
HOURS & MENUS

THURSDAY - SATURDAY
9:00 am - 9:00 pm

SUNDAY
9:00 am - 8:00 pm

MONDAY
5:00 pm - 9:00 pm



BRUNCH
*available until 2:00 pm

EGG ONLY (All items can be prepared as a scrambler)

GREEK TO U OMELETTE spinach, feta, mushroom, sautéed onions, fruit or TTK home fries | 14

MEAT LOVER’S OMELETTE sausage, ham, bacon, cheddar, green onions, fruit or TTK home fries | 16

TTK SPECIAL OMELETTE chorizo, jalapeno, cheddar, salsa roja, fruit or TTK home fries | 15

APPLE CHICKEN SAUSAGE OMELETTE sliced apple chicken sausage, asparagus, jack cheese, sauteed
onions, fruit or TTK home fries | 15

CAJUN OMELETTE andouille sausage, spinach, asparagus, sauteed onions, fruit or TTK home fries | 15

VEGGIE EGG WHITE scrambled egg whites, spinach, tomatoes, green onions, mushrooms, fruit or TTK
home fries | 16

Add chicken apple sausage | 6

CHORIZO scrambled eggs, chorizo, jalapeno, cheddar, salsa roja, fruit or TTK home fries | 15

CHEESY VEGGIE scrambled eggs, cheese, spinach, tomatoes, green onions, mushrooms, fruit or TTK home
fries | 15

THE DELTA scrambled eggs, andouille sausage, spinach, asparagus, sauteed onions, fruit or TTK home
fries | 16

TTK COMBO 2 farm fresh eggs any style, choice of bacon, chicken apple sausage, homemade maple
sausage, or applewood smoked ham, fruit or TTK home fries, toast |17

CHEF’S CUT STEAK AND EGGS 6 oz hand cut New York strip, three eggs, TTK home fries, buttered
toast | 22 

CAJUN EGGS BENEDICT smoked ham, spinach, Cajun hollandaise, fruit or TTK home fries | 19

AND MORE. . .
APPLE FRITTER FRENCH TOAST caramelized apples, candied pecans, maple syrup |16

CHICKEN N’ WAFFLES homemade Belgian waffle, caramelized apples, maple syrup, with crispy Cajun
buttermilk fried chicken |19

BREAKFAST SANDWICH toasted Texas toast, two slices ham, fried egg, cheese, arugula and TTK sauce
🌶️, Fruit or TTK home fries | 16



BRUNCH

TOAST | 2.5
PANCAKES | 4

TTK HOME FRIES | 5
SEASONAL FRUIT CUP | 5

ADDITIONAL EGG | 3

BACON | 4.5
APPLEWOOD SMOKED HAM | 5

HOMEMADE MAPLE SAUSAGE | 5
CHICKEN APPLE SAUSAGE LINKS | 5.5

ADDITIONS
HALAL BURGER | 5

IMPOSSIBLE BURGER | 6.5
FRIES | 6

SLICED AVOCADO | 4
HOUSE OR CAESAR SALAD | 7

SAUTEED SHRIMP | 7
GRILLED CHICKEN BREAST | 6

STARTERS
AVOCADO TOAST smashed avocado, pickled breakfast radish, sliced hardboiled egg, everything
seasoning, arugula, side of fruit | 16

CAESAR romaine hearts, anchovy Caesar dressing, bacon croutons, shredded parmesan cheese | 14

WINTER SALAD mixed greens, sliced pear, pomegranate seeds, carrot ribbons, goat cheese, pecans tossed
in a balsamic vinaigrette | 14

CRISPY FRIED CHICKEN SALAD tomatoes, cucumbers, crispy onion strings, roasted asparagus spears,
baby spinach, Pt Reyes blue cheese, Peppercorn Ranch | 21 

DELTA WEDGE with smoked bacon, chopped egg, cherry tomatoes dusted with toasted walnuts, Bayou
Blue Cheese (or) Ranch dressing | 15  

