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TOM QUICK CLASSICS
FRENCH ONION SOUP GRANDMA'S MEATBALLS TOM'S CLAM CHOWDER
$9 $11 $10
CARAMELIZED ONIONS, BEEE, PORK, LAMB, PARMESAN, TOMATO, CELERY, POTATOES, CREAM,
CROUTONS, SWISS CHEESE MOZZARELLA, RED SAUCE OYSTER CRACKERS
LUMACHE BOLOGNESE FRIED CALAMARI TOM'S MEATLOAF
$18 $12 $19
TOMATO, LAMB, PARMESAN FRA DIAVOLO SAUCE SAVORY GLAZE, MASHED POTATO,
SEASONAL VEGETABLES
APPETIZERS
TOM QUICK SALAD: MIXED GREENS, ROASTED TOMATO, CUCUMBER, PICKLED CARROTS,
BURNT ORANGE $8
ADD CHICKEN $6 | ADD SHRIMP $8
CAESAR SALAD: ROMAINE, KALE, BRUSSELS, PARMESAN, SIX-MINUTE EGG $12
ADD CHICKEN $6 | ADD SHRIMP $8
BEET SALAD: ORANGE, WALNUT, BASIL, HORSERADISH, RICOTTA $12
ADD CHICKEN $6 | ADD SHRIMP $8
GRILLED OCTOPUS: ZHUG SAUCE, FINGERLING POTATOES, OLIVES, CELERY $14
CARROTS CONFIT: BROWN BUTTER, CRANBERRY RELISH, MINT $14
ROASTED BUTTERNUT SQUASH: STRACCIATELLA, SUNFLOWER GRANOLA $12
WARM BEANS: MIREPOIX, BACON LARDON, PARMESAN, CROUTONS $16
ADD CHICKEN $6 | ADD SHRIMP $8
PASTA
LOBSTER MAC & CHEESE: LOBSTER, WHITE CHEDDAR, PIMENTON $22
CLAM ALFREDO: SPINACH BUCATINI, BACON, CLAMS, WHITE WINE $20
PESTO CAVATELLI: GIGANTE BEANS, FENNEL, PESTO $18
ENTREES
ROASTED TROUT: PISTACHIO HERB CRUST, LEMON $24
COD BORDIER: SEAWEED, WHITE BEANS, CARROTS, BRUSSELS, GNOCCHI $28
TQBURGER: 80z DRY AGED PATTY, CHARCOAL RUB, CORNICHON RELISH,
WHITE CHEDDAR, BRIOCHE BUN $16
PORK CHOP: BRAISED CABBAGE, CRISPY FINGERLINGS, APPLE MOSTARDA $26
BRICK CHICKEN: BROCCOLINI, MASHED POTATOES, SHALLOT, CAPERS, BROWN BUTTER HALF $24
WHOLE $34
STEAK AU POIVRE: 140z NY. STRIP, PEPPERCORN TRIO, FRIES $36
BRAISED SHORT RIB: BLACK GARLIC JUS, MASHED POTATOES, COLESLAW $40
SIDES
MASHED POTATOES CRISPY FINGERLINGS DOUBLE SPINACH BROCCOLINI
$6 $7 $9 $9
BRUSSEL SPROUTS FRIES COLESLAW
$9 $6 $5

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING. CONSUMING RAW FOOD OR
UNDERCOOKED MEATS, POULTRY, OR SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

20% GRATUITY ON PARTIES OF 6 OR MORE.
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A PLACE IN HISTORY

TOM QUICK INN

\

Tom Quick Inn emerged from the joining of two downtown
Milford icons: Center Square, a hotel, and Terwilliger House, a
boarding house and restaurant. Even before the buildings were
connected, the location became a popular destination for
residents throughout the Tri-State area, with guests bicycling
across the Delaware River from Port Jervis, NY to dine at
Terwilliger House’s popular restaurant. In the late 1940s, both
properties were purchased by Bob Phillips Sr. and became Tom
Quick Inn, although the remnants of both original buildings are
respectively listed in the National Registry of Historic Places.

As a Milford Hospitality Group property, today’s Tom Quick Inn
continues the legacy of Center Square and Terwilliger House by
attracting guests from the Tri-State and beyond with inviting
rooms and an appetizing menu. In fact, Milford Hospitality Group
was formed, in part, to bring Tom Quick Inn back to its rightful
place as a community centerpiece and national gem. From
upscale dining and craft cocktails, to antique décor and creature
comforts, Tom Quick Inn has everything needed for your leisure.
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