
S H A R E D  P L A T E S

D E S S E R TS O U P / C H I L I

za’tar hummus, cherry tomato, baby carrots,
english cucumbers, baby bell peppers,
sea salt & celery seed lavash

hummus plate ⱡ................................

chicken wings ⱡ...............................

17

19

San Juan Nachos ⱡ......................... 18

soup of the day ⱡ..... 12

truffle fries ⱡ................................. 9

prickly pear buffalo sauce, carrots,
celery, ranch or blue cheese dressing

potato chips, cheddar cheese sauce, beef chili,
pico de gallo, scallions, sour cream

white truffle oil, parmesan cheese, herbs

S A L A D S
ADD:

GRILLED CHICKEN BREAST 10
BLACKENED SHRIMP 14

PORTOBELLO 7

s’mores brownie ⱡ........................... 11

vanilla bean ice cream, caramel sauce,
brown butter graham cracker crumble
cookie skillet ⱡ............................... 14

vanilla ice cream, whipped cream, chocolate sauce

Gratuities are shared by employees.
* Consuming Raw or Undercooked Meats,  Poultry,  Seafood, Shellf ish May Increase Your Risk of Foodborne Illness.

ⱡ  Please inform your server of any allergies.  Not all  ingredients are listed.  Due to the nature of cross-contamination,
we are unable to guarantee a 100% allergy free zone.

The following food allergens are used as ingredients:  milk,  eggs,  f ish,  crustacean shellf ish,  wheat,  soy,  and sesame.

SERVED WITH RUSTIC DINNER ROLL

beef chili ⱡ................ 14

cheddar cheese, red onion, sour cream

ask your server for todays selection

pimento dip ⱡ................................... 12

bacon jam, grilled pita, celery 

house greens ⱡ.............. 18

romaine, caesar dressing, croutons,
shaved parmesan, crispy garlic

caesar salad ⱡ............... 14

baby greens, shaved fennel, gorgonzola,
baby beets, spiced pepitas,
maple balsamic vinaigrette

E N T R E E S

Moroccan

Surf & Turf Kabob* ⱡ.....

tobacco onions, mushroom gravy,
garlic roasted mashed potatoes

Meatloaf ⱡ......................

Filet Mignon*ⱡ ...............

28

59

27

8oz center cut filet, potato gratin,
grilled asparagus, house steak sauce

marinated filet mignon & shrimp,
grilled winter vegetables,
cous cous salad, whipped feta,
toasted pita

fire-roasted chicken, carrots, english peas,
mushroom velouté & puff pastry

-Served with simple salad or fries-

Prospector POT PIE ⱡ...... 24

B U R G E R S

&

S A N D W I C H E S

bacon, avocado, roasted poblano,
Beehive hatch chili cheddar, challah

Tomboy burger*ⱡ ............................ 26

pimento cheese, fried green tomato,
bacon jam, pickled jalapenos, challah

palmetto burger*ⱡ.......................... 26

sherry marinated portobello, grilled asparagus,
olive relish, baby greens, challah

Portobello Sandwich ⱡ.................. 22

CHOICE OF SIDE:
SEASONED FRIES, TRUFFLE FRIES, OR SIMPLE SALAD

SUB UDI’S GF BUN 3 - SUB SIDE CAESAR OR HOUSE SALAD 3

Chicken Sandwich ⱡ...................
brie, avocado, pickled red onion, baby greens,
tomato-bacon vinaigrette, ciabatta

26



W I N E  B Y  T H E  G L A S S

Brut Rosé | Graham Beck - South Africa ..............................18
Prosecco | Mionetto Brut - Treviso, Italy ..............................15
Champagne | Taittinger - Champagne, France .......................26

Bubbles

COCKTAILS $17‌

D R A F T  B E E R

White & Rose

Rosé | Noir - Gust - Paso Robles, CA ...................................16
Pinot Grigio | Tiefenbrunner - Italy ......................................16
Chardonnay | Chehalem - Willamette, OR ............................17
Chardonnay | Trefethen - OKD Napa, CA .............................26
Sauvignon Blanc | Groth - Sonoma County .........................17

RED

Cabernet Blend | Telluride Red - Cortez, CO ..........................20
Cabernet Blend | Telluride Platinum - Napa, CA ...................22
Zinfandel | Immortal Zin - Lodi, CA ......................................17
Malbec | Alta Vista - Mendoza, Argentina ...........................16
Super Tuscan | Il Bruciato - Tuscany, Italy ..........................24
Pinot Noir | SCHUG - Sonoma, CA .........................................22

COORS LIGHT ...................................

UPSLOPE JAPANESE RICE LAGER .......

Deschutes Black Butte Porter ...

Modelo Especial ...........................

SKA BREWING TRU BLONDE ..............

AVERY WHITE RASCAL WHEAT ...........

Michelob Ultra .............................

Odell Pilsner .................................

Odell Hazer Tag ............................

Odell Freak Sour ..........................

ODELL 90 SHILLING ..........................

T.B.C. Face Down Brown ...............

T.B.C. TEMPTER IPA ...........................

T.B.C. Kolsch ..................................

Snowcapped Honeycrisp Cider ....

7

9

11

9

9

10

7

9

9

10

10

8

8

8

10

Absolut Vanilla Vodka, Kahlua, 
Sean’s Irish Cream, Nitro Cold Brew 

Flatliner

Fire On The Mountain- Jalapeno Infused 
-or-

Traditional Margarita

Margaritas

Fresh Squeezed Ruby Red Grapefruit Juice, 
Tito’s Vodka

Tomboy's Signature 

Greyhound

Spirit Hound Whisky,
Orgeat Syrup, Coffee

*Almond Orgeat Syrup contains nuts

Cowboy coffee

Reposado Tequila, 
Fresh Lime Juice, Topo Chico

Ranch Water

Tito’s Vodka, Aperol, Elderflower Liquor,
Chardonnay

Nellie’s Alpine Glow

Buffalo Trace Bourbon, Fresh Lemon Juice,
Honey, Grapefruit Twist

Gold Rush

Strongwater Ginger Beer, 
Lime Juice, Bitters

Choice of:
Wheatley (Moscow) 

Buffalo Trace (Kentucky)
Socorro (Mexican)

Tomboy mULES

B A R R E L  A G E D  C O C K T A I L S
AGED MINIMUM 90 DAYS IN OAK BARRELS

Jefferson Manhatten 20

291 Old Fahsioned 20

Tomboy’s 291 Bourbon, 
291 Decc Liquor, Orange Bitters

Jefferson Reserve Rye Whiskey, 
Carpano Antica

Idlewild Last Word 20

Codigo Margarita 20

Tomboy’s Extra Anejo Codigo Tequila,
Agave Nectar

Green Chartreuse, Gin, 
Maraschino Liqueur, Lactart


