
       M E N U

A P P E T I Z E R S :
Sautéed Jumbo Shrimp 
with a gar l ic  butter  and whi te wine reduct ion. 
Served with toasted I ta l ian bread and a 
lemon wedge.

Baked Seasoned Bruschetta 
with smoked tr i  t ip,  roasted red bel l  pepper, 
goat cheese, balsamic g laze and basi l .

Caprese Skewers
Cherry tomatoes,  f resh mozzare l la ,  bas i l  and 
balsamic g laze

E N T R E E S : 
Al l  entrees served with house arugula sa lad 
with balsamic dress ing,  goat cheese, red bel l 
peppers,  candied walnuts and croutons. 

Gri l led Wild Salmon
with lemon butter  sauce. Served with 
f inger l ing potatoes and seasonal  vegetables.

Pork Medal l ions
Smoked pork lo in stuffed with pesto,  spinach, 
roasted red pepper and pine nuts.  Served with 
mashed potatoes and a gar l ic  cream sauce.

PLEASE  LET US KNOW WHAT YOU THINK OF OUR NEW 
MENU ON SOCIAL MEDIA

T H A N K  Y O U
T I G A R D  TA P H O U S E

*  S e r v e d  T h u r s d a y ,  F r i d a y  &  S a t u r d a y
   5 : 0 0  t o  8 : 0 0


