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SOUPS 
 

Roasted Butternut Squash 
 

Soup du Jour 

 

SALADS 

TMC Caesar Salad 
romaine, roasted butternut squash, parmesan crisps 

house-made Caesar dressing 
 

Chopped Salad 
Chopped mixed field greens, candied pecans, crumbled Bleu cheese, dried 

cranberries, raspberry vinaigrette 
 

Shaved Apple & Kale 
Shaved red apple, pumpkin seeds, goat cheese, white balsamic vinaigrette 

 
add grilled chicken , grilled shrimp, salmon or steak 

 

27 ELM FAVORITES 
1884 Kobe Wagyu Burger 

lettuce, tomato, pickles, 

toasted sesame bun, choice of American, Swiss or cheddar cheese 
(choice of French fries, potato chips, fresh fruit) 

 

Smoked Salmon Plate 
arugula, chopped egg, capers, red onion 

pumpernickel toast points, chive cream cheese 
 

Customize Your 3-Egg Omelet 
tomatoes          applewood smoked bacon          mushrooms 

spinach             sautéed onions 

American, Swiss or cheddar cheese, crispy potato pancakes, white, 7 grain or 

marble rye toast 

 



 

LUNCHABLES 
 

Honey Lime Chicken 
Honey and lime gazed chicken, sliced avocado, rice (GF) 

 

Butternut Squash Ravioli 
Saffron cream, walnuts, & sliced cherry tomatoes 

 

Pistachio Salmon 
Saffron rice, haricot verts, beurre Blanc 

 

HAND HELDS 
 

 

Cheesesteak Sandwich 
Shaved steak, onions, peppers, melted America cheese, 

chipotle mayo 
(choice of French fries, potato chips, fresh fruit) 

 

Frankie’s Buffalo Chicken 
Bleu cheese dressing, lettuce, tomato, red onion, 

served on a ciabatta roll 
(choice of French fries, potato chips, fresh fruit) 

 

Lobster Roll 
Lobster chunks, onions, celery, mayonnaise, 

lemon zest, on a buttery roll 
(choice of French fries, potato chips, fresh fruit) 

 

Bosc Pear Flatbread and Salad 

Whipped ricotta, goat cheese, shredded mozzarella, 

caramelized Bosc pear, baby arugula 
 

 

Brian Engler-General Manager 

Frankie Montoya-Chef de Cuisine 

 

September 2026 


