
$8/$12Stuffed Artichoke Bisque 

Crispy Fried Shrimp | Honey Sriracha | Cabbage | Scallions

$14Bang Bang Shrimp*

Grilled Beef Tenderloin | Truffle Parmesan Fries | Blue
Cheese | Red Onion | Heirloom Cherry Tomatoes | Spring Mix
Balsamic Vinaigrette 

$18Steak Frite Salad*

 *  =  C A N  B E  P R E P A R E D  G L U T E N  F R E E C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

W E E K L Y  S P E C I A L S  M E N U

Grilled Gulf Catch | Applewood Smoked Bacon | Avocado |
Leaf Lettuce | Creole Tomatoes | Garlic Aioli | Ciabatta 

$17Grilled Fish BLT*

Grilled Chilean Salmon | Vegetables | Lemon Garlic Butter |
Blistered Heirloom Cherry Tomatoes

$26Salmon Grille (GF)

Le Contesse Prosecco, Italy                                                           $10 

Chappellet Mountain Cuvee                                                          $16 

Ame Du Vin                                                                                   $10 

Chateau Ducasse - Sauvignon Blanc                                             $13 

https://www.tchefunctacc.com/dining


T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

S T E A K  N I G H T  M E N U

7 oz. Fillet/ Red Wine Demi Glace $20

Cheddar Cheese | Butter | Sour Cream | Bacon | Scallions

Steak Toppings
Mushroom burgundy $7
Blue cheese crust $5
Bourbon mushrooms and Caramelized onions $6
Chimichurri $4
Lump Crab Butter $14
Seared Scallops $12

Brabant Potatoes

Garlic Bacon Green Beans

https://www.tchefunctacc.com/dining


T H E  G R A H A M  D I N I N G  R O O M  C L O S E D  M O N D A Y - T U E S D A Y W W W . T C H E F U N C T A C C . C O M / D I N I N G

F A M I L Y  M E A L  
P I C K - U P  M E N U

Baked Ziti $43
Ground Beef | Penne | Mozzarella | Provolone | Pomodoro Sauce 

Classic Caesar Salad

Fresh Baked Chocolate Chip Cookies

https://www.tchefunctacc.com/dining

