
SandwicheS & wrapS 

Served with choice of sweet potato fries or seasoned fries.

Grilled chicken Salad wrap     $8.50 
Homemade chunky chicken salad, lettuce, fresh local tomatoes, 

crisp bacon stuffed in a whole wheat or flour tortilla.

Tavern Burger     $8.95 
Grilled Angus beef burger on a toasted bun, topped with lettuce,  

local tomatoes, onions, and choice of cheese.

Grilled reuben     $8.50 
Shaved Corned Beef with kraut, swiss cheese 

and Thousand Island dressing on grilled marble rye.

Fried Green Tomato BLT     $8.95 
Grilled texas toast with fried green tomatoes topped with lettuce, 

fresh local tomatoes, crisp bacon and Zeke’s sauce.

deSSerTS
Ask your server for today’s selection.

BeveraGeS
Soft Drinks, Regular & Decaffeinated Coffee,  

Hot Chocolate,  
Sweet or Unsweetened Tea, Herbal Teas   

$1.75

Full ABC Permits – Featuring Local Beers

D I N N E R M E N U
DA I ly 5p M - 9p M

LiGhTer Fare

roasted Sweet corn chowder     cup  $3.50     Bowl  $5 
Chowder with roasted sweet corn, potatoes,  

celery and garnished with crisp bacon,  
green onions & cheddar cheese.

The house Salad      Small  $4      Large  $6 
Crisp baby greens with fresh local garden vegetables. 

Add Grilled Chicken:  $3  
Add Grilled Salmon:  $6

iceberg wedge Salad      $7 
Wedge of crisp iceberg lettuce topped with  

crisp bacon, fresh local tomatoes  
and blue cheese crumbles.

Smokehouse Salad      $9.50 
Crisp baby greens topped with grilled chicken,  

country ham, crisp bacon, cheddar cheese,  
and choice of dressing.

Dressing Selections 
Buttermilk Ranch, Thousand Island, Blue Cheese, 

Balsamic Vinaigrette, Honey Mustard 

appeTizerS

chicken wings      $10 
Chicken wings tossed in hot sauce served  

with celery sticks and choice of chunky blue cheese  
or buttermilk ranch dressing.

cheese Quesadilla      $5.95 
Grilled Flour tortilla stuffed with cheese,  

grilled peppers and onions served  
with salsa and sour cream.   

Add Grilled Chicken $3

Fried dill pickles      $7.95 
lightly breaded dill pickles  
served with Zeke’s sauce.

Fried Green Beans      $6.95 
lightly battered green beans served  

with creamy horseradish sauce.

Stack of Maters     $8.95 
lightly breaded green tomatoes layered with  

pimento cheese served on bed of spring mix tossed 
with balsamic vinaigrette and tomato relish.

Zeke’s Appetizer Trio      $12 
Select three of your favorites: 

Fried dill pickles, fried crunchy onion rings,  
fried green beans, chicken wings.  

Served with Zeke’s sauce  
and buttermilk ranch dressing.

The LocaLS’ FavoriTeS 
Served with two sides.

Black angus rib-eye Steak      $20 
Black Angus rib-eye steak served with a homemade demi-glace sauce.

Grilled Salmon      $19 
Topped with grilled pineapple and mango chutney. 

Bone-in pork chop      $18 
Bone-in pork chop seared and finished with a homemade  

maple and roasted shallot demi-glace sauce.

zeke’s rainbow Trout      $17 
lightly sauteed rainbow trout filets dusted in pecan  

and old bay seasoning, served over parmesan risotto,  
and topped with Zeke’s butter. Select one side.

Smothered Fried chicken      $16 
Crispy bone-in chicken served on garlic mashed potatoes and  

smothered with country ham gravy. Select one side.

SideS
House Salad, Sautéed Fresh Vegetable of the Day,  

Seasoned Fries, Sweet potato Fries, Garlic Mashed potatoes

Add Additional Side for $3

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


