
5/26

Keto     Gluten-free      Nut Allergy      Healthy Option

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Please 
alert your Server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.

LUNCH FEATURES
Monday-Friday 11am-3pm

TUK Queso
Green chili queso, tortilla chips   7.95 

TUK Hummus 
Vine ripe Roma tomatoes, cucumbers, Kalamata olives, 

feta,pesto, balsamic glaze, paprika, toasted Parmesan flatbread, 
olive oil    8.95 (gluten-free cauliflower flatbread +3.95)

STARTERS

CLASSICS • $10.95

Classic QP Burger
¼ lb fresh beef patty, American cheese, diced sautéed onions,  

GR8 sauce. Served with house-made chips.
 (double +2.50, triple +5, bacon +2, mashed avocado +2)

Buffalo Chicken Sandwich
Grilled or fried, brioche bun, marinated chicken breast,  

Bleu cheese, lettuce, tomato. Served with house-made chips.
(bacon +2, mashed avocado +2)

Served with your choice of soup or salad | seasoned fries, sweet potato fries, or Parmesan truffle fries +2.95
Sub lettuce wrap | Sub gluten-free bun +2.50

FAVORITES • $12.95
Served with your choice of soup or salad

Cap’n Crunch  
Chicken Tender Basket

Hand-breaded chicken tenders, french fries
Choice of gravy, honey mustard, or BBQ sauce.

Blackened or Grilled  
Chicken Breast

Garlic Parmesan mashed potatoes.

CHEF INSPIRED • $13.95

Crispy Fish Sandwich
Flash-fried, brioche bun, jalapeño slaw,  

tartar sauce, house-made chips

Crispy Buttermilk Chicken Salad 
(3) Crispy chicken tenders, mixed field greens,  

cheddar cheese, red onion, boiled egg, chopped bacon,  
jalapeño ranch dressing. 

(2) Blackened Salmon Baja Tacos 
Flour tortillas, papaya salsa, chipotle aioli

Served with coconut ginger rice.

Cajun Blackened Salmon Pasta
Fettuccine pasta, Cajun cream sauce, mushrooms,  

spinach, Parmesan cheese.

Island Breeze Fish
Grilled or fried, papaya salsa, lemon butter, coconut ginger rice.

Served with your choice of soup or salad



5.26

*Happy Hour pricing in bar and cocktail area only

TUK Rita
Herradura Silver Tequila, orange liqueur, agave 

nectar, lime juice, sea salt, Tajín  6

 Frio Mule
Frio Texas Vodka, lime juice, ginger beer,  

fresh mint, rich syrup  6

Texas Ranch Water
Rio Agave Tequila Blanco, lime juice, rich syrup, 

Rambler Sparkling, sea salt, Tajín  6

 Classic Mojito
Flor de Caña Rum, lime juice, rich syrup,  

soda water, fresh mint  6 
(Add flavor: Peach, Passionfruit, or Mango +1)

Beachy Paloma
Herradura Silver Tequila, lime juice, grapefruit 

juice, grapefruit soda, sea salt, Tajín  6

Smoked Old Fashioned
Smoked Old Forester, vanilla-infused angostura 

bitters, Regan’s Orange Bitters, rich syrup  6

TUK Queso
Green chili queso, tortilla chips   9.95 4.98

Baked Herb Goat Cheese 
Creamy goat cheese, apple cider bacon jam, 

balsamic glaze, green onions,  
toasted Parmesan flatbread   16.95 8.48 

(Gluten-free cauliflower flatbread +3.95 +1.98)

Sicilian-Style Calamari*
Crispy fried calamari*, fried pepperoncini and red 
bell peppers, fried lemon slices, arugula, served 
with marinara and lemon vinaigrette  17.95 8.98

Crispy Bang Bang Shrimp*

Flash-fried, bang bang sauce, Asian slaw, green 
onions, toasted sesame seeds   16.95 8.48

 Philly Egg Rolls 
Flash-fried, beef, onions, cheddar cheese, 

mozzarella cheese, jalapeño ranch  13.25 6.63

Classic Crab Cakes*

Jumbo lump crab, flash-fried,  
citrus butter, capers  20.95 10.48 

TUK Hummus 
Vine ripe Roma tomatoes, cucumbers, Kalamata 

olives, feta, pesto, balsamic glaze, paprika, toasted 
Parmesan flatbread, olive oil    12.50 6.25 

(Cucumber & Tomato +1.99 +1 
Gluten-free cauliflower flatbread +3.95 +1.98)

Birria Empanadas
3 crispy birria stuffed empanadas,  

chipotle aioli  11.95 5.98

Truffle Fries  
Crispy french fries, truffle oil,  
Parmesan, parsley  3.95 1.98

Gochujang sprouts   
Flash-fried Brussels sprouts with  

gochujang sauce, chopped peanuts,  
and cilantro  10.95 5.48

 Doris’ Truffle Mac  
Smoked Gouda mac and cheese, truffle oil,  

crispy house-made chips  10.95 5.48

*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 of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.

H A P P Y  H O U R  M E N U

 1/2 lb. TUK Cheeseburger*

Fresh toasted bun, GR8 sauce, served with house-made chips   10  
(Add seasoned fries, sweet potato fries, or Parmesan truffle fries +2.95)

(Make it a double +2.50, make it a triple +5, cheese +2, bacon +2, mashed avocado +2)

BOTTLES  
& CANS
Miller Lite  2

Coors Light  2 

Dos XX  3 

Shiner Bock  3 

Heineken  3 

DRAFT BEER
Ask your server for rotational taps

Michelob Ultra  2 

WELLS
All Wells  3

LUNCH 
GRAPES

Sauvignon Blanc
5 glass/ 15 bottle

Chardonnay
5 glass/ 15 bottle

Cabernet
5 glass/ 15 bottle

Pinot Noir
5 glass/ 15 bottle

BITES & SHARES
Half-priced Apps • Monday - Friday 3:00 pm - 6:30 pm

$6 HAND-CRAFTED COCKTAILS
Monday - Friday 11:00 am - 6:30 pm
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