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STARTERS 

FLATBREAD- spinach/ artichoke/ sun dried tomatoes/ feta cheese                                                                                                                                      16 

CHARCUTERIE BOARD- European meat and cheeses/ dried apricots/ olives/fig jam/ pickled mushrooms GS                                                      
25                                                                                                                                                                

VOODOO SHRIMP- breaded shrimp tossed in award winning spicy sauce GS                                                                                                                     17                                                   

BLACK TRUFFLE FRIES- grated parmesan cheese/ served with garlic aioli                                                                                                                        12 

NASHVILLE HOT CHICKEN DIP- served with pita chips                                                                                                                                                             14                                                                                                          

SMOKED CHICKEN WINGS – 1 lb. / dry rubbed & house smoked / tossed with choice: gochujang, honey mustard/BBQ                                    17     
buffalo served with ranch or bleu cheese dressing GS 

GERMAN PRETZEL- Boursin/ honey mustard/ cheese sauce                                                                                                                                                   16 

 

SALADS & SOUPS 
All entrée salads may be enhanced with: Grilled or Blackened Atlantic Salmon* (6 oz) – 7 Beef Tenderloin Cubes* ( 6 oz ) – 7                                                     
Grilled or Blackened Chicken – 5   Shrimp-7 Dressing: Ranch, Honey mustard, French, Bleu Cheese/ Balsamic Vinaigrette/ House Vinaigrette 

HOUSE – artisan/ carrots/ cherry tomatoes/ cheddar cheese/ croutons/ cucumbers/ choice of dressing GS 7 side 11  entrée 

CAESAR – romaine / bacon / shaved parmesan / tomato/ egg/ croutons/ Caesar dressing  7 side 10  entrée 

TAVERN WEDGE- bacon/ tomato/ egg/ cucumbers/ croutons/ bleu cheese/ sliced flank steak 

COBB- turkey/ boiled egg/ bacon/ tomato/ blue cheese crumbles/ avocado chunks GS                                                                                

 24  entrée 

16 entree 

TAVERN IPA CHILI/ beef/ kidney beans/ tomato/ topped w/ cheddar and diced onions GS 

SOUP OF THE DAY- see server for details 

7 cup 

6 cup 

12 bowl 

 10 bowl 

 
HANDHELDS & WRAP 
Sandwiches served with one side – house recipe chips, fresh seasonal fruit, jalapeno coleslaw, cottage cheese. French fries 
$2 additional, side house salad $3 additional    GS bun- $1.50  

  

   

CLASSIC CHEESEBURGER* – ½ lb. chargrilled / choice of cheese / lettuce / tomato / onion / pickle / fresh brioche roll                            19                          

(american, swiss, cheddar, or pepperjack)  -add peppered bacon 2.5 

 18 

PHILLY CHEESESTEAK- shredded beef/ peppers and onions/ swiss cheese/ steak roll 

KOBE SLIDER TRIO- grilled/ bread and butter pickles/ char butter                                                                                                                                                                                     

PULLED BEEF BRISKET- house smoked brisket/ sweet chili sauce/ coleslaw/ steak roll 

BLACKENED MAHI SANDWICH- blackened mahi/ siracha lemon aioli/ lettuce/ tomato/ onion/ steak roll 

 19 

19 

19 

23 

BREADED PORK TENDERLOIN- candied bacon/ lettuce/ tomato/ brioche roll 

CHICKEN AVOVADO WRAP- grilled chicken/ avocado/ cheese/ bacon/ lettuce/ tomato 

HOUSE CLUB- ham/ turkey/ bacon/ cheddar/ lettuce/ tomato/ onions/ garlic aioli 

SANDWICH OF THE DAY- let us get creative for you. Ask your server for details 

 18 

20                            

18 

18 

 

ENTREES 

CAJUN SHRIMP FETTUCCINE- tomato/ basil/ peppers/ cream sauce       

GRILLED SALMON- served with pineapple relish GS 

FISH N CHIPS- two pieces of beer battered cod/ fries/ tartar sauce 

 CHICKEN PARMESAN- breaded chicken breast/ marinara/ mozzarella cheese  

MEDITERRANEAN CHICKEN- grilled chicken/ onions/ tomatoes/ olives/ spinach/ basil- dinner only GS 

PORK TENDERLOIN MEDALLIONS- sauteed/ apple bacon chutney- dinner only GS 

TRADITIONAL VEAL SCALLOPINI PICCATA- pan seared with caper lemon and butter sauce- dinner only 

SHORT RIB STROGANOFF – mushroom cream sauce/ fettuccine noodles- dinner only                                                                     

USDA NEW YORK STRIP STEAK- grilled strip steak served with char butter/ 14oz GS 

 

ALA CARTE SIDES- $3 

MASHED POTATOES- dinner only/ FRENCH FRIES/ HERB ROASTED RED POTATOES/ FIRE ROASTED CORN-dinner only/ 

PARMEASEAN BROCOLLI SPEARS/ ROASTED BRUSSEL SPROUTS WITH BACON AND HONEY/ SAUTEED WILD MUSHROOMS-

dinner only/ GRILLED APARAGUS/ CILANTRO RICE 

*Consuming raw or undercooked fish or meat may increase your risk of foodborne illness.                                 *Gluten Sensitive items are noted with GS 

*PAY CASH & SAVE! A credit card convenience fee of 3% will be added to all transactions paid with a credit card 
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