
Thetophub.com restaurant   |   bar   |   venue   |   private events at  N MAIN!"
*danger, will robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Sorry, no itemized split checks for parties larger than 8. Larger parties may pay with up to 8 forms of payment split evenly

service charge of 20% added to all checks of parties 8 or larger & checks not signed 
if dissatisfied with your service, please ask to speak with management

D I E T A R Y K E Y

WHEAT FREE VEGETARIAN VEGAN VEGAN UPONrequest

a note on wheat free:
wheat free items are prepared without gluten & while we try to minimize 

cross-contamination, all items are prepared in an open kitchen and may not be suitable for our guests who are highly sensitive to gluten

Sauces

extra sauces +1

bbq
bleu cheese
cajun aioli

chimichurri
creamy garlic

creamy horseradish
honey mustard

nutritional yeast
spicy peanut
sriracha aioli

top secret sauce
vegan ranch

mumbo

Appetizers

Angry Clams
cedar key little neck clams, pork lardons 
& jalapeños simmered in a garlic white wine 
butter sauce & served with toasted ciabatta 18

Chicken Tenders
choice of sauce
+Plain       8.5
+Buffalo Style
served with carrots & celery    10.5
+Mumbo Style     10.5

Top Nachos 
black beans, monterey jack & cheddar cheese,
tomatoes, scallions, jalapeños, guac, 
sour cream & a side of spicy salsa  13
+ Vegan Cheese     2
+ Ground Beef     4
+ Chicken      6
+ House-made Vegan Chorizo   4 
walnuts, cauliflower, chorizo seasoning

Black Bean Cakes
three house-made roasted corn black bean cakes,
served with ancho pepper cream sauce
& mango salsa     9.5

Fried Tempeh
choice of sauce
+Buffalo Style
served with carrots & celery    10.5
+Mumbo Style     10.5

Corn Nuggets
served with creamy garlic   8.5

Sesame Tuna
sushi grade tuna steak encrusted in 
sesame seeds seared rare* & served with 
sweet soy reduction & sriracha aioli  15.5

French Fries
choice of sauce     6.5

Garlic & Goat
chèvre, roasted garlic, roasted red 
peppers, sun-dried tomato & kalamata olives
baked in olive oil, served with 
toasted ciabatta     12

Kimchi Cauliflower
kimchi brined cauliflower, fried & served 
with sriracha aioli & cilantro   9.5

Fried Pickles
served with creamy horseradish sauce  8.5

Tofu Triangles
served with spicy peanut sauce   8.5

Sweet Potato Fries
served with creamy garlic
or vegan ranch     8.5



  TOP        ’S YOU#

Dressings
extra dressings +1

creamy garlic
balsamic vinaigrette

bleu cheese
white wine vinaigrette

honey mustard
nutritional yeast

vegan ceasar
vegan ranch

caesar

Caesar / Vegan Caesar
romaine, croutons, lemon, 
house-made dressing & parmesan or 
nutritional yeast    10/5.5

Garden
mixed greens, tomatoes, red onions, bell 
peppers, carrots, sprouts, cucumbers
& kalamata olives    10/5.5

Top Salad
mixed greens, red onions, bell peppers, 
roasted pecans, dried cranberries 
& feta cheese    13

Spinach & Arugula
bacon, spinach, arugula, roasted red peppers, 
sun-dried tomatoes, roasted pecans 
& chèvre     15

Greek
romaine, cucumbers, tomatoes, kalamata 
olives, croutons, potato salad, pepperoncini, 
pine nuts, white wine vinaigrette  
& feta cheese    13

all salads served with ciabatta
all salads wheat free if ordered without ciabatta & croutons

Salads

+Skirt Steak  11
grilled

+Salmon   11
blackened

+Shrimp   7
blackened / grilled

+Chicken   6
blackened / grilled

+Tuna   7
blackened
+Tofu   5
blackened

+Tempeh   5
grilled
+Black Bean Cakes 5
fried

add to any pasta or salad
Proteins

all pastas served with ciabbata
add a side salad to any pasta +3

Pastas

Southwestern
onions, peppers, sun-dried tomatoes, 
parmesan & fettuccine in a spicy chipotle
cream sauce     14

Gnocchi Carbonara
pork lardons, peas, parmesan & gnocchi
in a white wine cream sauce  17

Salmon Affumicato
smoked salmon, fresh herbs, onions, spinach, 
capers, garlic & farfalle in a light
cream sauce      20

Pesto Gnocchi
sun-dried tomatoes, pine nuts, parmesan 
& gnocchi in a basil walnut pesto 
cream sauce     16

Bella Rosa
spinach, capers, basil, parmesan & 
fettuccine in a lemon tomato 
butter sauce     13
+Shrimp     7

Broccoli Alfredo
broccoli, parmesan & fettuccine in a white 
wine cream sauce    14



*danger, will robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Classic
lettuce, tomato, onions & pickles  12

extra cheese +1
aged white cheddar

 smoked gouda 
american

swiss
vegan cheddar 

extra cheese +2
chèvre

bleu cheese

extras +1
roasted garlic

 jalapeños
kalamata olives 
sautéed peppers 

sautéed onions
 fried onions

 roasted red peppers
 arugula
 spinach

sautéed mushrooms 
chimichurri

pesto
 seitan bacon

sunny-side-up egg*
bacon

guacamolé

extras +2

Classic add-ons
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served on a bun
choice of fries or potato salad

burgers with bacon ordered with black bean or beyond patty served with seitan bacon
sorry, no substitutions on burger ingredients         to build your own, start with the classic!

