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DINNER MENU 

 

STARTERS 

SALSA & QUESO – indiana salsa / jalapeno-monterey jack queso / house tortilla chips  9 

*YELLOWFIN TUNA – seared rare / snap pea slaw / shagbark hickory-soy / sriracha / pickled ginger / radish sprouts  11.5 

CHILLLED SHRIMP MARTINI – duo of cocktail sauce and horseradish pesto sauces / lemon  13 

MAPLE LEAF FARMS DUCK WINGS –  choice of: garlic buffalo or shagbark hickory teriyaki or bourbon & orange glaze  9.5 

CRAB DIP – blue crab / artichoke / broccolini / asiago cheese / house tortilla chips / grilled pita  11 

SOFT PRETZELS – two / plum tomato marinara / jalapeno-monterey jack queso  8 

FRIED MUSHROOMS – lightly battered / “local folks” grainy mustard & horseradish dip  8.5 

FRIED BUFFALO CAULIFLOWER – lightly battered / house made bleu cheese dressing  8.5 

KETTLE CHIPS or HERB SEASONED FRIES or SWEET POTATO FRIES –with choice of two sauces:  

*roasted garlic aioli, house made bleu cheese dressing, chili aioli, sriracha ranch or roasted red pepper bbq (extra sauces $.75 ea) 

4 chips 6 fries 

SALADS 
All entrée salads may be enhanced with your choice of the following grilled meats and seafood 

Broiled Shrimp – 7   Broiled or Blackened Atlantic Salmon – 5   *Seared Tuna -6   *Beef Tenderloin - 7    Chicken – 3     Fried Seitan - 3 

TAVERN - field greens / candied asparagus / sweet and spicy walnuts / cucumber / dried cherries / 

Indiana capriole farms goat cheese / granny smith apple vinaigrette 

6 side 9 entrée 

CAESAR – romaine / fresh herb crostini / grated parmesan / *roasted garlic dressing 5 side 8 entrée 

MEDITERRANEAN – romaine / pepperoncini / tomato / red onion / black olive / salami / feta / cucumber-lime vinaigrette 6 side 9 entrée 

House Made Dressings:  Balsamic Vinaigrette, Granny Smith Apple Vinaigrette, Red Wine Vinaigrette, Bleu Cheese,  

Ranch, Cucumber-Lime Vinaigrette 

  

ENTREES 

*CHARGRILLED FILET MIGNON – pork belly lardons / fried egg / *hollandaise / grilled asparagus / lyonnaise potatoes 28 – 7 oz. 32–10 oz. 

FILET MIGNON MEAT LOAF – ground tenderloin of beef with pistachio & white cheddar / fresh green beans /  

baked potato with butter & sour cream / charred tomato bbq glaze 

 21 

*RIB EYE TIPS – four-peppercorn dusted / blue cheese cream / parmesan herb broiled tomato / lyonnaise potatoes  23 

*HICKORY SMOKED PRIME RIB AU JUS – 14 oz. / horseradish mousse / baked potato with butter & sour cream / green beans  27 

*YELLOWFIN TUNA – snap pea slaw / sweet n’ sour chili noodles / sriracha / shagbark soy / pickled ginger / radish sprouts  24 

CRAB & ARTICHOKE STUFFED SALMON – blue crab, artichoke & cream cheese / grilled asparagus /  

hash brown potatoes / *hollandaise 

 22 

BROILED SEA BASS – curry & coconut broth / cilantro basmati rice / snap pea stir fry  24 

HICKORY SMOKED PORK TENDERLOIN – pork belly & potato hash / “nashville hot” bbq beans / salsa verde / queso fresco  19 

CHICKEN MILANESE – egg & parmesan crusted / lemon herb butter / hash brown potatoes / broccolini   16 

RIGATONI – fresh bettini pasta / basil pesto / spinach / portobello / sun dried tomato / indiana goat cheese     
                                                                                                                                                                                     -add chicken or fried seitan 
                                                                                                                                                                                          -add blue crab or shrimp                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                         

 15 
17 
20 

   

SIDES    

VEGETABLES -  worcestershire glazed portobellos / sautéed green beans / grilled asparagus / broccolini   4.5 

POTATOES – baked potato w/ butter & sour cream / lyonnaise potatoes / hash brown potatoes  

 

 4.5 

SANDWICHES & MORE 
Sandwiches served with kettle chips.  Substitute french fries or sweet potato fries for $2.00.  Gluten-Free bun $1.50 extra. 

*“TAVERN SMOKED” BISON BURGER – ½ lb. / chargrilled / charred tomato bbq glaze / mariah peppered bacon / shredded lettuce  
tomato / onion pickle / turano brioche roll 

 14.5 

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

                                                                                                                                                    -substitute spicy black bean cake or fried seitan 

 10 

10 

CHICKEN & PASTRAMI – grilled chicken / uncured pastrami / swiss / lettuce / tomato / *herbs de provence aioli / croissant  10.5 

FISH & CHIPS – beer battered cod / dill lime tartar sauce / french fries / snap pea slaw  15 

TAVERN FRIED PORK TENDERLOIN – hand breaded / panko crust / *grainy mustard aioli / lettuce / pickle / 

red onion / fresh pretzel roll 

 10 

MARGHERITA PIZZA – 12” wheat tortilla crust / plum tomato sauce / basil / tomato / buffalo mozzarella /  

mozzarella / pesto drizzle  

 10 

SUPREME PIZZA – 12” wheat tortilla crust / ham / pepperoni / black olive / red pepper / red onion / plum tomato sauce / 

mozzarella / parmesan 

 11 

 
*Consuming raw or undercooked fish or meat may increase your risk of foodborne illness. Signature items in red. 

  


