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Angry Clams
Cedar key little neck clams, pork lardons 
& jalapeños simmered in a garlic white wine 
butter sauce
Served with toasted ciabatta . . .  18

Black Bean Cakes
Three house-made roasted corn black bean cakes,
topped with ancho pepper cream sauce
& mango salsa . . .  10

Sesame Tuna
Sushi grade tuna steak encrusted in 
sesame seeds seared rare* & topped with 
sweet soy reduction & sriracha aioli . . .  16.5

Garlic & Goat
Chèvre, roasted garlic, roasted red peppers, 
sun-dried tomatos & kalamata olives 
baked in olive oil 
Served with toasted ciabatta . . .  13

Kimchi Cauliflower
Kimchi brined cauliflower, fried & served 
with sriracha aioli & cilantro . . .  10

A note to our gluten sensitive guests:
Though some items are prepared without gluten & we try to minimize cross-contamination,

all items are prepared in an open kitchen and may not be suitable for our guests who are highly sensitive to gluten.
If you have any questions, please ask your server or ask to speak with management.

Service charge of 20% added to all checks of parties 8 or larger & checks not signed.
 If dissatisfied with your service, please ask to speak with management.

*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

coffee     3    
iced tea    3

hot tea     4.5

topo chico    4

fountain soda   3

abita root beer   4

ginger beer    3

red bull    5

aperol     8

campari     8

amaro averna   8

cynar     6

lillet blanc    7

los dos brut cava   9

Ercole moscato d'asti  12

aperol spritz    10

Top Nachos 
Black beans, monterey jack & cheddar cheese,
tomatoes, scallions, jalapeños, guac, 
sour cream & a side of spicy salsa . . .  14
+Substitute vegan cheese at no chargeTofu Triangles

Served with spicy peanut sauce . . .  9



Caesar / Vegan Caesar
Romaine, croutons, lemon, house-made 
dressing & parmesan or nutritional yeast . . .  11/6

Top Salad
Mixed greens, red onions, bell peppers, 
roasted pecans, dried cranberries 
& feta cheese . . .  14

Greek
Romaine, cucumbers, tomatoes, kalamata olives, 
croutons, potato salad, pepperoncini, 
pine nuts, white wine vinaigrette  & feta . . .  14

All salads served 
with house-made focaccia

& choice of dressing

+Salmon 7 OZ . . .  12
Grilled or Blackened

+Shrimp . . .  8
(6) Grilled or Blackened

+Chicken 6 OZ . . .  6
Grilled or Blackened

+Tuna* 4 OZ . . .  8
Grilled or Blackened

BBQ, Chimichurri, Chili Yeast, Spicy Peanut, Mumbo, Vegan Ranch
Honey Mustard, Sriracha Aioli, Horseradish, Top Secret Sauce, Creamy Garlic Ranch, Bleu Cheese

Corn Nuggets
Served with creamy garlic ranch . . .  8.75

Fried Pickles
Served with creamy horseradish sauce . . .  8.75

Chicken Tenders
+Plain  . . .  9
Choice of sauce
+Buffalo . . .  12
Served with carrots & celery &
Choice of bleu cheese or creamy garlic ranch

sweet potato fries
Served with creamy garlic ranch . . .  8.75

SPinach & arugula
Bacon, spinach, arugula, roasted red peppers, 
sun-dried tomatoes, roasted pecans 
& chèvre . . .  15

garden
Mixed greens, tomatoes, red onions, bell 
peppers, carrots, sprouts, cucumbers
& kalamata olives . . .  11/6

buffalo Tempeh
Choice of bleu cheese or creamy garlic ranch
Served with carrots & celery . . .  11

french fries
Choice of sauce . . .  6.5

*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Balsamic Vinaigrette, White Wine Vinaigrette, Chili Yeast, Caesar, Vegan Ranch 

Honey Mustard, Creamy Garlic Ranch, Bleu Cheese

+Black Bean Cakes . . .  5
Fried

+Tempeh . . .  6
Grilled

+Tofu . . .  6
Blackened or Pecan

+Butcher’s Steak* 6 OZ . . .  12
Grilled



*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Blackened Salmon
Blackened Atlantic salmon fillet
Topped with lemon & caper sauce . . .  25
Served with haricot verts & herb roasted potatoes

Eggplant Rollatini
Roasted eggplant filled with house-made 
cashew ricotta & served over spaghetti squash 
Topped with marinara, fresh basil, & vegan 
parmesan . . .  17

San Diego Chicken
Breaded chicken breast stuffed with 
rosemary, crab, corn & smoked gouda 
Topped with spicy tomato tequila sauce . . .  22
Served with broccoli & garlic mashed potatoes

rainbow Trout
Macadamia nut encrusted rainbow trout 
Topped with lemon & caper sauce . . .  25
Served with haricot verts

Top Pecan Tofu
Pan fried organic tofu encrusted with pecan
Topped with rosemary shiitake 
brandy cream sauce . . .  17
Served with broccoli & garlic mashed potatoes

