Appetizers
SHRIMP SCAMPI WITH FRIED
ARTICHOKE 16.95

White wine, green garlic, shallots,
preserved lemons, fines herbes,
butter, toasted garlic bread.

Crispy Kurobuta Pork Belly
Lollipops 12.95
Korean chili paste, yuzu and
toasted sesame reduction

Calamari Steak 16.95

Basil, garlic, white wine, green
onions, tomato, capers, butter,
meyer lemon, fresno chilli.

Wagyu Meatballs 14.95

Three Wagyu of beef and spicy pork
sausage meatballs, baked with garlic,
basil, marinara with mozarella
parmesan reggiano, served with
garlic bread.

Freshly Baked Focaccia 5.95
Creamy olive spread.

SMoked Salmon Plate 12.95

Canadian hot smoked king salmon,
shaved fennel, salted yogurt, capers,
fresh dill, evoo, grain mustard, garlic
croutons

Crispy Fried Artichokes 12.95

Panko crusted, Italian imported
artichoke hearts served with garlic
lemon holiandaise sauce.

Soups
CLAM CHOWDER 6.95 | 8.95

Award winning New England Clam
Chowder, chock full of ocean sea
and cockle clams, baby red
potatoes, onion, celery.

KOBE BEEF CHILI 6.95 | 8.95

Kobe style beef, beans, roasted
beef stock, garlic, and our special
blend of herbs and spices.

Salads
OVEN ROASTED TURKEY COBB
SALAD 16.95 gf

Cherry smoke bacon, avocados,
tomato, imported blue cheese, hard
boiled eggs, dried cherries, balsamic
dressing.

CHOP CHOP SALAD 13.95 gf

Chopped romaine hearts, radicchio,
garbanzo beans, aged swiss
cheese, pepperoni, genoa salami ,
kalamara olives, sicilian oregano,
garlic, creamy italian dressing.

caesar salad 10.95

Hearts of romaine , shaved
parmesan, corn bread croutons,
creamy garlic mustard dressing

SPICY THAI NOODLE SALAD 16.95

Asian vegetables, linguini pasta,
rotisserie chicken, mango, avacado,
cilantro, mint, roasted peanuts,
peanut vinaigrette.

ROMAINE WEDGE 12.95

Imported blue cheese, cherry
smoked bacon, corn bread
croutons, shaved red onions,
cherry tomatoes, cracked black
pepper, blue cheese dressing.

Entrees & Pasta
VEGAN BOWL 16.95 GF

Cococut red curry broth, firm tofu, hen
of the woods mushrooms, roasted
eggplant, baby bok choy, red bell
pepper, toasted cashews, thai basil,
green onion, jasmine rice.

ROTISSERIE CHICKEN 25.95 GF

Mary’s free range marinated half
chicken, market vegetables, pan gravy,
garlic mashed potatoes.

SAUSAGE RIGATONI 21.95

Italian handmade rigatoni, spicy fennel
sausage, garlic, rosemary, tomato,
cream, pecorino romano.

ROTISSERIE CHICKEN POT PIE 16.95

Pulled chicken breast and thigh meat,
onion, celery, carrots, english peas,
roasted chicken velouté, puff pastry.

FRIED CHICKEN BISCUITS & GRAVY 16.95

beef Stroganoff 24.95

Four layer carrot cake with walnuts,
shaved carrots, coconut, golden
raisins, and cream cheese frosting.

Homemade buttermilk biscuits topped
with a country fried chicken breast,
sausage gravy and a fried egg.

Fork tender braised beef cheeks,
sautéed mushrooms with a brandy red
wine beef stock, sour cream, tarragon,
Italian fusilli pasta.

Choice of French Fries, Coleslaw, Tater Tots, or Sweet Potato Fries.

TAVERN CHEESE BURGER 15.95

ROTISSERIE PRIME ANGUS BEEF DIP
SANDWICH 18.95

Herb, garlic, black pepper crusted angus
beef, caramalized onions, swiss cheese,
toasted ciabatta bun, horseradish
cream, beef jus.

SPICY CHICKEN SANDWICH 16.95

Fried chicken breast, pepper jack
cheese, roasted jalapeño, lemon aioli,
cilantro and apple coleslaw, toasted
cornmeal bun.

Wagyu burger 19.95

Pan seared Wagyu beef, sauteed Hen of
the Woods Mushrooms, swiss cheese,
truffle butter, peppery arugula, herb
dijon aioli, toasted semolina potato bun.

