'S SOUP 6.25
handcrafted daily

“CAESAR" SALAD 8.25
romaine hearts, parmigiano reggiano, herb croutons,

anchovy dressing

ORGANIC BABY LETTUCE SALAD 8.25
point reyes blue cheese, dried cranberries, maple glazed

pecans, vanilla bean vinaigrette

SMOKED TURKEY WRAP 10.25
avocado, bibb lettuce, cilantro, roma tomato,
jack cheese, chipotle mayo

“REUBEN" 10.25
corned beef, sauerkraut, swiss cheese, 1000 island,
rye bread

AMERICAN KOBE CHEESEBURGER 12.25
cheddar, applewood smoked bacon, bibb lettuce, tomato,
red onion, brioche bun

CHICKEN “CAPRESE” PANINI 10.25
herb grilled chicken, heirloom tomato, basil,

fresh mozzarella, sourdough

For your convenience, the club will add a 20% service charge
to all your food & beverage purchases. There is no need for
additional gratuities.

“Tower Club Dallas uses only trans fat free oils and natural
fats in the cooking of all menu items.”shellfish or eggs may
increase your risk of foodborne illness.

A popular alternative to our regular menu offerings. All dishes
are nutritionally balanced and consist of less than 475 calories.

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