Spicy Peanut Dish
Sweet & spicy peanut sauce served over basmati 
rice with broccoli & sesame ginger carrot ribbons
 +Chicken . . .  16
 +Fried Tofu    . . .  16 
 +Shrimp . . .  20

Ancho Grill
House-made black bean cakes, mango salsa 
& ancho pepper cream sauce 
 +Chicken . . .  20
 +Blackened Tofu  . . .  18
 +Blackened Tuna* . . .  25
Served with broccoli

Chimichurri Grill
House-made chimichurri of parsely, cilantro, 
oregano, jalapeños, garlic, olive oil & vinegar
 +Chicken . . .  20
 +Salmon . . .  25
 +Grilled Tempeh  . . .  18
Served with broccoli & herb roasted potatoes

Add a side salad to
any entree

+4

Potato Salad  3.5    
French Fries  6.5/3.5

Broccoli   4.5

Haricot Verts  4.5

Basmati Rice  4.5

Herb Roasted 
Potatoes   4.5

Sweet Potato Fries 8.75/4.5

Garlic Mashed 
Potatoes    4.5

Small Garden Salad  6
Mixed greens, tomatoes, red onions, bell peppers, 
carrots, sprouts, cucumbers & kalamata olives

Small Caesar   6
Romaine, croutons, parmesan, lemon

small Vegan Caesar  6
Romaine, croutons, nutritional yeast, lemon



*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

ancho
Grilled 8 OZ butcher’s steak* or 10 OZ picanha* 
Served with house-made black bean cakes
Topped with ancho pepper cream sauce & 
mango salsa . . .  27/30
Served with broccoli

chimichurri
Grilled 8 OZ butcher’s steak* or 10 OZ picanha* 
Topped with house-made chimichurri of parsely, 
cilantro, oregano, jalapeños, garlic, 
olive oil & vinegar . . .  26/29
Served with broccoli & herb roasted potatoes

au Poivre
Pan seared 8 OZ butcher’s steak* or 10 OZ picanha* 
Encrusted with cracked black peppercorn
Topped with fried onions & shiitake brandy 
cream sauce . . .  27/30
Served with haricot verts & garlic mashed potatoes

surf & turf
Grilled 8 OZ butcher’s steak* or 10 OZ picanha* 
Topped with (6) grilled shrimp, fried onions, & 
house-made chimichurri of parsely, cilantro, 
oregano, jalapeños, garlic, olive oil 
& vinegar . . .  32/35
Served with haricot verts

All pastas served with house-made focaccia

Gnocchi Carbonara
Pork lardons, peas, parmesan & 
gnocchi in a white wine cream sauce . . .  18

Pesto Gnocchi
Sun-dried tomatoes, pine nuts, parmesan & 
gnocchi in a basil walnut pesto cream sauce . . .  17

Bella Rosa
Spinach, capers, basil, parmesan & 
fettuccine in a lemon tomato butter sauce . . .  14

Broccoli Alfredo
Broccoli, parmesan & fettuccine in a 
white wine cream sauce . . .  15

Southwestern
Onions, peppers, sun-dried tomatoes, parmesan 
& fettuccine in a spicy chipotle cream sauce . . .  15

Add a side salad to any pasta
+4

salmon Affumicato
Smoked salmon, fresh herbs, onions, garlic, capers,
spinach, & farfalle in a light cream sauce . . .  21

mushroom ravioli
Mushroom ravioli, parmesan, & balsamic 
reduction in a sage & brown butter sauce . . .  20

+Salmon 7 OZ . . .  12
Grilled or Blackened

+Shrimp . . .  8
(6)

+Chicken 6 OZ . . .  6
Grilled or Blackened

+Tuna* 4 OZ . . .  8
Grilled or Blackened

+Black Bean Cakes . . .  5
Fried

+Tempeh . . .  6
Grilled

+Tofu . . .  6
Blackened or Pecan

+Butcher’s Steak* 6 OZ . . .  12
Grilled

Picanha is renowned as a beloved delicacy in Brazil. This top sirloin cap steak 
boasts an abundance of rich beefy �avor, with a cut akin to a premium strip steak.

Our Butcher's Steak is carved from the Teres Major, also referred to as the petite tenderloin, 
sourced from the chuck primal. A rich, tender cut akin to a �let.



¹/² lb Black Angus Fried Chicken Breast¹/² lb Local Grass Fed +2
Grilled Chicken Breast Beyond +2House-Made Black Bean

Served with French fries or potato salad
Sorry, no substitutions on signature burgers - create your own below!

