
Sweet Starter s
TC FAMOUS FOCACCIA BREAD CINNAMON ROLLS 7 EACH

Add Candied Pecans or Walnuts 3 
If you would like to order more than 6 please pre order 24 hours 

HAYSTACKS BITES  7
with brown sugar vanilla sauce

Specialty Toasts, Cakes & Waffl es too
FANFAN
FAVE FAVE  HAYSTACK 14

TC Focaccia bread egg battered, deep fried & tossed in cinnamon sugar, served with scratch 
made vanilla sauce for dipping

FOCACCIA FRENCH TOAST COMBO 17
sub 2 haystacks   7   sub thick cut french toast  5.5

LEMON MASCARPONE CREAM FRENCH TOAST 
HALF ORDER  8.79    FULL ORDER    17.5
thick cut milkbread,house made lemon mascarpone cream fi lled with fresh berries

FRENCH TOAST SANDWICH 17
thick cut french toast stuffed with 3 scrambled eggs, 4 strips bacon topped with TC scratch 
made brown sugar vanilla sauce  sub TC house made sausage gravy 4.5

CINNAMON LOVERS FRENCH TOAST 11
our famous TC cinnamon roll, cut, dipped in cinnamon batter then grilled... frosting and all!

THICK CUT FRENCH TOAST 11
2 slices thick cut genova bakery milk bread!   ½ order 5.5

CHICKEN & WAFFLES 16
3 fried chicken tenders on top belgium waffl e, crumbled bacon & scratch made vanilla sauce

BUTTERMILK STACK 8            BELGIAN WAFFLE   10
served with maple syrup or add our scratch made vanilla sauce 5

now, choose your topping!! 
banana’s & candied pecans 4.5     banana’s & strawberries  5   fresh blueberries 7     

chocolate chips  1.5      lemon marscapone   4.5   marscapone & berries 7

Some of Our Favor ites
MIGAS 15.5
crispy corn tortillas scrambled with eggs, enchilada sauce, red onion and cilantro then topped 
with cheddar/jack cheese and house made pico de gallo and served with breakfast red 
potaotes.  add chicken 7,    ¼ lb seasoned beef 7   chorizo 4.5   sour cream 1.5

BORDER TACO’S 14
2 soft corn tortillas stuffed with 3 eggs scrambled with chorizo topped with cheddar/jack 
cheese, cilantro & house made pico de gallo. served with breakfast red potatoes 
add sour cream 1.5

BREAKFAST NACHOS 14
french fries & tots combined topped with crumbled bacon, cheddar jack cheese 
2 fried eggs and hollandaise. sub TC sausage gravy 4.5 

B & G PLUS PLUS! 12.5
biscuits topped with 3 scrambled eggs and covered with TC scratch made sausage gravy.
served with breakfast red potatoes

THE HUNTER’S BREAKFAST 23
8oz new york steak grilled to your liking, 3 eggs cooked your way served with a biscuit & TC 
scratch made sausage gravy on the side. served with breakfast red potatoes

CHICKEN FRIED STEAK AND EGGS 17
3 eggs cooked your way served with breakfast red potatoes then topped with housemade 
sausage gravy

Hand Held Breakfast
GIANNA’S BREAKFAST SANDWICH 14.5
grilled Raymond’s sourdough bread stuffed with 3 scrambled eggs Tillamook sharp
cheddar & bacon.  served with breakfast red potatoes

BREAKFAST BLT 14.5
grilled multigrain, arugula, tomatoes, bacon & 2 fried eggs.  served with breakfast red 
potatoes.  add avocado 2

BREAKFAST BURGER 21
1/2 lb handmade beef patty, Tillamook sharp cheddar cheese & bacon, topped with fried egg 
& TC scratch made hollandaise on brioche bun, served with breakfast red potatoes 

BREAKFAST BURRITO 13 
14" fl our tortilla fi lled with 3 eggs, potatoes, cheddar & jack cheeses, served with pico on the 
side.  add bacon, ham or sausage  4  sour cream  1.5   chorizo   4.5  
spinach, mushroom & onion  3 *

Vegan & Meatless
VINNIE VEGAN 19
"Just Egg" scrambled served with vegan Italian sausage link, served with breakfast red 
potatoes. sub meatless crispy chicken patty no charge. 

