TIWA

STEAKHOUSE

;Qﬂggeﬁzers

TIWA Samp/er Platter
(4) taguitos, (4) 5uﬁ[a/o wings, (4)j'a/apemo poppers, (4)

mozzarella cheese sﬁcks, (4) zucchini sticks, served with

Salsa, ranch dressing and marinara sauce

Crab Medallions

served with Portabello Mushroom on tri-colored orzo

with a ][Vesh cilantro-aioli

Quesadilla

with 9%1’//@5/ chicken breast, green chile, roma tomatoes
and Pepper TFack cheese, served with charved tomatillo

amc/ our TI’WG homse salsa

Chilled Olysters

Served with chipof/e cocktail sauce and a lemon crown

v $70.95

Chilled Fumbo Shrimg

Served with chipof/e cocktail sauce and a lemon crown

Herb Foccacia Pizza

Topped with mozzarella cheese, grilled chicken,

Roma tomatoes, porfabe//o mushrooms and our

own fresh herb tomato sauce
............................................................................ $8.95

Sa /ac/s
House Salad

Mixed babx greens, Roma tomatoes, ju/iemmejicama,
cucumbers and hevb croutons, served with choice of

c/ressing

Peppercorn

Herb Vimaigl/‘eh‘e
Ranch Dressimg

inach Sala
Fresh organic ba[;vy spimach salad with goat cheese,
herb croutons and a warm bacon-vinaigr‘eﬁe

v 56,95

Classic Caesar Salad

Fresh romaine lettuce, tossed with Parmesan cheese,

herb croutons and Caesar c/ressimg

Southwestern Corn Chowder
Givilled chicken and green chile chowder with roasted
corn and crispy tortilla strips

v 35,95

Erench Onion

Classic French Onion soup served with Swiss cheese
and baked puﬁ[pashy

Surf and Turf
© "~

Served with choice ofsoup or salad and fresh/y baked

[JI"EQC/

Steak and l obster Tail

Givilled 6 oz. beeffeha/er/oim and 7 oz. lobster tail, served
with seasonal vegefab/es and mushroom demi- 9/ace and
yourchoice ofgar/ic mashed potatoes, baked potato or
rice pi/af

Steak and King Crab L egs

Givilled 6 oz. éee][fender/oim and ha/][poumd of/egs,
served with seasonal vegefaé/es and mushroom
c/eml'—g/ace and younr choice ofgar/l'c mashed potatoes,

baked potato or rice pi/af

A la Carte
G) O)

'/—/a/][ Pound Crab .Legs ..................... $12.95

7 oz, LobsterTail......ccovviiiiiiiiiiiiiiiiiinin

Available with purchase of main Entrée only

1Lb. Crab Legs ................................ $24,95



Entree’s served with choice ofsoup or salad and freshly baked bread

Chops and Steaks
& — 0

Lightly brushed with rosemary and olive oil
All chops and steaks served with choice ofgar/ic mashed potatoes,
baked potato or rice pi/afand chef’s dai/y selection of

fresh seasonal vegefaé/es

16 oz. Girvilled Ribeye ..o i, $20.95
8 oz. Cirilled Beef Tenderloin .o.....oooiviiiiiiiiiiiiiiii s, $19.95
20 0z, PorterNouse SHtealk vttt $o7.95
10 oz. Veal Chop ..................................................................................... $10.95
Classic Beef We//imgfom ........................................................................... $18.95
Chateaubriand for Two.......ovviiiiiiiii $38.95
Herb Mustard Crusted 1 amb Chops ............................................... $17.95
Served with calamata olive jus

Mixed CIrill CombBination. ... ...ttt ettt ettt tatseteiineeenns $19.95
beef tenderloin, pork tenderloin and lamb medallions served with béarnaise sauce

Civilled 6 oz. Beef Tendevrloin and Garlic Shw'mp Scampi .................... $ 21.95

Seafood and Pasta
& T <)

Seared Chilean Sea Bass .....................cccuuuuiieieeiiiiiiesiiiiniiennn, $19.95

Served on a bed ofsauféec/ zucchini with a shredded red skin potato crust

Frie umbo L 22 = 2 $16.95
Breaded fw’ec/jumbo shw'm/:) served with saﬁ[r‘om rice p/'/aﬂ seasonal vegefa[;v/es

and chipof/e cocktail sauce

Salmon QOscar .........cccuu'e e $16.95

Pan seared Atlantic Salmon ﬁ'//ef with fr‘esh crab meat and béarnaise sauce,

served with rice pl’/afamc/ seasonal vegefab/es

Southwestern Seafood Pasta..................cc..ccciiiiiiiiiiiiiiiiiiiiinininn. $17.95

Served with Jumbo shw'mp and! sca//ops/ imfusea’ with a /I'ghf creamy gar‘/[’c chile

sauce and Parmesan cheese served over feﬁucimi

Chicken Mavrsala .................. ... et $ 15.95

Pan seared tender chicken breast served with a mushroom Mawrsala wine

sauce served over feh‘uc/me

YOur server will explain our Chef’s nighfly specials
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