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SUNDAY, JUNE 15

Adults $70 | Children (12 & under) $35
Main Dining Room | 12:00pm

HAND-CRAFTED SOUP
Loaded Baked Potato Soup

CHILLED SALADS

TVR Classic House Salad
House Made Italian and Ranch Dressings

Classic Caesar Salad
Crisp Romaine, Shaved Parmesan, Foccacia Crouton

Summer Crunch Salad
Napa Cabbage Rainbow Carrot Blend, Micro Cilantro,
Citrus Creamy Vinaigrette

Buffalo Chicken Salad
Heritage Greens, Blue Cheese Crumbles, Pulled Chicken,
Green Onion, Buffalo Aioli

CHEF’'S BOARD

Charcuterie & Cheese Board
Artisanal Cheese, Seasonal Jams, Cured Meats,

Assorted Lavash and Grilled Breads

OVER ICE
Oysters On The Half Shell
Bourbon Mignonette
L Jumbo Shrimp Cocktail
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Classic Cocktail Sauce and Fresh Lemons

FROM THE OVEN
Chicken Fried Steak with Country Gravy
TANQUE VERDE Chorizo & Green Chile Quiche
st RANCH' reee Truffle Asparagus

Whipped Mashed Potatoes
Chicken & Waffles

FROM THE CARVING STATION

Classic Prime Rib
Garlic Peppercorn Crust, Horseradish Two Ways

CHEF ATTENDED OMELET STATION

FROM OUR PASTRY CHEFS
Curated selection of tasty treats!

RESERVATIONS 520-731-5565



