
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

WAGYU BEEF, HAYSTACK ONIONS, CHEESE SAUCE, BACON, HOUSE MADE BBQ SAUCE,
LETTUCE, TOMAT0, FRIES. 25.

BBQ BACON BURGER

ROASTED BEETS, APPLES, BLUE CHEESE, WALNUTS, CELERY, SHERRY VINAIGRETTE. 16.

BEET + APPLE SALAD

ROMAINE, CELERY, BANANA PEPPERS, RED ONION, TOMATO, CUCUMBER, FONTINA,
CRISPY CHICKPEAS, ITALIAN VINAIGRETTE 17.

CHOPPED SALAD 

GRILLED RAPINI,  FONTINA, AIOLI,  FRIES. 19.
ROASTED PORK SANDWICH

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

NASHVILLE HOT CHICKEN SANDWICH

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

VG GF

HOUSE MADE MAC + CHEESE

GFOVG

GARLIC PARMESAN POMME FRITES.  8. VG

FULL SIZE. 18/ HALF SIZE. 10.  ADD TRUFFLE OIL + SHAVED BLACK TRUFFLES. 5.

ONION BECHAMEL, HERBS. 24.
CHICKEN CORDON BLEU

TOMATO SALAD, HUMMUS, ZA ATAR. 28.
PITA + FALAFEL VG

VG


