i Lunch

IRE EHOUSE

& pub

AFFETIZERS
Chips and 5a|5a $%.00

Guacamolc and Chips $5.00
Bu#alo Wings served with bleu cheese drcssing, cclcrg, and carrots  $9.00
Chicken f:ingcrs with Honcg Mustard $8.00
5ouP du Jour $4.00

QU E_SAD] L]_AS create your own
Start with Cheddar and Montcrc_g Jack cheeses blended with cilantro and

served with salsa.  $6.00
I xtras $.75 cach: black beans, mushrooms, spinach, tomato, peppers,
onions,ja]apcnos, sour cream.
I xtras $2.00 each: (Canadian bacon, gri”eci chicken, guacamole, applewood

smolcec{ }DBCOH

TACOS all tacos served in soft flour tortillas $3.00 each
Thc Ba—ja: Tilapia coated in corn flour and clecp fried. Served with

Cholula tartar sauce ancUaIaPenos.

Thc Carnita: T ender slow cooked Pork toppcd with fresh salsa

Thc Blg Ci’)ickcn: [ried chicken breast with cl’ripotlc ranch sauce and shredded
cabbage

5 A]__ADS Qur homemade drcssings include: house, bleu cheese, balsamic vinaigrette,

ranch, sesame ginger, honcg mustard, POPPY seccl, ponzu citrus, rastcrrg vinaigrette

i i’)c ( Obb: ( iri”ecl chickcn, carrots, cucumber, bacon, Jum tomato, avocado, egg,
P 88
bleu cheese crumbles $10.95

Ti‘)c Trcchousc: Spring Mix, Plum tomato, red onion, feta, sunflower seeds $6.95
Thc Grcck: Flum tomato, cucumber, carrots, olives, Pepperoncini, red onion, feta,

roasted red peppers, Greck c{ressing. $7.95
Add chicken to any salad for $2.50.

Bu RGE_RS ancl SANDWICH E_S A“ sandwiches served with fries

or potato salad. Substitute Sweet potato fries or Plantains for $2.00 more.

Thc Black Angus Burgcr Grilled to your specs. $7.95
Sliced cheese or bleu cheese crumbles add $1.00

Peachtree Hills Chicken Al natural chicken marinated and grilled. $8.95
Sliced cheese or bleu cheese crumbles add $1.00

Blackened GrouPcr Reuben QOur spin on a classic. $9.95

Slaw, white American, | exas toast

Chipotlc Black Bean Burger $7.00

Thc Trcchouse
7 Kings Circle
FPhone ~404.266.2732
Fax~404.266.97%9

www.trechouseatlanta.com