Mastodon
bbq sauce, bacon, fried onions, aged white 
cheddar, lettuce, tomato & pickles  16

Good Morning
sunny side up egg*, bacon, aged white cheddar, 
lettuce, tomato, onions & pickles   15

Widow Maker
chili-espresso rub, fried onions, bacon, cremini 
mushrooms, aged white cheddar, smoked gouda, 
lettuce, tomato & pickles    16

Messi
argentinian chorizo, aged provolone, 
chimichurri, & fried onions      16
add a fried egg to 
make it a “messi a caballo”      +2

True Blue
bleu cheese, bacon, fried onions, lettuce, 
tomato & pickles     16

Tom Patty Melt
served on texas toast
bacon, sautéed onions, swiss & 
top secret sauce     14.5

Big Top
lettuce, tomato, onions, pickles, american
cheese & top secret sauce    13

Triple Cheese
aged white cheddar, smoked gouda, american, 
fried onions, lettuce, tomato & pickles  15

Love & Rockets
arugula, roasted garlic, roasted red 
peppers, bacon & chèvre    16

choose a patty!
¹/² lb Black Angus

Fried Chicken Breast
House-Made Black Bean

¹/³ lb Local Grass Fed
Grilled Chicken Breast

Beyond +2



*danger, will robinson! consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

  TOP        ’S YOU#

prices are à la carte / + to sub with burgers & sandwiches

Black Pepper Steak
top sirloin cap* pan seared with a cracked black 
peppercorn crust & topped with rosemary 
shiitake brandy cream sauce
choice of two sides     27

Blackened Salmon
blackened atlantic salmon topped with
lemon & caper sauce
choice of two sides     24

Eggplant Rollatini
roasted eggplant filled with house-made cashew 
ricotta & served over spaghetti squash topped 
with marinara, basil & vegan parmesan 16

San Diego Chicken
breaded chicken breast stuffed with rosemary, 
crab, corn & smoked gouda topped with spicy 
tomato tequila sauce
choice of two sides     20

Belgian Trout
macadamia nut-encrusted rainbow trout, pan 
fried & topped with lemon caper sauce
choice of two sides     23

Top Pecan Tofu
pan fried organic tofu encrusted with pecan & 
topped with rosemary shiitake brandy cream 
sauce
choice of two sides     16

Spicy Peanut Dish
sweet & spicy peanut sauce served over basmati 
rice with broccoli & sesame ginger carrot 
ribbons
 +Chicken      15
 +Fried Tofu      15 
 +Shrimp      18

add a side salad to any entrée +3
Entrées

Churrasco
citrus marinated & pan seared sliced skirt steak, 
topped with house-made chimichurri & served 
with french fries     26

Chimichurri Grill
house-made chimichurri of chopped 
parsely, cilantro, oregano, jalapeños, garlic, 
olive oil & vinegar
 +Chicken     19
 +Salmon*     24
 +Grilled Tempeh    17
 +Top Sirloin Cap    27
choice of two sides

Ancho Grill
house-made black bean cakes, mango salsa & 
ancho pepper cream sauce 
 +Chicken     19
 +Blackened Tofu    17
 +Tuna*     24
 +Skirt Steak     26
choice of one side

Sides Potato Salad
French Fries
Broccoli
Haricot Verts
Basmati Rice

3
4
4/+1
4/+1
4/+1

Herb Roasted Potatoes
Sweet Potato Fries
Garlic Mashed Potatoes
Small Garden Salad
Small Caesar/ Vegan Caesar

4/+1
4/+1
4
5.5/+3
5.5/+3



30 N MAIN ST DOWNTOWN GAINESVILLE

HAVE FUN. BE NICE.

Restaurant



Fried Chicken 
fried chicken breast, pickles & cajun
aioli on a bun     13

Blackened Tofu Melt
blackened tofu, sautéed peppers & onions, vegan 
cheddar & spicy mustard on a bun  12.5

Seitan Texas Cheesesteak
chopped seitan, sautéed onions & vegan 
cheddar on texas toast    12.5

Pesto Melt
basil walnut pesto, sautéed mushrooms, 
kalamata olives,  roasted red peppers, 
caramelized onions, roasted garlic & chèvre on 
ciabatta
 + Tuna*      17
 + Chicken      15
 + Blackened Tofu     15
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12 & under only
sorry, no exceptions

Kids

choice of fries or potato salad
Sandwiches

Chicken Tenders
two fried chicken tenders with 
honey mustard or bbq sauce
choice of one side     6

Tofu Triangles
fried tofu triangles with honey mustard or 
bbq sauce
choice of one side     6

Alfredo
farfalle tossed in an asiago cream sauce 6

Pasta & Marinara
farfalle tossed in marinara & topped
 with asiago      6

Kid’s Sides
Broccoli Mashed Potatoes     French Fries

Sweet Potato Fries Potato Salad

Buffalo
served with a side of bleu cheese dressing or vegan ranch
fried chicken breast or tempeh strips tossed in 
buffalo sauce, lettuce, tomato & pickles 
on a bun      14

Mumbo Jumbo
fried chicken breast or tempeh strips tossed in 
sweet and spicy mumbo sauce, lettuce, tomato & 
pickles on a bun     14

Skirt Steak
citrus marinated & pan seared skirt steak, red 
onions, chimichurri, arugula, provolone, and 
mayo on ciabatta     18

Lil’ Top Burger
1/4 lb angus beef patty or black bean patty, 
lettuce, tomato & pickles on a bun
choice of one side     6

Grilled Cheese
american cheese on texas toast
choice of one side     6
with vegan cheese     6

Pasta & Butter
farfalle tossed in butter & topped
with asiago       6


