JTRIUILA

RISTAURANT AND BADL

Our culinary team presents ofterings that utilize the finest products produced by local farmers in Tulsa’s
back yard. Like the Tulsa socialite Trula, our menu items and eclectic wine list are designed to interact
with everyone at your table so make sure you share! We are thrilled to have you dining with us...enjoy!

~ SMALL PLATES ~

Pan Roasted Scallops $15

hominy macque shoux

Shrimp & Grits $14

sautéed shrimp with rosemary-beer butter sauce, over white cheddar grits

Crisp Pork Belly $13

spring onion jam and black eyed peas

Mac & Cheese $8

country ham and sharp cheddar

Fried Green Tomatoes $10
baby greens creole mustard remoulade

~ SourP & SALAD ~

Caramelized Vidalia Onion Soup $7

gratinated with gruyere

Soup du Chef $6
Chef’s daily soup creation

Local Mixed Greens Salad $8

cucumber, oven dried tomato, choice of dressing

Caesar $9

hearts of romaine and shaved parmesan

Iceberg Salad $10

bleu cheese and house cured bacon



TRIUILA

PESTAURANT AND BAR

Chef Neall Bailey truly believes in improving the world, one culinary creation at a time. The Mayo Hotel is
a supporter of local and regional food banks, the Recipe to End World Hunger, and many other culinary
charities.

Talk about food philanthropy!

Trula Cobb $14

bacon, cheddar, avocado, tomato, egg and house made dressing

Country Style Meatloaf $13

mushroom gravy and mashed potatoes

Chicken Fried Steak $15

smothered cabbage, mashed potatoes

Potato Crusted Seabass $25
fava bean, oven dried tomato & wild mushroom succotash

Spring Vegetable Etouffée $15

caramelized onion corn bread

Southern Crab Cakes $18

tomato andouille risotto, asparagus

Cat Fish Sauce Piquant $16

fried okra, steamed rice

Country Style Chicken Pot Pie $14
free range chicken, vegetables in a creamy veloute
tender greens & sherry vinaigrette

8 oz Filet Mignon $30

bacon and bone marrow with potato leek lasagna

10 oz Strip Loin $26

New York strip, vidalia onions, blue cheese, French fries