VEGAN FRENCH TOAST 15
TC focaccia bread dipped in “Just Eggs” grilled then topped with fresh berries

BREAKFAST    LUNCH    COCKTAILS 

We are happy to prepare your meal to meet your dietary needs.  Let your server know of any food allergies or restrictions. 20% Gratuity added on with parties of 6 or more.
NO Separate Checks.   90 minute limit per table.   Pricing subject to change without notice.

Breakfast Tapas & Open Faced Toast
PATATAS BRAVAS   8
fried red potatoes fi nished with smoked paprika tomato aioli 

WHEAT TOAST   1 SLICE 6.5    2 SLICES 13
wheat bread, smashed avocado, fresh cilantro & TC pico de gallo
add fried egg 2    breakfast red potatoes 3.5

ITALIAN TOAST   1 SLICE 6.5    2 SLICES 13
focaccia, pesto, avocado, roma tomato bruschetta and parm
add fried egg 2 breakfast red potatoes 3.5

SMOKED SALMON   1 SLICE 11.5
dill caper cream, arugula and red onion on foccacia 
add fried egg 2  breakfast red potatoes  3.5

   Eggs
all egg dishes are made with 3 eggs, hand cut red skin breakfast potatoes and 

TC focaccia  bread or  toast and jam.   sub egg whites 3.5 or “just egg” vegan egg  7 
add sausage gravy to your potatoes   4.5

BASIC BREAKFAST   10
3 eggs cooked your way.   bacon, ham or sausage links  4    chorizo 4.5 or 
½ lb in house made hamburger 7  vegan italian sausage add  8 

SENIOR’S ONLY (55 AND OLDER)   9
Frank’s pre golf breakfast…2 eggs, 2 piece bacon, 1 pancake, no potatoes

VEGGIE OMELET   16
sautéed spinach, mushroom, red onion, served with crumbled feta inside & out

MEAT LOVERS OMELET   18
bacon, sausage, ham, jack and cheddar cheese, topped with sausage gravy

BACON & CHEESE OMELET   16
loaded with bacon, melted american cheese topped with avocado

CHORIZO SCRAMBLE 15.5
just as it says served with TC pico de gallo

SHERRY SCRAMBLE 17
kale, spinach, roasted red bells, portobello mushrooms, caramelized onions scrambled with 3 
eggs fi nished with sherry mushroom cream sauce

SALMON SAUTE 22
kale, spinach, mushroom, red onion, red bells sauteed with garlic and topped with grilled 
salmon, 2 fried eggs, Hollandaise and tarragon

Benedicts
all benedicts are served with 2 poached eggs & breakfast red potatoes, no toast

for gluten free benedicts sub spinach or kale for bread

CLAUDIA’S 17
multigrain baguette topped with house made fresh rosemary goat cheese spread, 
avocado, canadian bacon & 2 poached eggs served with TC scratch made 
hollandaise.  no potatoes served with fresh fruit

MIKE’S 17
biscuits topped with poached eggs smothered with TC house made sausage 
gravy & topped with applewood bacon crumbles

NOT SO TRADITIONAL 17
our twist to this bene is we use our TC focaccia bread, not an english muffi n, then we top with 
canadian bacon poached eggs and house made hollandaise

ITALIAN BENE 20
garlic grilled TC focaccia layered with prosciutto, arugula, poached eggs & topped with creamy 
pesto sauce, roma tomato bruschetta & balsamic glaze drizzle

LOX  BENE 20
smoked salmon, TC focaccia bread, dill caper schmear, sautéed spinach,
red onion topped with house made hollandaise sauce 

PORTOBELLO MUSHROOM BENE 16
grilled portobello fi lled with sauteed spinach, roasted red bells, grilled tomato & poached eggs, 
topped with TC hollandaise served on a bed of arugula

