
Berkshire Pork Chop           35
Maple bourbon glaze, braised turnips
Lobster Thermidor             44
Sauce americaine
Pan Roasted Chicken Breast       20
Lentils, savoy cabbage, thyme jus
Buckwheat Crepes             21
Heirloom squash, mushroom duxelle, sage
Lake Superior Whitefish       21
Herb crust, broccoli, pine nuts
Short Rib Bourgignon     28
Onion strings, potato puree

Wild Pheasant Pie     32
Shredded pheasant, root vegetables, foie gras
Pan Seared Skuna Bay Salmon  27
Lemon herb risotto cake, salsa verde
Spaghettini Alla Carbonara   18
Ventreche, black pepper, farm egg
Cauli Mac             16
Carmelized cauli!ower, tro"e pasta, parmesan
New York Strip Steak    45
Herb #ites, blue cheese #itter
Dover Sole             55
Champagne tru$e sauce

Risotto  Shiitake mushroom, sweet onion                                         12
Dungeness Crab Toast  Citrus, red onion, greens                 12
Steak Tartare Caper, shallot, egg, baguette                                                                          14
Crispy Shrimp   Calabrian chili, grilled lemon                                14
Pan Roasted Quail   con"t legs, wild rice, red wine cherries                15
Veal Sweetbreads   Wild mushroom, creamy polenta                 16
Tuna Tartare   Ginger dressing, crispy noodles                         17

  
  

SMALL SALADS

SOUP
Tomato                            8 
Goat cheese, sour dough crouton
White Bean                    8
Broth, escarole, carrot

SHELLFISH BAR
HOUSE SPECIALITY

COCKTAIL Oysters on the Half  Shell (6)    15 
Fresh daily selection of east and west coast oysters
Jumbo Gulf  Shrimp (6)     12
Horseradish cocktail sauce

by the
piece

Tipsy Tortoise

TC House Salad  Red leaf, olive oil, garlic, red onion, lemon, parmesan                        7
Brussels Sprouts Salad  Shaved brussels sprouts, red oak, almonds,
honey apple vinaigrette                                                                 10
Quinoa and Beet Salad  Arugula, red wine vinaigrette                        10

APPETIZERS

7

MAIN COURSE

SEASONAL SIDES Sauteed Market Greens   Whipped Potatoes Brussels Sprouts 
   

    

Herb Frites  Wild Mushrooms

11

TORTOISE CLUB



Cauli Mac              14
Carmelized cauli!ower, tro"e pasta, parmesan
Steak Tartare          14
Caper, shallot, egg, baguette
Lake Superior Whitefish         19
Herb crust, broccoli, pine nuts
Buckwheat Crepes         14
Heirloom squash, mushroom duxelle, sage
Pan Seared Skuna Bay Salmon   24
Lemon herb risotto cake, salsa verde

Wild Pheasant Pie        32
Shredded pheasant, root vegetables, foie gras
Steak Frites                       35
Herb #ites, bordelaise sauce
Pan Roasted Chicken Breast     18 
Savoy cabbage, baby potato, thyme
Crispy Lake Perch        19
Tartar sauce, market slaw, #ied pickle
Fresh Dover Sole         50
Champagne tru$e sauce (limited availability)

Corpse Reviver #2     11
Bloody Ceasar            11

TC House Salad Red leaf, olive oil, garlic, red onion, lemon, parmesan                  8
Brussels Sprouts Salad  Shaved brussels sprouts, red oak, almonds, honey apple vinaigrette 12
Quinoa and Beet Salad  Arugula, red wine vinaigrette                                                 13
Roasted Chicken Salad  Field greens, poached pear, candied pecans, stilton                                                16
Crab Toast Salad   Dungeness crab and "eld greens                                                                        18
NY Strip Steak Salad   Sliced New York strip, "eld greens                                                            19
Seared Tuna Salad  Field greens, haricot verts, crispy noodles, ginger dressing                                                20

SALADS

SOUP
Tomato                  Cup 5 / Bowl 7 
goat cheese, sour dough crouton
White Bean            Cup 5 / Bowl 7 
Broth, escarole, carrot

SHELLFISH BAR
Oysters on the Half  Shell (6)    15 
Fresh daily selection of east and west coast oysters
Jumbo Gulf  Shrimp (6)     12
Horseradish cocktail sauce

SANDWICHES

SEASONAL SIDES Sauteed Market Greens   Whipped Potatoes Brussels Sprouts 
   

    

Herb Frites  Wild Mushrooms

DAILY
HOUSE COCKTAIL

Tortoise “Club”                                         13
Free range chicken, bacon, egg, avocado
Whitefish Boomerang              15
Boomerang Ciabatta, sauce gribiche, garden salad
Grilled Cheese & Tomato Soup      12
Uplands cheddar, sour dough

Tortoise Club Cheeseburger     14
House blend ground beef, uplands cheddar, #ites
Boudin Blanc         15
Poppy seed bun, grainy mustard, #ites
Maine Lobster Roll        25
Toasted buttered bun, sea salt & vinegar chips
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TORTOISE CLUB
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