
Bar Snacks
Bacon Popcorn $3

Classic Deviled Egg $3
Deviled Egg Trifecta $6

Beef Tenderloin Skewers $5
Marinated Olives $6

Bowls and Plates
Tomato Bisque ~ Parmesan Crouton $4/7

Tavern Greens ~ Tomato, Parmesan, Aged Balsamic $5/8
Heirloom Tomato Caprese ~ House stretched Mozzarella, Basil Pesto, Balsamic  $12

Roasted Chicken Arugula Caesar Salad $10
N.Y. Strip Steak Salad ~ Stilton, Tomato, Peppercorn Dressing $14

Tavern Cobb ~ Our take on the classic $8/12
Farmers Market Quiche ~ Tavern Greens $10

Soup & Salad ~ Choice of soup, Tavern Greens* $8
*Substitute any of our other salads for an additional $5

*Add chicken to any salad $4

Sandwiches
Tavern Burger ~ Stilton, Mushroom Cognac Cream, Challah Bun, Frites $13

Tavern Club ~ House Baked Honey Wheat, Frites $10
Daily Grilled Cheese ~ Chef’s Choice w/ Tomato Bisque $10

Fresh Vegetable Wrap ~ Lomah Cheese &  Peppercorn Dressing $9

Entree
Grilled Atlantic Salmon Filet ~ Saffron-Tomato Cous Cous, Lemon Oil $16

Grilled Market Vegetables ~ Heirloom Bean Succotash, Basil Pesto, Preserved Lemon $13
Fish & Chips ~ Beer Battered, Grilled Lemon, Sauce Gribiche $15

Steak Frites ~ 14oz. New York Strip & Shallot Butter $20

Sides
Frites $5

Angry Mac & Cheese $8
Grilled Farmers Market Vegetables $6

Heirloom Bean Succotash $6

Desserts
Dark Cherry & Chocolate Bread Pudding ~ Toasted Almond Crème Anglaise $7

Flourless Chocolate Torte ~ Raspberry Coulis $7
Porter Peaches & Cream Cobbler ~ Vanilla Bean Ice Cream $10

Tavern Ice Cream Sandwich ~ Chef’s Daily Choice $5

Executive Chef ~ Grant Vespasian         Pastry Chef ~ David Robuck

*Consuming raw or undercooked meat could pose a health risk
The Tavern takes pride in using ingredients from local farmers and purveyors


