o660 00000000000000000000000000000000000004040A-608

PV VVVVVVVVVVVVVVVVV V9 VYT YYYY9 V'Y Y9 Yy [Yy9V9 VY Y VY VY Y Y Y5 Y 97TYY99 b mbDVvDVD9 Y YTTY 757979 VT Y799 7V YIY57 97 Y Y Y5 Y95 7T TTY7T Y YV 9 Y7 Y7 59097 977977 97 9 99999 90T

APPETIZERS & LIGHTER FARE

TOMMY’S TEXAS CHEESE FRIES DELUXE 5.95

Generous portion of crispy Potato Fries smothered with ranch dressing, Monterey Jack and
cheddar cheeses, covered with apple smoked bacon

LOWCOUNTRY CRISPY CALAMARI 7.50

Hand Battered rings of seasoned succulent Calamari golden fried, served with our homemade
Marinara and Thai Sauces

BLEU CHEESE POTATO CHIPS 5.95
Homemade potato chips topped with warm Bleu cheese

BEER BOILED SHRIMP 9.95
Peel & eat Select Shrimp boiled in Old Bay and a Red Ale. Served chilled

WACCAMAW SEAFOOD DIP 8.95
A creamy blend of Crab, Shrimp, spinach, four cheeses and red peppers served with fresh tortilla chips
SOUTHERN FRIED CHICKEN FINGERS 6.95
Quick fried, fresh Chicken Tenders served with honey mustard and barbeque dipping sauces
CRISPY BUFFALO SHRIMP 6.95
Lightly dusted, quick fried and tossed in a zesty buffalo sauce

BLACKENED SAUTEED CRAWFISH TAILS 7.95
pan sauteed in our own cajun seasoning and served with drawn butter

ORIENTAL DUMPLINGS 7.50

Chicken and Vegetable stuffed Asian dumplings, pan fried in toasted sesame oil served with
Sweet Soy Sauce

TBONZ “WORLD FAMOUS”
CHICKEN WINGS

BUFFALO STYLE Mild, medium, hot or extra hot doz 7.95
DOUBLE FRIED rricd, spiced and fried again doz 7.95
HONEY BBQ Tossed in our Sweet -n-Bold BBQ sauce doz 7.95 _____

SANTA FE GIANT QUESADILLAS
7-50
Your choice of % Marinated Sirloin, 7 Marinated Chicken or % Select Shrimp
with mushrooms and peppers in a large flour tortilla stuffed with cheddar and Monterey Jack cheeses.
Served with our fresh tomato salsa.
ADD apple smoked bacon to any Quesadilla order add 1.00

doz 12 11.95
doz 1/2 11.95
doz 1/2 11.95

MACHO NACHOS CHICKEN NACHOS 6.50
Chili & Cheese  5.95 SUPER NACHOS :dd 1.00
SALSA & CHIPS T Makg any of the above_: super @chos by adding lettuce,
— diced tomatoes, onions, jalapénos and sour cream
NACHOS & CHEESE ___ 3.95 app apple smoked bacon to any Nacho order
add 1.00
SHE CRAB SOUP cup 3.95 bowl 4.95
Our Chef’s famous Lowcountry recipe
TBONZ TEXAS CHILI cup 3.50  bowl 4.50
Hot, beefy, beany, spicy Texas chili topped with Monterey Jack & cheddar cheeses
PRIME RIB & BARLEY SOUP cup 3.50  bowl 4.50
A hearty blend of tender roasted prime rib, fresh vegetables, barley & spices
SOUP & SALAD COMBO 6.50

A combination of a cup of soup or chili served with a fresh garden salad

ENTREE SAILADS

THE “ORIGINAL” GRILLED SALADS

MARINATED STEAK 7.95
MARINATED CHICKEN 7.95
SELECT WHITE SHRIMP 8.50

Served on a bed of fresh tossed salad topped with Monterey Jack cheese and your choice
of our homemade dressings. A traditional Caesar Salad may be substituted for the fresh
tossed salad at no additional charge

TBONZ CHEF SALAD 8.95

Our large tossed salad with sliced smoked turkey, ham, apple smoked bacon, tomatoes,
cucumbers, eggs, mixed cheeses and crispy croutons

CHICKEN SALAD PLATTER 6.95

Chunks of tender, chopped chicken tenderloins mixed with honey, raisins, pecans and
mayonnaise, served over a bed of Romaine, surrounded by fresh seasonal fruits

TBONZ HOUSE SALAD 3.50

Crisp seasonal greens tossed with fresh veggies and topped with your choice of
our delicious homemade dressings
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“THE FINEST STEAKS KNOWN TO MAN"
We maintain a commitment of using only the highest grade of hand-selected USDA aged
choice beef. All steaks served with oven-fresh bread, Caesar or garden salad and your choice of baked
potato, seasoned fries, long-grain wild rice, garlic whipped potatoes or black beans & rice.

