
A P P E T I Z E R S

S O U P  &  S A L A D

fried calamari
GRILLED LEMON, CALABRIAN 

CHILI  AIOLI ,  PARMESAN REGGIANO 

15

SHORT RIB TOASTED RAVIOLI 
SHORT RIB,  CHEESE BLEND,

 GIARDINIERA, TOMATO CONFIT,  
GOAT CHEESE BASIL FONDUE

LOBSTER RANGOON
BUTTER POACHED MAINE LOBSTER,

SHISHITO PEPPER, HOUSE MADE
SWEET & SOUR SAUCE 

12TKB STROMBOLI 
SOPPRESSATA, MOZZARELLA,

SAN MARZANO, ARUGULA,
CALABRIAN CHILI   

FRENCH ONION SOUP
BONE MARROW PARMESAN
CROUTON, ONION BLEND, 

GRUYERE CHEESE 

9 TKB GUMBO
SHRIMP, ANDOUILLE,

OKRA, CALROSE RICE, 
PORK RINDS

10 BABY SPINACH  
CRIMINI ,  GRUYERE,
EGG, RED ONION, 

BACON VINAIGRETTE

10 CAESAR
GARLIC CROUTONS,
RED ONION, ASIAGO,

PROSCIUTTO, 

10

E N T R É E

SMASH STEAK BURGER

BIG SEXY lobster rollBEEF & BROCCOLI

pork biRRIa tacos
BRAISED PORK SHOULDER, 

RED CHILI  CONSOMMÉ, 
ROASTED CORN SALSA

FILET OF BEEF TENDERLOIN,
BROCCOLINI ,  BACON FRIED RICE,

SUNNY SIDE EGG

DOUBLE GROUND FILET PATTY, 
 BACON, AMERICAN CHEESE, LTOP,
PEPPERCORN AIOLI (ADD EGG +3)

MAINE LOBSTER, BROWN BUTTER
GREMOLATA, TOASTED BRIOCHE ROLL,

TKB WAFFLE FRIES

CHICKEN SALTIMBOCCA
PROSCIUTTO, SAGE & PEA

RISOTTO, PARMESAN FONDUE,
MARSALA DEMI

DRUNKEN SHRIMP PASTA
RICE NOODLES, CHINESE

SAUSAGE. THAI CHILI ,  WOK
VEGETABLES, EGG

13

ADD GRILLED CHICKEN +5 ADD GRILLED CHICKEN +5

22

14

19

17

15

BY EXECUTIVE CHEF 
HARRY 'BIG SEXY' SEXAUER

SURF & TURF SUSHI   
AHI TUNA, SEARED FILET,  TEMPURA
ASPARAGUS, AVOCADO, SRIRACHA

AIOLI ,  TRUFFLED MICRO GREENS 

18

ADD ADDITIONAL TKB PARMESAN GARLIC PULL APART BREAD +3

PORK STEAK AL PASTOR
20 OZ.   PORK STEAK, GRILLED PINEAPPLE
& ONION, CODIGO AVOCADO, COTIJA

CHEESE, STREET CORN SOUFFLÉ

25

T K B  S T E A K
7 OZ. FILET MIGNON 12 OZ. RIBEYE FILET IMPERIAL

ROASTED CAULIFLOWER 
PUREÈ,  FLASH FRIED SPINACH,

CHARRED LEEK DEMI GLACE,
PARMIGIANO REGGIANO

7 OZ. FILET WITH LOBSTER IMPERIAL,  
AGED GOUDA, GRITS, ROASTED OKRA, LEEKS,
TOMATOES, CHARRED TOMATO DEMI GLACE

GRILLED ASPARAGUS, 
FRIED FINGERLING POTATOES,  

MUSHROOM CREAM SAUCE

38 49 42

S I D E S

ASPARAGUS, NUESKE'S HAM & EGG  10
KUNG PAO CAULIFLOWER  9LOADED TATER TOT CASSEROLE  8

TRUFFLE MUSHROOM MAC & CHEESE  9 ROASTED BRUSSELS SPROUTS & ALMONDS  9
TKB WAFFLE FRIES  5 SAGE & PEA RISOTTO  5

SESAME SEARED AHI TUNA
BLACKENED MAHI MAHI 

SALMON FLORENTINE

T A S T I N G  B O A R D S

SEAFOOD TRIO  
CHICKEN SALTIMBOCCA, 

FILET MIGNON, SALMON FLORENTINE,
SESAME SEARED MAHI 

SURF & TURF   OAK PLANK  
PORK TENDERLOIN 

CHICKEN SALTIMBOCCA
FILET MIGNON

32 36 34

13

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, F ISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS 

MKT

TASTE OF ENTREÈS DESIGNED FOR ONE

T K B  F I S H

sesame seared BLACKened CAST IRON FLORENTINE
GREEN THAI CURRY,

RICE, WOK VEGETABLES,  
PINEAPPLE CHUTNEY 

TAMALE CAKE, RED CHILI ,  MOJO
ZUCCHINI ,  AVOCADO MOUSSE,

CORN TORTILLA CRUST 

HOUSE CURED BACON,
SPINACH, FINGERLING

POTATOES, HOLLANDAISE

U - 1 0  S C A L L O P S            M A H I  M A H I            A H I  T U N A            S A L M O N               M A R K E T  C A T C H  
MKT 36 38 29 MKT

SIZZLING SOY
GINGER, RICE, STIR FRY
VEGETABLES, CILANTRO,

SPICY SOY


