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SMALL PLATES

Smoked Turkey Chowder Soup
tracy’s signature soup, cup 2.75
bowl 3.75 add grilled bread .50

Small Place - Cool Salad
mixed greens with red onion, tomato,
bacon and hard boiled egg with
balsamic vinaigrette dressing 4.75

Small Caesar
a smaller version of our signature
caesar salad with walnuts, bacon, red
onions, asiago cheese, croutons 5.75
add grilled chicken 2.00

Bread of Life

our grilled panini bread with garlic
cream cheese spread 3.75

Tracy’s BEST Bruschetta
3 crostini topped with tomato & basil
and 3 crostini topped with roasted red
pepper, maytag blue cheese 7.75

Feisty Fab Cake
one bayou-esque lump crab cake
with honey jalapeno sauce 5.75

Pot Stickin’ Good
pork and veggie stuffed dumplings
with rice noodles and sweet & spicy
thai sauce 7.75

Crab Claws Sing The Blues

blue crab claws, garlic cream sauce
with breadtodip 8.25

Nantucket Crab Dip Yum!
served warm with a touch of spice,
assorted crackers, grilled bread 7.75

Aphrodite Dip
hot fresh artichoke garlic dip with
assorted crackers, grilled bread 7.75

Barcelona Fondue
goat cheese infused marinara sauce
with spinach, topped with asiago
cheese and grilled bread to dip 7.75

Mighty Aphrodite
a sampling of the 3 house-made dips
above - barcelona, nantucket crab,
mighty aphrodite, with crackers and
grilled bread 12.75

Fiesta Fondue
3 house-made dips - black bean &
cheese, salsa, guacamole with corn
tortilla chips for dipping 8.50

Chips & Salsa

alone 3.75 extrachipsadd 1.00

Fresh Bread

add to any order 1.50

LARGE PLATES

Sirloin Toscana

sliced grilled sirloin served on a bed of spinach with mounded warmed garlic smashed
redskins, drizzled with balsamic vinaigrette tossed spinach, topped with radicchio and
asiago 12.50

Louis Primo Prime Rib
1lb of succulent prime rib served with au jus, mounded garlic smashed redskins, and fresh
steamed veggies 25.50 - add 5 jumbo shrimp 7.00

Tracy’s Tender Beef Tips
beef tenderloin tips served medium rare, drizzled with bordelaise sauce and mounded on
crusty bread rounds and spinach with garlic smashed redskins and grilled veggies 15.75

Feisty Fab Cakes
a trio of pan seared bayou-esque 100% lump crab cakes set on a honey jalapeno sauce and
fire roasted veggies 11.75

Mama Mia!
jumbo beef stuffed raviolis in a sun dried tomato basil cream sauce topped with shredded
asiago cheese with grilled french bread 11.50

Marilyn Monroe
boneless grilled chicken breast in a delicate champagne sauce over linguine and served
with grilled french bread 12.50

Tres Formaggio Shrimp
linguini tossed with a blend of smoked gouda, asiago, and blue cheese in creamy garlic
lemon sauce, topped with 5 steamed jumbo shrimp 13.50

You Big Jerk

a plump chicken breast flattened, grilled, and glazed with wild sweet jerk sauce served
with pan fried herbed potatoes and fresh steamed veggies 12.50

Salmon Davis, Jr.
pan seared grilled salmon filet glazed with soy sesame citrus ginger with baby new
potatoes, and fresh steamed veggies 15.50

A Cod Above The Rest

pan seared cod filet dressed with orange caper sauce with baby new potatoes, and
fresh steamed veggies 13.50

Love Me Tender
tenderloin of pork topped with dried cranberry port sauce with garlic smashed redskins,
and fresh steamed veggies 13.50

The Twelver
120z sirloin steak grilled and topped with portabella cognac sauce with garlic smashed
redskins, and fresh steamed veggies 18.50

Mr. Big Stuff - Chicken Pot Pie

a savory pie feast, consisting of tender chicken and veggies stuffed into a flaky crust and
served with fire roasted veggies and grilled french bread 10.50

Mom'’s Meatloaf
comfort at its finest with our own gravy, garlic smashed redskins, and fresh veggies 9.50

ENTREE SALADS

Row House Salad
mixed greens topped with walnuts, blue cheese, dried cranberries, and raspberry poppy
seed dressing 9.95 - add grilled chicken 2.00

Chopped Sedona Salad
mixed greens topped with warmed bbq chicken breast, roasted corn, black beans,
peppers, onions, tomatoes, and cilantro lime dressing 9.95

Tracy’s Caesar Salad

walnuts, bacon, red onions, asiago cheese, and house-made croutons, along with our own
caesar dressing all tossed with romaine lettuce 9.95

- add grilled chicken 2.00 - add grilled salmon 5.00

Garden of the Gods

greek salad of mixed greens topped with artichoke hearts, salami, red onion, kalamata
olives, feta cheese, and dijon oregano vinaigrette dressing 9.95

Tracy's Row House opened in June of 2005
after an extreme makeover of it's
interior by owner Tracy Sellett.