PHIL’S FILET 70z 1650 NY STRIP 120z 17.95
9oz 18.95 CHOPSTEAK 120z 1105

14 OZ 24.95 With grilled mushrooms and onions

PRIME RIB 120z 16.95 TBONE 18 0z 20.95

16 oz 18.95
RIBEYE 16 02 18.95 PORTERHOUSE 2: o1 23.95

MARINATED TOP SIRLOIN

Sirloin Steak marinated with a blend of pineapple, teriyaki and tropical spices 12 oz 14.95

DRUNKEN RIBEYE

14 oz Ribeye Steak, marinated in our homemade Kentucky Bourbon sauce, grilled to perfection ... 19.95

PEPPERCORN CRUSTED FILET
Our 9 oz Filet rolled in crushed black peppercorns, grilled and topped with a homemade
Béarnaise sauce ... 19.95

BLACK & BLEU FILET

9 oz Filet, rolled in Cajun spices and topped with a broiled bleu cheese crust ... 19.95

To complement our steaks, may we suggest trying:
Sauvtéed Mushrooms & Onions...1.95 Savtéed Mushrooms ...1.95

COOKING COLOR / TEMPERATURE
R red/cool ¢« MR red/warm <+ M red/hot « MW pink/hot + W brown/hot

SEAFOOD

TBonz searches local markets daily in order to serve you the highest quality, fresh seafood items.
All seafood entrees served with oven-baked bread, bleu cheese slaw, and your choice of
baked potato, seasoned fries, long-grain wild rice, garlic whipped potatoes or black beans & rice.

Add house or Caesar salad 1.95
LOWCOUNTRY SEAFOOD PLATTER

Fried Grouper fillet, fried shrimp and sautéed deviled crabcake topped with our Béarnaise
sauce. Served with our homemade cocktail and tartar sauce ... 18.95

DEVILED CRABCAKES
Two Crabcakes form our Chef's famous Lowcountry recipe, sautéed to perfection and served
with our Béarnaise sauce ... 16.95

EDISTO FRIED SHRIMP

Select Shrimp lightly battered and fried. Served with our homemade cocktail sauce ... 14.95

GRILLED SELECT SHRIMP

Select shrimp grilled, served over a bed of wild rice with your choice of our homemade
cocktail or BBQ sauce. ... 13.95

SWEET SOY GLAZED FILLET OF SALMON

8 oz grilled Salmon Fillet basted with a with sweet soy glaze. ... 8 oz 13.95

GILIL & GRILL

Taking the best of the land and sea, Gill and Grill Specials allow you to try
one of our signature steak selections combined with a variety of fresh seafood items.
Served with oven-baked bread, garden or Caesar salad, and your choice of baked potato,
seasoned fries, long-grain wild rice, garlic whipped potatoes or black beans & rice.

FILET AND MARKET STREET CHICKEN & SHRIMP
Marinated Chicken Breast topped with Shrimp, served with our 7 oz aged Filet. Served with
a spicy smoked jalapéno cream sauce ... 18.50

1/2 RACK OF RIBS & EDISTO FRIED SHRIMP

1/2 rack of our “Almost Famous” Ribs served with our hand-battered fried Select Shrimp ... 17.95

PRIME RIB & EDISTO FRIED SHRIMP
Tender Prime Rib served with 4 oz of lightly battered and fried Select Shrimp 8 0z 16.95 12 0z 19.95

SIRLOIN & BLACKENED CRAWFISH TAILS

12 oz Island marinated center cut sirloin topped with blackened sautéed crawfish tails 19.95

PEPPERCORN CRUSTED NEW YORK STRIP & CRABCAKE
Our 14 oz N.Y. Strip Steak rolled in crushed black peppercorns topped with our Deviled Crabcake 22.95
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RIBS & CHICKEN

All entrees served with oven-baked bread and your choice of baked potato,
seasoned fries, long-grain wild rice, garlic whipped potatoes or black beans & rice.
Add house or Caesar salad 1.95

MARKET STREET CHICKEN & SHRIMP 14.50
Grilled breasts of Chicken topped with Select Shrimp and a spicy smoked jalapéno cream sauce
“ALMOST FAMOUS” BABY BACK RIBS 16.95

