
The Triniti Room
{at Tower Club}

Starters
For The Table

Share. Interact. Begin.

For The Snack
Light. Sample. Begin.

Entrees
For The hearT

Substantive. Full. Passion.

For The Soul
Comfort. Filling. Classic.

For The Indulgence
Please ask your server to delight in our tempting desserts.

Ceviche Martini
Tiger shrimp, roasted tomato, cucumber 
gazpacho, lime zest and herb croutons 14.00

The Party Trio
Spinach dip served with fire roasted red pepper 
hummus, fresh cilantro salsa, toasted chips and 
flatbread wedges 13.00

Pepper Crusted Chicken Quesadilla
Caramelized onions, roasted red pepper, avocado 
cream, black beans and roasted corn salsa 12.00

Hibachi Sliders
Ginger glazed steak and Asian slaw served on King 
Hawaiian rolls 13.00

Bronzed Chicken Sliders
Pesto aioli, B&B pickles and pepper jack cheese 
served on King Hawaiian rolls 12.00

Mozzarella Gorgonzola Stack
Beefsteak tomatoes, shaved Bermuda onions, 
fresh mozzarella and Gorgonzola crumbles 12.00

Cream of Poblano Soup
Monterey Jack cheese and crispy tortilla strips 8.00

Soup of the Day
Selection changes daily 6.00

FlaTbreadS

B.B.Q. Festival
Sweet and tangy B.B.Q. sauce, cheddar  
cheese, spicy chicken, cilantro and caramelized 
onions 15.00

Farm to Table
Roasted peppers, braised mushrooms, sweet 
onions and sun-dried tomatoes finished with 
mozzarella and feta cheeses 15.00

Four Corners
Four cheeses and fresh basil chiffonade 13.00

Herb & Parmesan Crusted Chicken Salad
Seasonal greens, chilled blistered fresh carrots and 
poached broccoli spears 14.00

Asian Chicken Salad
Seasonal greens, Napa cabbage, shredded 
chicken, Mandarin oranges, toasted macadamia 
nuts and Asian vinaigrette 14.00

Blackened Fish Soft Tacos
Cajun spiced tilapia fillets layered in soft flour 
tortillas with roasted red pepper taco sauce, 
shredded lettuce and diced tomatoes served with a 
side of cilantro salsa 12.00

The Ultimate Club
Chicken breast, roasted peppers, warm cheese, 
applewood bacon, sliced tomato, seasonal greens 
and pesto aioli on fresh baked herb bread 13.00

Kobe Beef or Turkey Burger
Choose your favorite and top it with your choice of 
cheese and vegetables 13.00
Add applewood bacon 1.00

Baby Back Ribs
Southwest BBQ sauce, seasoned waffle fries and 
pineapple slaw 20.00

Whole Wheat Pasta
Pan seared scallops, lump crab, wilted spinach, 
sun-dried tomato and toasted pine nuts 25.00

Cowboy Mac & Cheese
Penne pasta, double cream, applewood  
bacon, Texas sausage, pepper jack  
and parmesan cheeses 14.00

SuShI counTer

Spicy Tuna Roll
Ahi tuna, sriracha mayo, cucumber and scallions 10.00

Salmon, Cucumber & Avocado Roll
Atlantic salmon, cucumber and avocado 10.00

California Roll
Jumbo lump crab, avocado, sesame seeds  
and cucumber 10.00
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The Triniti Room
{at Tower Club}

red
Glass
Estancia Pinot Noir 12.00
Montes Alpha Merlot 15.00
Chateau St. Jean Merlot 14.00
Dynamite Cabernet Sauvignon 9.00
Souverain Cabernet Sauvignon 14.00
Terrazas Malbec 7.00
Ravenswood Lodi Zinfandel 12.00

Bottle
MacMurray Pinot Noir 62.00
14 Hands Cabernet 28.00
Markham Cabernet 78.00
Chateau Haut Beausejour  85.00
Ruffino Ducale Chianti Riserva  90.00

beer
Fermentation and civilization are inseparable.

Handles
Stella Artois 6.50
Avalanche 6.50

Bottles
Amstel Light  5.75
Blue Moon  5.75
Bud Light 4.75
Coors Light 4.75
Budweiser 4.75
Miller Lite 4.75
Corona 5.75
Dos Equis Lager  5.75
Guinness Stout 6.00
Heineken 5.75
Michelob Ultra 5.00
Sam Adams  5.75

WhITe
Glass
Korbel Sparkling Wine 12.00
Ecco Domani Pinot Grigio 8.00
Estancia Pinot Grigio  10.00
Napa Cellars Sauvignon Blanc 12.00
Chateau Ste. Michelle Riesling 8.00
Toasted Head Chardonnay 9.00
La Crema Chardonnay 13.00
Franciscan Chardonnay 11.00

Bottle
Chandon Brut Classic Sparkling Wine 56.00
Bollini Pinot Grigio 37.00
Chateau Ste. Michelle Riesling 30.00
Franciscan Chardonnay 45.00
Kim Crawford Sauvignon Blanc 50.00

lIbaTIonS
Seasonal. Signature. Experimental.

Ketel One Cape Cod
Ketel One and cranberry juice 8.00

ABSOLUT BERRI ACAI Sour
ABSOLUT BERRI ACAI and sour mix 7.00

Bacardi Mojito
Bacardi Superior, mint, lime and soda water 7.00

Hendrick’s Martini
Hendrick’s chilled to perfection 10.00

Hornitos Sunrise
Hornitos Reposado, orange juice and  
grenadine 7.00

SKYY Cosmopolitan
SKYY, Cointreau and cranberry juice 8.00

It’s practically impossible not to react aloud the first time you step into Tower Club. Even for longtime Members, the view, often 
called the best in all of Dallas, never ceases to take the breath away. Blending privacy, accessibility and unrivaled surroundings, 
Tower Club has long been a favorite dining and event venue for high profile figures in business, entertainment and sports.

Triniti – With the gleaming skyline just outside its glass curtain walls, Triniti provides, like no other space in Dallas, a 
backdrop for your dinner or event that you and your guests will never forget.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please inform your server if you or anyone in your party has food allergies or special dietary requirements.

For your convenience, the Club will add a 20% service charge to your food and beverage purchase. There is no need  
for individual gratuities.

 ✧ Tower Club, Dallas | 1601 Elm Street | (214) 220.0403 | www.tower-dallas.com ✧
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