
DINNER MENU 
65 PLUS TAX & GRATUITY 

Mon-Fri 5-9pm | Sat-Sun 4-9pm 

Dine-In, Takeout & Delivery
 

TO BEGIN 
SELECT ONE

 

deviled eggs dijon, horseradish 
 

PORK BELLY LARDON hot honey 

UPGRADE OPTION 
 

shrimp cocktail house cocktail sauce  ADD 12
 

SECOND COURSE 
SELECT ONE

 

Atwater Wedge Salad  
baby iceberg, smoked bacon, heirloom cherry  

tomatoes, vintage and blue cheese dressings  

UPGRADE OPTION 
 

frENCH ONION SOUP  ADD 5 
 

ENTRÉE 
SELECT ONE

 

Roasted Prime Ribs of Beef, California Cut* 
mashed Idaho® potatoes, Yorkshire pudding,  

creamed spinach 

CUT UPGRADE OPTIONS 
 

tam o’shanter Cut*  ADD 15 
 

prince charlie Cut*  ADD 25
 

PAN-SEARED SCOTTISH SALMON* kale, cannellini beans, 

olive tapenade, evoo, lemon  
 

ROASTED JIDORI CHICKEN half a bird, roasted potatoes, 

market vegetables, herbed chicken jus
 

DESSERT 
SELECT ONE

 

ENGLISH TRIFLE sponge cake, vanilla custard cream,

strawberries, whipped cream 
 

STICKY TOFFEE PUDDING a scot’s favorite dessert and not 

your typical bread pudding, finished with vanilla and  
caramel sauce  À LA MODE ADD 4  

UPGRADE OPTION 
 

C.C. BROWN’S HOT FUDGE SUNDAE  ADD 5 

The Tam proudly serves Certified Angus Beef® —  
raised by family farms and ranchers dedicated to  

humane animal care and climate-friendly practices.

*Contains (or may contain) raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

 
Please alert your server to any food allergies. 


