
Starters

Weekly Ravioli
please inquire with your server

MP

Chef’s Selection
please inquire with your server

MP

PROTEIN: Chicken+$6 Breaded Chicken+$8
Giant meatball+$8 Shrimp+$10 Salmon+$14

Salads

Calamari
Fried Calamari rings & banana peppers with

Creamy tomato garlic dipping sauce

$16

Fried Eggplant & Mozzarella  Duo $12
Fried Eggplant $10
Marinara, Parmesan Cheese

steamed Mussels

Steamers/Mussels combo

bruschetta on garlic crostini $10
$16Shrimp Cocktail

Arancini
Spinach and Asiago with Roasted

Red Pepper Sauce

$14

Fried Ravioli $12
Marinara, Parmesan Cheese

$18Shrimp Bruschetta
Garlic crostini, cognac Parmesan Sauce,
Diced Tomatoes & Green Onion

$16

$14Fried Mozzarella
Marinara, Parmesan Cheese

$18

Tq Chowder
manhattan & new england blend

$10

Fresh Oysters
lemon wedge, mignonette, cocktail sauce

$18/36

Steamers/Double Steamers
White wine & butter, shallots, red

pepper flakes, parsley

$20/38

House Salad
mixed greens, cherry tomatoes,

cucumbers, choice of dressing

$10

Goat Cheese salad
Kale, mixed greens, craisins, candied

walnuts, poached pears, truffle

honey, cranberry vinaigrette 

$16

Caesar salad
romaine Lettuce, Fresh Shaved

Parmesan Cheese, Focaccia Crouton

$12

Roast Beet salad
Whipped ricotta cream, orange

supremes, roasted walnuts, lettuce,

and beet vinaigrette

$12

Arugula and endive salad
Toasted pine nuts, white beans,

Parmesan Cheese, and lemon

Vinaigrette

$12

Homemade Pasta

Spaghetti & Giant Meatball
tomato Sauce, Parmesan

Eggplant Rollatini
with Choice of pasta

Cauliflower bucatini
Romanesco Cauliflower, Capers,

veloute sauce, lemon breadcrumb

$20
Gnocchi with Pesto Sauce $14

entrees

Braised Short Rib
Garlic mashed potato, Romanesco,

cauliflower, crispy shallots, red wine

Demi Glaze

$32

Tq burger
Aged white cheddar, applewood smoked

bacon, garlic aioli, Crispy Onions

$18

salmon dinner
Pan seared salmon smothered in lemon

dill buerre Blanc served with Seasonal

Vegetables and risotto

$28

Chicken Marsala
Cremini Mushrooms, Marsala Wine

sauce, Choice of pasta or seasonal

vegetable and Garlic mashed potatoes

$18

Chicken Francaise
White wine lemon sauce, served with

choice of pasta or seasonal vegetable

and Garlic mashed potatoes

$16

roasted romaine salad
halved cherry tomatoes, blue cheese

crumbles, bacon crumbles, and

roasted garlic dressing drizzle

$14

Traditional Burger
lettuce, tomato, and red onion-

Choice of cheese

$15

Steak Frites
10oz Flat Iron with a Bone Marrow butter

candle served with Parmesan Herb Fries

$38

HOmestyle Chicken
Oven roasted half of a chicken

with Garlic Mashed Potatoes

and seasonal vegetables

$24

Sides

TQ Pork chop
Grilled to perfection and well worth the wait-

topped with  bacon jam, served with garlic

mashed potatoes and seasonal vegetable

$34

ribeye
10oz Boneless ribeye served with

parmesan Herb fries

$42

$10

$6

$8

$6

 Fries

Mac & Cheese

Seasonal Vegetable

Garlic Mashed Potatoes

Risotto $8

$8
Parmesan Herb Truffle Fries

Parmesan Herb Fries

$10

Goat Cheese Crostini
Herbed goat cheese, poached pear,

Truffle honey drizzle

$12

Pasta Entrees

$18

Shrimp Scampi
with Choice of pasta

$20

$18

chicken Parmesan
Traditional Parmesan with your

choice of pasta

Drunken Chicken Parmesan
A twist on an original, smothered in

vodka sauce with your choice of pasta

Blondie Chicken Parmesan
Smothered in our alfredo sauce and

your choice of pasta

$22

$24

$26

Penne Vodka $18

Fettuccini Alfredo $20

Mussels Fra Diavolo
over spaghetti

$25

Substitute impossible burger $4

ask your server about gluten

free options at no charge