Tracy’s Row House gets its name
fromit's location- that of an 1880's Row House.

We take great pride in using the freshest ingredients,
including organic local fare when available.

You won't find a deep fryer on the premises!

www.tracysrowhouse.net

728 Columbus Street, Ottawa, IL 61350
PHONE 815.434.3171




PANINI SLIDERS

Sirloin Panini
thinly sliced sirloin, smothered with mushrooms, onion, chipotle mayo, and cheddar
cheese on sourdough bread - five sliders 8.50

Pulled Pork Panini

barbecued pulled pork on sourdough bread - five sliders 8.50

Chicken Panini
grilled chicken breast with mushroom, roasted red peppers, onion, and bbq sauce on
sourdough bread - five sliders 8.50

Panini Combo
two of each of the above - six sliders 9.25

SANDWICHES

The Ultimate Wimpy Burger

you'll gladly pay today for this half pound ground beef burger served with the works (on
the side) chips, and pasta salad 7.25 add cheese - cheddar, american, swiss, smoked
gouda or pepperjack .50

Stuffed Fiesta WOW Burger

our half pound burger stuffed with red and green peppers, cilantro, tomatoes, pickled
jalapenos, cheddar and pepperjack cheese 8.50

Tracy’s Titillating Chicken Sandwich
grilled chicken breast with roasted red peppers, mushrooms, onion, tomato, smoked
gouda cheese, and tangy bbq sauce on a kaiser roll with chips and pasta salad 7.75

PIZZA
Row House
our signature pizza topped with fresh spinach, artichoke hearts,
roma tomatoes, and feta ALL OF OUR
PI1ZZAS ARE MADE
The Classic FRESH TO ORDER

italian sausage, fresh mushroom, red onion, and mozzarella

i 8" THIN & CRISPY
Tay Tay K’'s BBQ Chicken CRUST

bbq chicken, onion, ranch dressing and mozzarella

. PERFECT TO
Fiesta ENJOY ALONE OR
chorizo, red onion, cilantro, tomato, garlic, green pepper, AS AN APPETIZER
chihuahua cheese and a squeeze of fresh lime
Go White YOUR CHOICE
brushed with garlic infused olive oil and fresh basil then topped 8.50

with grilled chicken and mozzarella

DESSERTS

Cinnamon Bread Pudding Triple Berry Shortcake
served warm with Kentucky warm with ice cream & berry
bourbon sauce and ice cream sauce

Chocolate Espresso Torte Lemon Bundt Cake

flourless torte with with ice cream and a raspberry
vanilla bean ice cream glaze
Chocolate Bundt Cake YOUR CHOICE
with mint chocolate ice cream 5.75

KIDS CORNER MARTINI BAR

Goober PB & J WIFI
grilled panini with chips
Say Cheese!!! Mac n Cheese LIVE MUSIC

add sliced hot dog .75

2 mini burgers with chips

Pie Face Cheesy Kids Pizza NO FRYERS

add toppings .75
Carnival Hot Dog

pick one 5.50
includes drink

Crabby Patties HOMEMADE FARE

AMBIENCE GALORE
served with chips OUTDOOR SEATING

FAMILY OWNED

MO]JITO
MONDAYS

1/2 Price
Moijitos

BEER
TUESDAYS

$2 Domestics
$3 Imports

Wino-
Wednesdays
$1 Off

Wines by Glass
OPEN MIC

THIRSTY
THURSDAYS

1/2 Price
Martinis

Bombin’
Fridays

$5 Bombs
Your Pick

ISLAND
SATURDAYS

$6 Premium
Long Islands

ASK US ABOUT

CATERING
FOR YOUR NEXT

EVENT

PRINVATE

PARTIES

FANTASTIC

BRUNCH

ON SUNDAYS

No separate checks for parties of 8 or more - 18% gratuity will be added. Plate charge for splitting - 2.00



