
W A R M  P R E T Z E L S  > 12
Red Dragon Fondue

D E V I L E D  E G G S  > 9
Blue Cheese & Bacon Bits

T H I C K  C U T  P O T A T O  C H I P S  > 9
Caramelized Onion Dip

 

T A V E R N  B U R G E R

D O U B L E  C H E E S E B U R G E R 

Local Tomato, Onion & Toasted Bun  

Craft American Cheese, Red Onion & Special Sauce 

 

h a n d c r a f t e d
B U R G E R S  &  s a n d w i c h e s

18

////////////////////////////////////////////////////// //////////////////////////////////////////////////////

 

S A L A D S
H O U S E  S A L A D  > 14

Mixed Greens, Chickpeas, Cucumber, Shaved Carrot
Champagne Vinaigrette

C L A S S I C  C A E S A R  > 16
Sourdough Croutons & Lemon-Anchovy Dressing

C H O P P E D  S A L A D  > 18
Mixed Greens, Onion, Carrot, Tomato, Broccoli

Spiced Corn Nuts, Queso Fresco, Avocado
Almonds, Cucumber & Champagne Vinaigrette

  

  

18

F I S H  N ’  C H I P S

   J A M A I C A N  J E R K  P O R K  C H O P   

 
Rosemary-Sea Salt Potato Wedges & Malt Vinegar Aioli 

Scotch Bonnet-Mango Yogurt, Ginger Butter
Asparagus

S I G N A T U R E S////////////////////////////////////////////////////// //////////////////////////////////////////////////////
25

32

A L L  B U R G E R S  &  S A N D W I C H E S  A R E  S E R V E D  W I T H  A  S I D E  O F  O U R  
H A N D  C U T  F R I E S .  S I D E  S A L A D  A V A I L A B L E  U P O N  R E Q U E S T .

A M E R I C A N
V E R M O N T  C H E D D A R

B L U E  C H E E S E
S W I S S  C H E E S E

S M O K E D  G O U D A

J A L A P E N O
B B Q  S A U C E

S P E C I A L  S A U C E
P U L L E D  P O R K  $ 2

H O U S E  S M O K E D  B A C O N
F R I E D  E G G

C A R A M E L I Z E D  O N I O N S
M U S H R O O M S

H A S S  A V O C A D O   UPGRADE ANY BURGER $1

S N A C K S

P T  C H E E S E S T E A K    Shaved Prime Rib, Caramelized Onion, Forest Mushrooms
Jalapeños & Fontina Cheese 21

   

 

F A R M H O U S E  C H I C K E N  S A N D W I C H  
Grilled Chicken, Imported Fontina
Lemon-Basil Mayo 

C U T  4 3 2  M I N I  B U R G E R S    Steak Sauce, Caramelized Onions
Black Diamond Cheddar

P U L L E D  P O R K  S A N D W I C H  BBQ & House Made Coleslaw    

18

17

17

    

P R I M E  R I B Au Jus, Creamy Horseradish & Rosemary-Garlic Mashed Potatoes 39

GRILLED FAROE ISLAND SALMON Crispy Potato Salad, Florida Sweet Corn 
Cherry Wood Smoked Bacon 32

  

FREE RANGE CHICKEN > 6
SHRIMP (3) > 7

FAROE ISLAND SALMON > 9

    

   

S T A R T E R S

MAC N’ CHEESE
LOADED FRIES 

S M O K E D  F I S H  D I P  > 16
Crusty Garlic Bread & Beer-and-Butter Pickles

A H I  T U N A  T A R T A R E  > 18
Yuzu Kosho, Crushed Avocado & Crispy Yucca Chips

C R I S P Y  F I S H  T A C O  > 16
Salsa Verde, Chipotle Mayo & Shaved Cabbage

C H I C K E N  W I N G S  > 16
Sweet Chili Sauce & Cucumber-Yogurt

B U F F A L O  F R I E D  C H I C K E N  > 15
Blue Cheese Dressing, Pickled Celery

Fresno Chile Hot Sauce

J A P A N E S E  B B Q  O C T O P U S  > 18
Summer Squash Salad, Tatsoi

Red Chili Oil

7
ASPARAGUS

MASHED POTATOES 

SIDES

   S M O K E D  S H O R T  R I B  B U R G E R   
Short Rib, Farm Egg, Bacon
Cheddar Cheese & Special Sauce 20

   F R I E D  C H I C K E N  S A N D W I C H   Bread & Butter Pickles & House Ranch 17

V E G G I E  B U R G E R    Aged Vermont Cheddar, Tomato-Onion Jam & Wild Arugula 17

   R O A S T E D  H A L F  C H I C K E N   
Bell & Evans Chicken, Root Vegetable Hash
Herbs De Provence And Preserved Lemon. 28

S M O K E D  B R I S K E T Blue Cheese Crust, Bacon-Onion Marmalade
Spinach & Tater Tots 34

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Before placing your order, please inform your server if anyone in your party has a food allergy. 

Please note that a 20% service charge will be added to parties of 7 or more.

BURGER MONDAY
DOUBLE CHEESEBURGER

Craft  American Cheese,  Red Onion & Special  Sauce

$9 $9

START ING JUNE 3rd
With the  purchase of  a  dr ink .  Not  ava i lab le  to  go .

POTATO WEDGES

TATER TOTS

MASHED POTATOES


