
SOUP AND SAL ADS

LOBSTER BISQUE

KNIFE AND FORK CAESAR SALAD 
Hearts of romaine served with creamy caesar dressing, 

anchovies, grilled crostini, shaved pecorino and fresh lemon

SONOMA GREENS SALAD 
With spicy pecans, goat cheese, apples, kalamata olives and a honey vinaigrette

ENTRÉES

TROUT AMANDINE 
Idaho trout in an almond crust with a rich lemon-caper 

butter sauce and parmesan mashed potatoes

CIOPPINO 
Fresh fish, shrimp, mussels, calamari and crab simmered in a tomato and herb broth

SAUTÉED JUMBO LUMP CRAB CAKE 
With housemade tartar sauce, parmesan mashed potatoes and steamed broccoli

NATURAL PORK CHOP 
With tamari wine sauce, parmesan mashed potatoes and sweet and sour slaw

DES SERTS

SUGAR-FREE COCONUT PIE

CHOCOLATE MALT CAKE

DATE  N IG HT  FOR T WO
Choose soup or salad, entrée and shared dessert for $39 per person.

All of Truluck’s menu items are trans-fat free.   *Consumer Advisory  Consuming raw foods or undercooked meat, 
poultry, seafood, shellfish and eggs may increase your risk of food borne illness.   *Consumer Information  There is a risk 

associated with consuming raw oysters. If you have chronic illness of the liver, stomach or blood or have immune disorders, 
you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked.


