
Name: _________________________________________  

Phone  Number: ________________________________

Company Name: ________________________________ 

Floor Location: _________________________________

Credit Card: _____-______-_____-_____  EXP: ___/___

APPETIZERS & SOUPS

Soup of the Day                   Bowl 9.75
  

Traditional French Onion Soup Gratinee
Locally grown onion braised in Chardonnay consommé topped 
with homemade crostinis and Imported Swiss gruyere.     Bowl 10
  

Cape Cod Crab Cake
Snow and Dungeness crab cake with corn & celeriac relish 
Remoulade sauce.               12.50
  

SALADS

Seasonal Fields & Greens Salad
Baby mesclun salad with grape tomatoes, crushed Marcona 
almonds, lemon herbs, Vinaigrette, chèvre, brioche croutons       8.75
  

Peppered Steak Salad
6oz. Prime grilled Angus steak sliced with Boston lettuce, red 
onion, grape tomatoes, sautéed shitake mushroom, Asiago 
cheese, Dijon mustard vinaigrette.                15.50
  

TOWER Chopped Salad
Baby iceberg, Romaine and Boston, tossed with slivered shallots crispy 
apple wood,  Smoked bacon blue cheese dressing Roquefort.          9.25
  

Mr. Bob Cobb Brown Derby Salad
Iceberg, watercress, romaine chicory tomato bacon, grilled 
Shelton chicken, local hardboiled Egg, Hass avocado, chopped 
chives, Coleman mustard olive oil dressing.            13.95
  

Classic Caesar Salad
Heart of romaine lettuce, Caesar dressing, croutons, anchovies      8.50
Add grilled Shelton chicken breast               13.50
Add grilled jumbo tiger shrimps                     17
  

Smoked Trout Salad                                                                                         
Yellow beet fennel, arugula, feta, cucumber, lemon herb creamy 
horseradish dressing                 10.95

MAIN COURSES

Seared Scottish Salmon Furikake Crust
Shitake mushroom, black risotto, basil, passion fruit light 
Beurre blanc         14.75
   

Seared Shelton Chicken Airline Breast
Served with kumquat, mint, pink peppercorn sauce, confetti 
risotto.                                 14.75

Please allow 30-40 minutes for delivery. All prices 
are plus 10% service charge & local tax. Delivery 
only in the 300 Building, others can pick up at the 
Sky Lounge.

**All credit it card orders must include a faxed 
copy of the  credit card at the time of the order.** 
Phone: 983-7777 ext 221 or 218

Fax order to 278-1573   

Little Havana Favorite
Pressed Cubano sandwich roasted 
pork loin, Parma ham, gruyere 
cheese, Sweet pickles, yellow 
mustard.                             12.50

Champs Elyse Burger
8oz. Prime chopped Black Angus 
beef patty with brie cheese, baby 
frisée lettuce, ham, sautéed Shiitake 
mushroom, horse radish aioli 
brioche bun                13.75

Croque Madame
Smoked Turkey breast and apple 
wood bacon with red onion, gruyere 
cheese, lettuce, tomato, Dijon 
mustard, mayonnaise                            12

Chicken Burger
Onion, avocado, brie cheese, frisée, 
king mushroom                                12.50

SANDWICHES

***Choice of Pomme frites, House salad or Caesar salad

Frites     House    Caesar

Frites     House    Caesar

Frites     House    Caesar

Frites     House    Caesar

Tower Club 
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