Classic
Lettuce, tomato, onions & pickles . . .  12.5

Mastodon
BBQ sauce, bacon, fried onions, aged white 
cheddar, lettuce, tomato & pickles . . .  16.5

Good Morning
Sunny side up egg*, bacon, aged white cheddar, 
lettuce, tomato, onions & pickles  . . .  15.5

Widow Maker
Chili-espresso rub, fried onions, bacon, cremini 
mushrooms, aged white cheddar, smoked gouda, 
lettuce, tomato & pickles . . .  17

Messi
Argentinian chorizo, aged provolone, 
chimichurri, & fried onions . . .  16.5
Add a fried egg to 
make it a “Messi a Caballo” . . .  +2True Blue

Bleu cheese, bacon, fried onions, lettuce, 
tomato & pickles . . .  17

Tom Patty Melt
Served on Texas Toast
Bacon, sautéed onions, provolone & 
top secret sauce . . .  15

Big Top
Lettuce, tomato, onions, pickles, american 
& top secret sauce . . .  13.5

Triple Cheese
Aged white cheddar, smoked gouda, american, 
fried onions, lettuce, tomato & pickles . . .  15.5

Love & Rockets
Arugula, roasted garlic, roasted red 
peppers, bacon & chèvre . . .  17

+2.5
Chèvre, Bleu Cheese

*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

+1
Pesto, Chimichurri, Spinach, Arugula, Jalapeños, Kalamata Olives, Fried Onions, 

Roasted Garlic, Seitan Bacon, Sautéed Onions, Sautéed Peppers, Sautéed Mushrooms, Roasted Red Peppers
Aged White Cheddar, Vegan Cheddar, Smoked Gouda, American, Provolone 

+2
Fried Egg*, Bacon, Guacamole

12.5
included at no charge

Lettuce, Tomato, Onion, Pickle



All sandwiches served with French fries or potato salad

fried chicken sandwich 
+Original . . .  13.5 
Mayo & pickles 
+Buffalo . . .  15
Spicy buffalo sauce, lettuce, tomato, pickles & a side of bleu 
cheese or creamy garlic ranch
+Datil Hot Honey . . .  15
Spicy honey sauce, lettuce, tomato & pickles
+Mumbo . . .  14.5
Sweet & spicy sauce, fried onions, lettuce, tomato & pickles

Pesto Melt
Basil walnut pesto, sautéed mushrooms, kalamata 
olives,  roasted red peppers, caramelized onions, 
roasted garlic & chèvre
+Tuna* . . .  18
+Blackened Tofu  . . .  16
+Blackened Chicken . . .  16
Served on ciabatta

Seitan Texas Cheesesteak
Chopped seitan, sautéed onions & vegan 
cheddar . . .  13
Served on Texas Toast

 

Sweet Potato Fries    1.5
Small Caesar    4
Romaine, croutons, parmesan, lemon

Small Vegan Caesar   4
Romaine, croutons, nutritional yeast, lemon

Small Garden Salad   4
Mixed greens, tomatoes, red onions, bell peppers, 
carrots, sprouts, cucumbers & kalamata olives

Herb Roasted Potatoes   1.5
Garlic Mashed Potatoes    1.5
Garlic Mashed Potatoes &
Shiitake Gravy    2
Haricot Verts    1.5
Basmati Rice    1.5
Broccoli     1.5

*Danger, Will Robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

  TOP        ’S YOU�THETOPHUB.COM

5PM - 8PM

WEDNESDAYS

WITH
MAGIC MIKE

KIDS EAT FREE

fried tempeh sandwich 
+Buffalo     . . .  15
Spicy buffalo sauce, lettuce, tomato, pickles, & a side of vegan 
ranch 
+Datil Hot Honey      . . .  15
Spicy honey sauce, lettuce, tomato & pickles
+Mumbo     . . .  14.5
Sweet & spicy sauce, fried onions, lettuce, tomato & pickles
Served on a bun

maradona melt
Roasted red peppers, fried onions, arugula, 
provolone & house-made chimichurri
+Blackened Tofu . . .  15
+Butcher’s Steak* 6 OZ  . . .  19 

Served on ciabatta     



all desserts made in-house / ask your server about dessert specials!

chocolate cake
9

peanut butter pie
9

carrot & cranberry cake
9

cowboy cookie
4

visit us online @ thetophub.com
see weekly specials, check the wait times, 

order takeout & more!

fernet branca    8
sambuca     7
jagermeister    7
Montenegro     7
drambuie     7
borghetti     8
disaronno     8

espresso martini     12
Espresso vodka, Borghetti, cold brew, demerara

sazerac      13
Templeton Rye, Peychaud’s, sugar, lemon twist 

beatty Bufala Negra    14
Buffalo Trace, basil, sugar, balsamic

Disaronno sour     13
Disaronno, lemon, demerara

buffalo trace    7
maker's mark    8
woodford reserve   12
knob creek     10
angel's envy    12
elijah craig     9
templeton rye    7

dewar's     7
johnnie walker    12
glenlivet 12y    12
glenfiddich 15y    14
macallan 12y    16
laphroaig 10y    12
suntory toki    11

happy hour all day

sunday
$2 off spirits, cocktails, wine / $1 off beer