“Life is too Shor t for  Fake Food or  Fake Friends” 
We only ser ve REAL food MADE FRESH daily and PREPARED when you place 

your or der …We take PRIDE in ever y meal we ser ve TO EVERY CUSTOMER

REAL FOOD takes TIME…� ank you for  your Patience



Our Story
“It all started with a kiss.”  Introduced by a mutual friend, Claudia came into DeVinci’s Deli to talk to Mike about using his kitchen to bake desserts for a local jazz cafe.  At the time Claudia 
represented multiple food companies selling products like California Extra Virgin Olive Oil, Gluten Free Salad Dressings and Fresh Produce for many local producers, having owned a bakery in 
Tracy from 2000 – 2003 she still baked on the side for local families and friends as well as small catering jobs therefore she needed a “certified kitchen”.  Mike and his family own a small chain 
of Italian Delicatessen’s (DeVinci’s Deli) in the San Joaquin Valley and the store in Tracy was just one of eight stores.  After baking in the store for a few months, Mike and Claudia started sharing 
their larger dreams of owning a bakery again and Mike wanted to cook breakfast and burgers etc…  This is how Town and Country was created! When you visit T&C, you will see the connection 
between Mike and Claudia…  It’s a beautiful thing… The passion shines through the menu, the food, and every aspect of the store.

Salads
salad additions  rosemary grilled chicken 7  Grilled Salmon 13

SIDE SALAD 6.5  DOUBLE SIDE SALAD 13
spring mix, TC focaccia bread croutons & choice of dressing 

BOBBI’S FRESH 18
romaine, arugula, strawberries, feta, focaccia croutons, candied pecans, balsamic vinaigrette

THE NAPA 16 
spring mix, candied pecans, crumbled feta & dried cranberries raspberry vinaigrette.

SPINACH & BERRIES SALAD 17 
fresh spinach, strawberries, blueberries & crumbled feta served with lemon vinaigrette

CLASSIC CAESAR 15
romaine, shaved parmesan, TC focaccia bread croutons, creamy caesar

GREEK WEDGE 16
romaine wedge, tomato, red onion, feta, cucumber, oregano, olive oil & sea salt 

Choice of Dressing 
ranch | 1000 | caesar | balsamic | italian | raspberry vinaigrette | lemon vinaigrette 

 extra dressing 2 oz  1.5 or 4 oz.  3

Soups
Ask your server for Soup de Jour. Served with TC focaccia bread

CUP  7.5   BOWL  10

Pasta & Ravioli
served with garden salad and focaccia bread

TC RECIPE MEAT RAVIOLI 15
with meat sauce  

PORTOBELLO MUSHROOM RAVIOLI 17
with sherry mushroom cream sauce (vegetarian) 

LINGUINI WITH MEAT SAUCE 13
 
FRIED TC RECIPE MEAT RAVIOLI  9
served with ranch dipping 

Panini
served with fries or tots  sub sweet potato fries or side salad  add  3  garlic fries add  5  loaded 

fries or tots with 1000 island, caramelized onion, cheddar/jack cheese and bacon add  7

TWISTED TURKEY 15
sliced roasted turkey breast, havarti, pesto mayo.  add cranberry  2 

CHEESY PESTO & SUNDRIED TOMATO 13   
mozzarella, provolone, pesto & sundried tomato. add rosemary grilled chicken breast  7

MARKET 15
havarti, cheddar &  mozzarella cheeses, garlic sauce, balsamic, onion jam & arugula on ciabatta

VEGANVEGAN ROASTED VEGGIE 15 
Grilled portobello mushroom, roasted bell pepper, TC Market garlic sauce, balsamic onion jam 

& arugula on TC focaccia. add rosemary goat cheese  3.5 
 

FRUITS & VEGGIES
Fruit 6
Berries Only 7.5
Sauteed Spinach 1.5
Grilled Mushroom 1.5
Grilled Mushroom & Onion 3

ADD MEAT
Bacon / Sausage / Ham 4
Chorizo 4.5
8oz Beef Patty 7
4oz Turkey or Roast Beef 7
Fried or Grilled Chicken 7
Meatless Chicken Breast  8
4 oz. Vegan Sausage Link 8

POTATO ITEMS
Breakfast Potatoes 4
Regular Fries 4.5
Tator Tots 4
Sweet Potato Fries 5

SUBS FOR POTATOES
Single Pancake 4
2 Haystacks 6
Belgium Waffle 7
Focaccia French Toast 5
1 Thick Cut French Toast 4.5
Sweet Potato Fries  3
Fruit 5

SAUCES & SPREADS
Sausage Gravy 4.5
Hollandaise 3
Pico 2
BBQ   1.5

Beverages
Uncommon Grounds Coffee 4 
Numi Tea 4
From Scratch Hot Chocolate  4.5
Iced Tea  4
Arnold Palmer  4

