
SOUP OF YESTERDAY /  MP

TFP CHICKEN WINGS / 16
HONEY GARLIC, MANGO HABANERO, OR 
HONEY SRIRACHA                      
 

BLUE CHEESE MUSSELS (GF) / 16
CHORIZO, CHERRY TOMATO, GARLIC, BUTTER, 
BLUE CHEESE 
 

CHICKEN GINGER SPRING ROLLS / 14
SERVED W/ SPICY SOY SAUCE 

FRIED CALAMARI OUR WAY / 15
PAPRIKA AIOLI, RING PEPPERS  SHAVED 
PARMESAN, HERB OIL 

CAULIFLOWER STEAKS  / 11
ROASTED CAULIFLOWER STEAKS, 
CHERMOULA SAUCE

BANG BANG SHRIMP (GF) / 14
CRISPY SHRIMP, THAI CHILI AIOLI, SCALLION 

WARM CAST IRON CHEESE DIP / 12
 WARM GRUYERE CHEESE DIP WITH 

CARAMELIZED ONIONS AND BACON SERVED 
WITH CHILI GARLIC NAAN BREAD 

BACON WRAPPED JALAPENO POPPERS (GF) /  13
SOUTHWEST RANCH
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E TFP MAC + CHEESE / 19
BACON, CAVATAPPI, SMOKED GOUDA, HERB RITZ TOPPING      ADD CHICKEN  12

 
/ SHORT RIB  12

THE PORCH BURGER / 18
LETTUCE, TOMATO, DILL PICKLE CHIPS, PORCH SAUCE, 
CHEDDAR CHEESE, SESAME BUN 

 

“BEYOND BEEF” VEGAN BURGER / 17
LETTUCE, TOMATO, PICKLE, SESAME BUN. ADD VEGAN CHEESE 

FRIED FISH TACOS (2) / 21
CRISPY HADDOCK, LIME TEQUILA SLAW, FLOUR 
TORTILLAS, SPICY REMOULADE, FRESH LIME

FRIED CHICKEN SANDWICH / 17
• SMASHVILLE HOT (COLESLAW, PICKLES, TOMATO,
POTATO ROLL)
• BLT STYLE ( CHICKEN, BACON, LETTUCE, TOMATO,
 POTATO ROLL)

CARAMELIZED ONION, MUSHROOM, SWISS, 
HORSERADISH AIOLI
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SHAVED PARMESAN, HERB CROUTONS, HOUSE 
CAESAR DRESSING                      

CHOPPED (GF) / 12
KALAMATA OLIVES, FETA CHEESE, TOMATO, 
CUCUMBER, SHERRY VINAIGRETTE 

WEDGE SALAD / 12
TOMATO, CUCUMBER, BACON, PICKLED ONION, 
PARMESAN PEPPERCORN DRESSING 

BEET AND GOAT CHEESE SALAD (GF) / 14
BEETS, ARUGULA, GOAT CHEESE, CANDIED PECANS, 
VANILLA VINAIGRETTE  

TURN ANY SALAD INTO AN ENTREE, ADD: 
SHRIMP 18 / CHICKEN 12 / SALMON 15
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S SHAWARMA CHICKEN / 18 
ROASTED GARLIC HUMMUS, SHAWARMA STYLE 
CHICKEN, ONION, FETA, ARUGULA, 
YOGURT DRIZZLE, BANANA PEPPERS 
 

BURRATA FLATBREAD / 16
PEARS, WALNUTS, PROSCIUTTO, HOT 
HONEY DRIZZLE 

MARGHERITA /  15
MARINARA, TOMATO, MOZZARELLA, FRESH BASIL 

BIG MAC /  16
THOUSAND ISLAND DRESSING, HAMBURGER, ONION, 
PICKLES, MOZZARELLA, SHREDDED LETTUCE 
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FRENCH FRIES / 7
GREEN BEANS / 7

FRIED BRUSSEL SPROUTS /8 
SERVED WITH SPICY SOY
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S CHICKEN UNDER A BRICK (GF) / 28
MASHED POTATOES, GREEN BEANS, 
MUSTARD BUTTER, 

  RIBEYE FILET   / 48   
WITH GORGONZOLA COMPOUND BUTTER MASHED 
POTATOES AND ROASTED GARLIC BROCCOLINI 
CAST IRON SALMON (GF) / 29 
BLACKENED SALMON, CHORIZO, ROOT 
VEGETABLE HASH, PARSNIP PUREE
 JACKFRUIT CURRY (V-GF) / 22
SPICY YELLOW JACKFRUIT CURRY WITH STEAMED
CAULIFLOWER RICE

ROASTED TRI COLOR POTATOES AND CARROTS, 
APPLE CHUTNEY

 WINTER VEGETABLES THYME RISOTTO

LOBSTER RISOTTO (GF) / MP    

FRESH TAIL, KNUCKLE, + CLAW MEAT, SWEET PEAS, 
BRANDY CREAM SAUCE

BAKED HADDOCK / 32 
WILD MUSHROOM AND SHALLOT RAVIOLI 
WITH HERBED PARMESAN STUFFING AND 
LEMON GARLIC SAUCE
 YAKISOBA NOODLES (V) / 21
CORN, CARROT, CAULIFLOWER, GARLIC, GREEN 
BEANS, GENERAL TSO SAUCE, 
ADD CHICKEN 12 

 

SALMON 15 
          

GRILLED SHRIMP 18
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(GF) GLUTEN FREE   (V) VEGAN

EXECUTIVE HEAD CHEF CHELSEA GAOUETTE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS. 18% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR 
MORE. PARTIES OF 8 OR LESS PLEASE LIMIT TO 4 CREDIT CARDS.
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MAPLE BOURBON BRINED PORK CHOP / 32

SHORT RIB FRENCH DIP / 19

RAVIOLI / 12 

MAC AND CHEESE / 10 

SWEET POTATO FRIES/ 8 
SERVED WITH CHIPOTLE AIOLI

LOBSTER ROLL /
5OZ FRESH TAIL, KNUCKLE, + CLAW MEAT, OLD BAY,
TARRAGON, LEMON ZEST, BRIOCHE HOT DOG BUN, TFP
FRIES, TOSSED IN LIGHT MAYO OR DRAWN BUTTER

SHORT  RIBS  / 32

FRIED BANANA PEPPERS /
SOUTHWEST RANCH

MP 

10

FRIED HADDOCK + CHIPS / 24 
TFP FRIES, TARTAR SAUCE, LEMON 

SHORT RIB  12 

CORPORATE CHEF NORMAN HEBERT  
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SHORT RIBS RAGU / 32 
SLOW ROASTED SHORT RIBS IN A RICH TOMATO 
SAUCE, PAPPARDELLE PASTA WITH FRESH 
CHEESE AND BASIL

SHRIMP COCKTAIL(4) / 21
 COCKTAIL SAUCE