SOUP OF THE DAY homemade soup, cup or bowl

MAC AND CHEESE cup | 7 or bowl | 11

BEIGENTS seasonal jam, powdered sugar 4|9 or 6|12

DELTA DAILY’S
“JBIRD” SPICY CHICKEN SANDWICH, Brioche bun, spicy chicken, lettuce, fresh jalapeños, sweet
pickles, pepper jack cheese, chef’s “secret sauce” 🌶️, side choice of fries or salad | 16

THE “DELTA BIG CAT” CLUB thick cut bacon, sliced roasted chicken breast, sharp cheddar, TTK Sauce,
lettuce, tomato, Fruit or TTK home fries | 18

Po BOY fried shrimp, buttered Max’s French bread, lettuce, tomato, TTK sauce 🌶️, side choice of fries or
salad | 19



BAYOU BURGER smash burger on a brioche bun with lettuce, tomato, pepper jack cheese, crispy onions,
and remoulade sauce, side choice of fries or salad | 17

Make it Impossible | 4
Make it Halal | 3

TTK SMASH BURGER 4 oz seasoned beef, grilled onions, cheddar, shredded lettuce, tomato, spicy pickles,
Brioche bun,  TTK sauce 🌶️, side choice of fries or salad | 16

Additions: Bacon | 4.5     Avocado | 4     Cheddar | 3     Grilled Mushrooms | 3
Make it Impossible | 4
Make it Halal | 3



DINNER

STARTERS
DEVILED EGGS 4 halves, ever changing chef’s whim | 9

CRISPY FRIED CALAMARI fried jalapeños, lemon wheels, spicy aioli, cocktail sauce| 14 

BARBEQUE SHRIMP garlic, black pepper, Worcestershire, lemon juice | 16  

BRUSSELS SPROUTS bacon, queso fresco, jalapenos | 11

SALADS & SOUP
CAESAR romaine hearts, anchovy Caesar dressing, bacon croutons, shredded parmesan cheese | 14

WINTER SALAD mixed greens, sliced pear, pomegranate seeds, carrot ribbons, goat cheese, pecans tossed

in a balsamic vinaigrette | 14

CRISPY FRIED CHICKEN SALAD tomatoes, cucumbers, crispy onion strings, roasted asparagus spears,
baby spinach, Pt Reyes blue cheese, Peppercorn Ranch | 21

DELTA WEDGE with smoked bacon, chopped egg, cherry tomatoes dusted with toasted walnuts, Bayou
Blue Cheese (or) Ranch dressing | 15

SOUP OF THE DAY a bowl of homemade soup cup or bowl

MAC AND CHEESE cup | 7 or bowl | 11

ENTREES
DOUBLE DIPPED BUTTERMILK FRIED CHICKEN mashed potatoes, seasonal roasted vegetables, red
eye gravy, chicken gravy | 27

12 oz. BLACKENED NEW YORK STRIP garlic smashed potatoes, caramelized bacon and onions, roasted
asparagus, black magic Cajun compound butter | 32

RED WINE BRAISED SHORT RIB on a bed of mashed potato with au jus, seasonal roasted
vegetable | 27

PAN SEARED CAJUN SALMON lemon peppered salmon filet served with Cajun butter, dirty rice and
seasonal vegetables | 24

SHRIMP & CRAWFISH ÉTOUFFÉE spicy fresh tomato-based roux, garlic, holy trinity, over steamed or
dirty rice | 24



CAJUN MAPLE BRINED PORK LOIN wrapped in bacon, brushed with a bourbon maple syrup
reduction, cheddar grits, seasonal roasted vegetables | 28

CHICKEN PIQUANT FETTUCCINE zesty chicken breast on top of fettuccini Alfredo | 22

CREOLE PASTA andouille sausage, blackened shrimp, smoked chicken, tomato sauce piquant | 24

CLASSIC CAJUN JAMBALAYA with a sauce piquant, roasted chicken, smoked ham & andouille sausage,
seasonal roasted vegetables | 19

CAJUN QUINOA CAKES WITH LEMON-DILL-SRIRACHA RÉMOULADE tomato sauce piquant,
seasonal roasted vegetables | 24

TTK SMASH BURGER 4 oz seasoned beef, grilled onions, cheddar, shredded lettuce, tomato, spicy pickles,
Brioche bun, TTK sauce 🌶️, side choice of fries or salad | 16