Lemonade  4
Strawberry Lemonade  6
Apple, Orange & Cranberry Juice 5
Milk & Chocolate Milk 4
From the Fountain  4

Burgers
all burgers are ½ lb all beef patty made daily, chargrilled  

to your liking served with fries or tots.   
sub sweet potato fries or side salad  add 3  garlic fries add 5  loaded fries or tots with  

1000 island, caramelized onion, cheddar/jack cheese and bacon add 7

MIKE’S BURGER 15
beef and cheddar cheese on a brioche bun 

ROSIES 19
with caramelized onions, provolone & special sauce on grilled Raymond's sourdough

FOCACCIA CLASSIC 17
1/2 lb ground beef, american cheese, TC special sauce, LTO served on TC focaccia 
sub with brioche bun - add  2   

BBQ BACON CHEESEBURGER 20     
bacon, Tillamook sharp cheddar, BBQ sauce on brioche bun

SOURDOUGH BURGER 22
½ lb beef patty  with Tillamook sharp cheddar, lettuce, tomato, red onion,  
TC Market garlic sauce on Raymond's fine sourdough roll 

Sandwiches
served with fries or tots.  sub sweet potato fries or side salad  add  3   

garlic fries add  5  loaded fries or tots with 1000 island, caramelized onion, cheddar/jack 
cheese and bacon add  7

SWEET TURKEY 14
¼ lb turkey breast, avocado, mayo & cranberry sauce served on TC focaccia bread.  
add TC Market garlic sauce or pesto  2 add both  4

BASIC BLT 13
applewood bacon lettuce tomato & mayo layered on toasted TC focaccia bread  
add turkey or roast beef  7   avocado  2.5 

ITALIAN CLUB SANDWICH 21
rosemary grilled chicken breast, prosciutto & melted mozzarella finished with house made 
roma tomato bruschettaserved on garlic & pesto grilled ciabatta roll

NEW YORK STEAK SANDWICH 26
8oz NY steak topped with garlic mushrooms on parmesan grilled ciabatta with TC garlic 
sauce. add provolone cheese  3   rosemary goat cheese  3.5  balsamic onion jam  3

NANU’S TURKEY DIP 15
6oz roast turkey breast on ciabatta roll with TC Market garlic sauce, seasoned au jus for 
dipping! add provolone  3 or Curtis’ way double meat & cheese add  9  

ROAST BEEF DIP 20
½ lb sliced roast beef, melted provolone, on grilled ciabatta with TC Market garlic sauce 
add caramelized onion  1.5  add mushrooms and caramelized onions  2

TUNA MELT 16
tuna salad with mayo only, Tillamook sharp cheddar red onion served on grilled Raymond's 
sliced sourdough

KATRIN’S GRILLED CHEESE 9
american cheese on Raymond's sliced sourdough.  add bacon & fresh tomato  5

TC CHICKEN CLUB 17 
rosemary grilled chicken breast, bacon, avocado, melted provolone with TC house made 
honey mustard sauce served on a grilled brioche bun.

CRISPY CHICKEN SANDO! 14
lettuce, pickle, mayonnaise on a brioche bun. add hot honey or BBQ  1.5   add bacon  4 
add cheese  3  make it meatless chicken to sub meatless crispy chicken patty 7

CHEESE
Rosemary Goat 3.5
Vegan Mozzarella 4
Other Cheeses  3
(Cheddar, American,  
Provolone, Feta)

SUB  & ADD ONS
1 egg  2
Vegan egg 7 
Sub egg whites 3.5

SUB FOCACCIA BREAD
Brioche or Sliced Add 2.5
Ciabatta or Gluten Free Add 3.5

Sides, Subs & Add-ons
Spinach, Mushroom, Grilled Onion 3.5
Avocado 2.5
Tomato 1
Lettuce Tomato & Onion 2
Grilled Onions 3

TC Sauce 2
Mayo 1.5
Pesto Mayo 2
Sour Cream 1.5

Cranberry 2
Hot Honey 1.5
Dressing 2oz 1.59  4oz  3

Visit our new Town & Country Market on 6th!!!
Specializing in deli sandwiches, bakery, and a gourmet 

food market plus grab & go dinner too!!!


