Tavern Wings (8) …12
Chicken Wings tossed in your choice of sauce,
served with celery sticks and choice of
ranch or bleu cheese
Sauces: BBQ, Buffalo, Peach Chipotle, Garlic
Parmesan, or Honey Teriyaki
Mozzarella Planks…8
Lightly breaded mozzarella cheese planks served
with marinara sauce
Loaded Red Potato Skins (4)… 7
Sour cream, cheddar cheese, bacon & green onion
Beef Nachos …11
Tortilla chips, homemade chili, nacho cheese, green
onion, pickled jalapeños, salsa & sour cream
Substitute Blackened Chicken….2

Shrimp Cocktail …9
Wild caught shrimp (5) chilled & dusted
with Old Bay. Served with shredded
lettuce, lemon & horseradish cocktail sauce

South Western Pork Tamales…8
House-made tamales filled with pulled pork, black beans, roasted
corn, roasted red pepper, smoked jalapeños, cilantro & Monterey
Jack cheese. Served with tortilla chips and spicy salsa.

Basket of House-Made Fried Pork Rinds… 5
Basket of Kettle Chips…5
Served with French Onion dip
Add bleu cheese dressing, crumbles,
red hot sauce & fresh chives…3
Basket of Fries or Sweet Potato Fries…5
Add Shredded Cheddar Cheese …2

House made Salad Dressings: Ranch, Bleu Cheese, Honey Mustard, Balsamic
Vinaigrette, Caesar, and our fall signature dressing Apple Vanilla Vinaigrette

Soup of the Day or Homemade Chili
Cup …4.50 Bowl …6
Ask your server for Today’s Feature

House Salad Side…5 Entrée…8
Mixed young salad greens with garden vegetables,
choice of dressing
Caesar Salad Side…5 Entrée…8
Crisp romaine lettuce tossed with classic Caesar dressing
and topped with shaved parmesan cheese and crispy
croutons

Roasted Beet Salad.…8
Roasted local red & golden beets sliced and served
with chilled red onions, pickled fennel, candied
pecans, bleu cheese crumbles and orange
vinaigrette

Smoked Chicken Waldorf Salad…12
House smoked pulled chicken served with Waldorf salad.
Garnished with salad greens tossed in our signature apple
vanilla vinaigrette

Wedge Salad…9
Iceberg lettuce, bacon, bleu cheese crumbles, diced tomato,
red onion, Balsamic vinegar glace, and choice of dressing

Salad Additions:
Chicken Breast (6 oz) …6
Grilled Salmon Filet (6 oz) …9
Grilled Shrimp (5 ea) ….7
Homemade Chunky Chicken Salad …6

Served with Cole Slaw & House-made Kettle Chips

Served with Cole Slaw & House-made Kettle Chips

Substitute Fries or Sweet Potato Fries…2
Add Bacon to any Sandwich…2

Substitute Fries or Sweet Potato Fries…2
Add Bacon, sautéed onions or sautéed
mushrooms…2

Chicken Salad Sandwich or Wrap…10
House-made chunky chicken salad on choice of
toasted white, multi-grain, rye bread or wrapped in a
wheat or flour tortilla;
Cheese, lettuce, tomato and onion upon request

Triple Decker Club Sandwich or Wrap 11
Thinly sliced baked ham, roasted turkey, bacon,
lettuce, tomato, and mayo on white or multi-grain
toast or stuffed into a whole wheat or flour tortilla

Tavern Burger 12
Lettuce, tomato, red onion and choice of cheese
(American, Cheddar, Swiss, Jack, Provolone, or
Bleu)
Patty Melt…12
Grilled onions, Swiss cheese and mustard on
grilled marbled rye bread

Bean "Burger" 10

Classic BLT…10
Fried Green Tomato and
Pimento Cheese BLT…12
Apple wood bacon, tomato slices, lettuce and mayo
on your choice of toasted bread

Grilled house-made bean "burger", choice of cheese
(Swiss, American, Provolone, Jack or Cheddar),
lettuce, tomato, red onion on whole grain bun with
roasted red pepper mayonnaise
OR Enjoy without the bun, served over a house salad with
your choice of dressing Add 2.00

Grilled Reuben…12

Shaved corned beef with sauerkraut, Swiss cheese
and Thousand Island dressing on grilled marbled rye

Philly Cheese Steak…12
Thinly sliced roasted beef or grilled chicken, peppers,
onions and provolone cheese on a toasted hoagie bun

Chicken Tenders…10
Lightly breaded chicken tenders, fried and served
with choice of dipping sauce
Make It a Fried Sandwich…11
On a bun with lettuce and tomato, your choice of
dipping sauce

Tavern Dog…6.50
Nathan’s Famous all beef hot dog topped with chili,
cheese, onion and sauerkraut

“Chef Recommends”
Fish and Chips…16
A generous portion of Atlantic haddock or Gulf shrimp
dipped in beer batter and fried crisp.
Served with fries, coleslaw, lemon, tartar sauce and
malt vinegar
Substitute (8) Gulf shrimp…16

Beef Stroganoff…16
Sliced beef sirloin, sautéed with mushrooms, onion,
tomato and demi-glace. Flamed with brandy and
topped with sour cream and diced tomato. Served over
Pappardelle pasta

Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH, or EGGS may increase your RISK of
foodborne illness, especially if you have certain medical conditions.

Handmade Mushroom Raviolis with
Smoked Pulled Chicken $18
Cremini mushrooms, ricotta cheese and fresh herb handmade raviolis.
Tossed in a marinara sauce with pulled smoked chicken, shredded carrots,
and parmesan cheese. Vegetarian Option…$16
Vegetarian
Style. . $18
15
Fish
and Chips

A generous portion of Atlantic haddock or Gulf shrimp dipped in beer batter and fried crisp.
Served with fries, coleslaw, lemon, tartar sauce and malt vinegar
Substitute (8) Gulf shrimp. $18

Pecan Crusted or Grilled Atlantic Salmon Filet $20
Topped with compound butter and served with rice pilaf and seasonal vegetables

Club House Dinner Burger and Fries $13.50
Half pound of ground chuck, short rib, and brisket burger patty.
Served on a fresh house-made bun with lettuce, tomato, house-made pickle, and red onion.
Add cheese (American, cheddar, swiss, blue, jack or provolone) - $.50
Add sautéed mushrooms or crisp bacon - $1.00

Shrimp and Grits $20
Large wild caught shrimp, sautéed with garlic, scallions, diced red peppers, Tasso ham, white wine,
shrimp stock, light Creole seasoning and cream. Served over stone ground yellow grits studded with
country ham cracklings and creamed fresh corn

Beef Stroganoff $18
Sliced beef sirloin, sautéed with mushrooms, onions, tomatoes, demi-glace
flamed with brandy and smothered over pappardelle pasta. Topped with sour
cream and diced tomatoes.

10 oz. Grilled Ribeye Steak $24
Certified Choice Angus Beef ribeye steak that has been dry rubbed with our house seasoning,
topped with a slab of sautéed mushroom butter and served with creamy
smashed new potatoes and seasonal vegetables
Served with creamy smashed new potatoes and seasonal vegetables

Pork Tenderloin and Peaches $18

Ginger Snap dusted tender pork medallions sautéed with sliced fresh peaches, demi-glace,
dried fruits, and peach schnapps.
Served with creamy smashed new potatoes and seasonal vegetables
Special Theme Nights
Wednesday …Classic Italian Specials
Thursday … Bar Appetizer Specials
Friday … Prime Rib Night
Saturday …Seafood Blackboard Specials
Sunday … Comfort Food Specials