Brick Oven Pizza

MARGHERITA 16.95

Di Napoli tomato sauce, fresh mozzarella, garden basil, EVOO, blistered tomato.

PROSCIUTTO DI PARMA 21 .95

Di Napoli tomato sauce, mozzarella,
prosciutto crudo, arugula, shaved
parmesan, blistered tomato, EVOO.

HAWAIIAN 18.95

Smoked ham, rotisserie pineapple,
mozzarella, fontina, fresno chiles,
sautéed shallots, cilantro.

SWEET FENNEL SAUSAGE 21.95

Di Napoli tomato sauce, scallions, roasted
red peppers, provolone, mozzarella,
crimini mushrooms.

PEPPERONI 18.95

Di Napoli tomato sauce, double pepperoni,
fontina, mozzarella.

all meat & cheese 24.95

White sauce, fresh mozzarella, fontina,
french brie with pepperoni, guanciale,
salami, italian sausage and fried
jalapenos.

House Smoked BBQ
HOUSE BBQ 1/2 RACK 19.95
HOUSE BBQ FULL RACK 35.95

Apple wood Smoked Duroc Babybackribs
served with country coleslaw, corn bread.

BURNT ENDS 16.95

10 hour slow cooked beef brisket, cubed,
finished with BBQ sauce, apple coleslaw,
cornbread.

Meat & Seafood
PETITE FILET 27.95 GF

Beef tenderloin, mashed potatoes,
asparagus, roasted shallots, mushrooms
in a red wine sauce.

PAN SEARED Canadian SALMON 26.95 gf
Sautéed fennel, orange segments, cherry
tomatoes, sliced garlic, green olive, green
beans, meyer lemon butter, EVOO.

Water available upon request
Straws available upon request

GF = GLuten Free

*18% Gratutity included for
parties of 6 or more.

HOUSE MADE COCONUT CREAM PIE
11.95

Light custard with toasted shaved
coconut set on a graham cracker
crust and topped with berries and
homemade whipped cream.

Burgers & Sandwiches
Angus beef, american cheddar, sliced
pickles, sautéed onions, 1000 island
dressing, toasted sesame bun.
ADD bacon or blue cheese 1.50

Desserts

ANGUS BEEF SHORT RIB 26.95 GF

Slow braised short rib, red wine, beef
stock reduction with glazed carrots,
sautéed spinich, garlic mashed
potatoes, horseradish cream.

Add
TOFU 6.95
ROTISSERIE CHICKEN 7.95
SHRIMp 7.95
Canadian SALMON 9.95
STEAK 8.95

CARROT CAKE 11.95

DECaDENT CHOCOLATE RUM BROWNIE
11.95

Rum soaked, milk chocolate
brownie topped with vanilla salted
caramel ice cream.

SORBET OR ICE CREAM 6.95

Sides
FRENCH FRIES 7.95
STEAK FRIES 7.95
TATER TOTS 7.95
BAKED POTATO 8.95
SEASONAL VEGETABLE 7.95
RED WINE SAUCE 6.95

FROM 3PM - 7PM
Crispy Kurobuta Pork Belly
Lollipop 10.95
Wagyu mEATBALLS 12.95
spicy Thai Noodle Salad 14.95
smoked sALMON pLATE 11.95
Tavern Cheeseburger 12.95

SPicy Fried CHicken Sandwich 13.95
Rotisserie Prime Angus Beef Dip 16.95

Pepperoni Pizza 15.95
Margherita Pizza 15.95
Sausage Rigatoni 16.95
Calamari Steak 14.95
Rotisserie Chicken Pot Pie 14.95

Fried Chicken Biscuits and Gravy 14.95

Vegan Bowl 15.95
Coconut Créme Pie 11

Tacos
Fish Tacos 9.95

Blackened Alaskan cod, shaved
cabbage, spicy jalapeno avocado
sauce, queso fresco, cilantro, blue
corn tortillas.

Chicken Street Tacos 8.95

Shredded rotisserrie chicken,
cabbage, queso fresco, creamy
avocado jalapeno cilantro sauce,
blue corn tortillas.

House SMoked Pulled Pork Tacos 9.95
Smoked pork on flour tortillas,
pinapple pico de gallo, shaved
cabbage, avocado cilantro sauce,
queso fresco.

Although our kitchen is not gluten-free, our culinary team will make every attempt to meet your individual dietary needs. Please notify our staff of any severe food allergies.
*Consuming rare or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food bourne illness, especially if you have a medical condition.
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