A full rack of tender, fall-off-the-bone Ribs with our special spice rub and a flavorful
sweet-n’-spicy BBQ sauce chargrilled to perfection. Served with bleu cheese cole slaw

1/2 RACK “ALMOST FAMOUS” BBQ RIBS 12.95
Served with bleu cheese cole slaw

SWEET-N'-SPICY BBQ CHICKEN 11.95
Marinated Chicken Breast glazed with sweet-n’-spicy BBQ sauce. Served with bleu cheese cole slaw

CHICKEN & RIB COMBO 14.50

Half rack of our “Almost Famous” Ribs combined with a tender moist BBQ Chicken Breast.
Served with bleu cheese cole slaw

DOUBLE DECKER MEATLOAF 10.95

Homemade meatloaf layered with garlic potatoes topped with Cabernet mushroom gravy and
crispy onion straws

BURGERS*BURGERS*BURGERS

Our thick and juicy 8oz Certified Angus Burgers are grilled to your desired temperature
on a toasted bun with lettuce, tomato and pickle relish served with seasoned fries

ANGUS BEEF BURGER 6.95
Certified 80z Angus beef patty lightly seasoned, cooked to your desired temperature

ANGUS BEEF CHEESE BURGER 7.50
top it with your choice of cheese - Swiss - cheddar -Monterey jack or bleu

SMOKEHOUSE BURGER 7.95
basted with our "sweet & bold" barbeque sauce and topped with apple smoked bacon and cheddar
PEPPERCORN BURGER 7.95
peppercorn crusted topped with Monterey jack and grilled mushrooms

BOURSIN BURGER 7.95

Angus beef burger topped with sautéed mushrooms, onions, lettuce, tomato & a creamy herb cheese

These menu items are cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness, especially if you have a medical condition.

SANDWICHES

All Sandwiches served on a toasted bread with your choice of baked potato, bleu cheese cole slaw or seasoned fries.

WASABI TUNA SANDWICH 7.0 TBONZ TEXAS MELT 8.95

Sesame encrusted Tuna Fillet served open faced with our  Blackened Prime Rib, sliced smoked Turkey, Monterey

homemade wasabi mayonnaise, pickled ginger Jack cheese and apple smoked bacon on a fresh hoagie

MARINATED STEAK PHILLY 6.g5 Ol Sevedwithaujus

Marinated Sirloin Strips, grilled onions, peppers,and ~ IMARKET STREET CHICKEN

Monterey Jack cheese & SHRIMP SANDWICH 7.50

DIXIE CHICKEN 7.50 Grilled Chicken Breast topped with Select Shrimp and a

Grilled phamp Chicken Breast smothered with Monierey Jack spicy smoked jalapéno cream sauce

cheese, sautéed peppers and onions GROUPER SANDWICH 7-95

Fresh Grouper, hand-battered and fried, served with

gil::leldc!:fd’elr g!’:l!t:!ﬁp—s arlled oniors pepperg;u?lzl melted cheddar cheese and homemade tartar sauce

Monterey Jack cheese

FRENCH DIP SANDWICH 7.50

Shaved Choice Beef piled high on a hoagie roll, topped STEAK SANDWICHES

with Monterey Jack cheese. Served with au jus Select cuts from our aged, choice steaks, served on a fresh
' hoagie roll, with your choice of baked potato or seasoned fries.

CHIGKEN SALAD SANDWIGH ____ 650 | cyaRGRILLED RIBEYE SANDWICH

Our homemade Chicken Salad mixed with raisins, 80z 9.95

honey and pecans. Served on Texas toast PRIME RIB SANDWICH

CHICKEN FANTA WRAP 6.50 8oz 9.95

A tomato basil tortilla stuffed with fajita seasoned Blackening available upon request at no extra charge.

grilled chicken, Jack cheese, tomato slices, lettuce

and drizzled with our Ranch dressing served with
homemade potato chips

| S I D E D I S HE S |

Black Beans & Rice 1.95 Apple Smoked Bacon 1.00
Long-grain Wild Rice 1.95 Sautéed Mushrooms & Onions _____ 1.95
Baked Potato 1.95 Sautéed Mushrooms 1.95
Bleu Cheese Cole Slaw 2.50 Fruit Salad 2.95
Garlic Whipped Potatoes 1.95 Steamed Broccoli 2.50
Seasoned Fries 1.50 Homemade Chips 2.50

Tommy’s Texas Cheese Fries (side) _ 2.95

desserts

All desserts made fresh by local pastry chefs. Ask your server about today’s
selections of telicious cakes, HWE@SOME pies, and iNcredible cheesecakes.
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