
PLEASE NOTE

NO SEPARATE CHECKS FOR GROUPS OF 8 OR MORE

V -  VEGAN, VG -  VEGETARIAN, GF -  GLUTEN FREE, 

GFO -  GLUTEN FREE OPTION 

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO 

ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED 

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

TAVERN MENU

APPLES, GRILLED CHICKEN, CELERY, WALNUTS, ROASTED GRAPES. 19.
WALDORF SALAD

SMOKED BEETS, HORSERADISH YOGURT, CORIANDER, DIJON, APPLE, SEEDED LAVASH. 15.
SMOKED BEET TARTAR

THIN SLICED BEEF TONGUE, SWISS, SAUERKRAUT, THOUSAND ISLAND DRESSING
ON HOUSE MADE RYE FOCACCIA, CHIPS. 22.

CORNED BEEF TONGUE REUBEN

FRIED CHICKEN, NASHVILLE HOT SAUCE, COLE SLAW, SESAME BUN, SEASONED FRIES. 19.
NASHVILLE HOT CHICKEN SANDWICH

GF

HOUSE MADE MAC + CHEESE

GFOVG

FULL SIZE. 18/ HALF SIZE. 10.

CARMELIZED ONION, SOUR CREAM, POTATO CHIPS. 11.
FRENCH ONION DIP VG

VG

BROCCOLI TEMPURA
BLACK GARLIC AIOLI,  SESAME SEEDS. 12.

VG

COD, TARTAR SAUCE, LEMON, SEASONED FRIES. 24.
FISH + CHIPS

*Menu subject to change