Additions: Bacon | 4.5   Avocado | 4   Cheddar | 3   Grilled Mushrooms | 3
Make it Impossible | 4
Make it Halal | 3

“JBIRD” SPICY CHICKEN SANDWICH brioche bun, spicy chicken, lettuce, fresh jalapenos, sweet
pickles, pepper jack cheese, chef’s “secret sauce” 🌶️, side choice of fries or salad | 16

ADDITIONS
FRIES | 7
HOUSE CAESAR SALAD | 7
SPINACH WITH SAUTÉED GARLIC | 7
SLICED AVOCADO | 4
BRUSSEL SPROUTS | 7.5
GARLIC SMASHED POTATOES | 7

DESSERT
WARM MIXED BERRY TART assorted mixed berries wrapped in buttery pastry | 9

a la mode | 12

CHOCOLATE ESPRESSO BROWNIE vanilla ice cream, topped with chocolate and caramel sauces| 10

WARM APPLE TART spiced apples wrapped in buttery pastry | 9
a la mode | 12

LEMON SQUARE tart lemon curd on top tender shortbread | 7



KID’S MENU
(under 8 years old)

BREAKFAST

SILVER DOLLAR PANCAKE & BACON or SAUSAGE| 6
3 silver dollar pancakes and a slice of bacon or sausage

FRENCH TOAST & BACON or SAUSAGE| 6
a slice of French toast and a slice of bacon or sausage

EGG & BACON or SAUSAGE | 6
an egg and a slice of bacon or sausage

LUNCH*
choice of fruit or fries

KID’S HAMBURGER American Beef with Ketchup & Pickles| 7
Add Cheese | 2

GRILLED CHEDDAR CHEESE SANDWICH | 7
Add ham | 2

CHICKEN TENDERS | 7 

BEVERAGES

MR TASTY’S LEMONADE | 3

ASSORTED JUICES | 4



SPECIALITY BEVERAGES

HOT BEVERAGES
HOT COCOA | 5.5

ESPRESSO | 4 

LATTE | 6 

❖ VANILLA LATTE | 6.75

❖ CARAMEL LATTE | 6.75

CAPPUCCINO | 6 

MOCHA | 6.75 

ICED BEVERAGES
COFFEE | 3 - 4.5 

LATTE | 6 

❖ ICED VANILLA LATTE | 6.75

SHAKEN BROWN SUGAR OAT MILK ICED ESPRESSO | 7.25 

CARAMEL MACCHIATO | 7.25 

SEASONAL SPECIAL
PUMPKIN SPICE LATTE | 7.5 

ICED/SHAKEN PUMPKIN SPICE LATTE | 7.5   



BAR
WINE
BUTTER Chardonnay

STERLING VINEYARDS Chardonnay

SUVALI Chardonnay
WENTE Chardonnay

JOSH Cabernet

NAVIGATOR NAPA VALLEY Cabernet

WENTE Westmore Cabernet

WINDEMERE Dry Creek Cabernet
SAND POINT Cabernet
BOGEL Merlot

CHAMPAGNE
GRUET Cuvée 89
MUMM NAPA Brut Prestige

MIMOSAS
CLASSIC MIMOSA
COSMOPOLITAN CHAMPAGNE

cranberry juice, lime juice
PALOMA MIMOSA

grapefruit juice, sage infused simple
sugar
SPICED APPLE PIE MIMOSA

spiced unfiltered apple juice, rimmed
with cinnamon sugar

SOJU
HOT TODDY

apple cider, lemon juice, honey, soju
SAKE DIRTY TO ME

pineapple juice, jalapeno simple syrup, sake
CITRUS MISTRESS-PALOMA

lime, grapefruit juices, agave, Sabe
Blanco
MAIN SQUEEZE-LEMON DROP

fresh lemon juice, simple sugar, Sabe
Vodka

BEER

Bottled
CORONA
805
LAGUNITAS
BLUE MOON
MODELO NEGRA
STELLA
ST. PAULI GIRL
FRANZISKANER WEISSBIER
KIRIN

Draft
COORS LIGHT
MODELO
805
LAGUNITAS

MICHELADA
DIAZ BOYZ MICHELADA
SMOKE’N HOT MICHELADA

add a little habanero
DB MICHALATER
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