
 

 

 

 

 

Wines by the GlassWines by the GlassWines by the GlassWines by the Glass    

RedRedRedRed    

                                                The Pinot Project Pinot Noir, The Pinot Project Pinot Noir, The Pinot Project Pinot Noir, The Pinot Project Pinot Noir, California 2009                        6.5 6.5 6.5 6.5                     30303030    

                                                Punto Final Malbec, Punto Final Malbec, Punto Final Malbec, Punto Final Malbec, Argentina 2009                                              6.5 6.5 6.5 6.5                     30303030    

                                                The Velvet Devil MerThe Velvet Devil MerThe Velvet Devil MerThe Velvet Devil Merlot, lot, lot, lot, Washington State 2009                  7.5 7.5 7.5 7.5                     34343434    

                                                Joel Gott Zinfandel, Joel Gott Zinfandel, Joel Gott Zinfandel, Joel Gott Zinfandel, California 2008                                            7 7 7 7                                     32 32 32 32 

                                                Inkberry Shiraz Cabernet, Inkberry Shiraz Cabernet, Inkberry Shiraz Cabernet, Inkberry Shiraz Cabernet, Australia 2009                                 7 7 7 7                                     32323232    

                                                Manifesto! Cabernet, Manifesto! Cabernet, Manifesto! Cabernet, Manifesto! Cabernet, North Coast 2009                                      7.5 7.5 7.5 7.5                     34343434    

WhiteWhiteWhiteWhite    

                                                    Saint M Riesling, Saint M Riesling, Saint M Riesling, Saint M Riesling, Germany 2009                                                          6.5 6.5 6.5 6.5                     30303030    

                                                    HB Picpoul, HB Picpoul, HB Picpoul, HB Picpoul, Languedoc 2010                                                                 6.5 6.5 6.5 6.5                     30303030    

                                                    Due torri Pinot Grigio, Due torri Pinot Grigio, Due torri Pinot Grigio, Due torri Pinot Grigio, Italy 2010                                         6.5 6.5 6.5 6.5                     30303030    

                                                    Acrobat by king estate Pinot Gris, Acrobat by king estate Pinot Gris, Acrobat by king estate Pinot Gris, Acrobat by king estate Pinot Gris, Oregon 2009                     7 7 7 7                                     32323232    

                                                    Simi Sauvignon Blanc, Simi Sauvignon Blanc, Simi Sauvignon Blanc, Simi Sauvignon Blanc, Sonoma county   2010                                 7 7 7 7                                     32323232    

                                                    Heron ChHeron ChHeron ChHeron Chardonnay, ardonnay, ardonnay, ardonnay, California 2009                                               6.5 6.5 6.5 6.5                     30303030    

                                                    Merryvale Starmont Chardonnay, Merryvale Starmont Chardonnay, Merryvale Starmont Chardonnay, Merryvale Starmont Chardonnay, Napa 2009                          8888                                        36363636    

La Bonne Terre, Camden 
 
 

Heritage farms, Ballentine  
 
 

Freshly Grown Farms, Columbia 
 
 

Adluh Flour, Columbia 

 
 

Abundant Seafood, Charleston 
 
 

Sea Eagle Market, Beaufort 
 
 

Palmetto Farms, Sumter 
 
 

Manchester Farms, Columbia   
 
 

Wil-Moore Farms, Lugoff 
 
 

Old McCaskill’s Farm, Rembert  
 
 

Happy Cow Creamery, Pelzer 
 
 

Split Creek Farm, Anderson  
 
 

Sweet Grass Dairy, Thomasville, GA 

www.tombogrille.com                             tombogrille@att.net 

Reservations available      (803)782-9665     4517 Forest Drive Columbia, SC 29206 
There are health risks associated with consuming undercooked beef, seafood, poultry, and eggs.   

Requests by guests over 18 are permitted by state law.  
Parties of 6+ will have an 18% gratuity added.  Split Entrée Charge 3   :  Corkage Fee 10. 

At Tombo Grille, we pride ourselves  
on using fresh, regionally - grown ingredients.  

 

             
              
                                                     

                                                                    
 
 

    

    



 

 

 

add:   cornish hen $6           scallops $10              shrimp $7 

Entrées 
 

roasted palmetto farms hen  
dumplings, pan jus and roasted corn sauce 

$18 
 
 
 

beer braised berkshire pork shank  
orange gremolata, grilled root vegetable risotto 

$22 
 
 
 

seared golden tilefish 
roasted red pepper - pecan pesto 
hand torn pasta, basil vin blanc, 

$22 

 
 
 

roasted salmon 
maple mustard glaze, butternut squash purée 

$20 

 
 
 

carolina gold shrimp & grits 
house-made tasso ham, onions, cream sauce, collard greens 

$18 
 
 
 

meatloaf  
sherry mushroom gravy, herb roasted potatoes  

$18 
 
 
 

 house-ground burger  
house-made bacon, cheddar or gorgonzola   
smoked tomato aioli, f.g.f. lettuce, tomato  

pickled onions,  bistro fries 
$11 

Executive Chef Steven Blitch 

Small Bites 

 
 

Salads 
 

iceberg wedge  
house-made bacon, tomato confit 

blue cheese dressing   
$7 
 

freshly grown farms mixed greens 
salt roasted beets, split creek feta 

citrus vinaigrette 
$8  

 

freshly grown farms romaine  
parmesan crisp, white anchovies, traditional caesar dressing  

$8 
 

freshly grown farms arugula  
local apples, gorgonzola, balsamic dressing 

$8    

fried brussels spouts  
béarnaise 

$9 

 

mac n’ cheese  
penne, house-made bacon  

cornish hen, gouda & fontina  
$9  
 

crab cakes   
arugula, bacon, apple 

pecan sherry vinaigrette  
$12 

 

sweet grass dairy cheese plate 
seasonal accompaniments 

$12 

hummus 
cured olives 

 house-made flat bread 
$9 
 
 
 

fried chicken livers  
cracked black pepper gravy 
adluh grits, fried leeks 

$7 
 
 
 

seared scallops  
grilled root vegetables 

dwarf peach - truffle aioli  
$12 


