


WARM GARLIC K N O T S 
t o p p e d  w i t h  g a r l i c  b u t t e r  a n d  s e r v e d  w i t h  a  w a r m  c h e e s e  ‘ f o n d u e ’  . . . . . . . . . . . . . . 900

CRAB C A K E
with tavern sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1600

APPETIZERS

SALADS

CHOPPED S A L A D
i c e b e r g  a n d  k a l e  w i t h  c h o p p e d  v e g g i e s ,  p i c k l e d  o n i o n ,  a n d  a v o c a d o  i n  a 
c r e a m y  a v o c a d o - r a n c h  d r e s s i n g  1300

ADD GRILLED CHICKEN OR SHRIMP TO EITHER SAL AD +6

S H R I M P  COCKTAIL* 
f o u r  g e n t l y  p o a c h e d  a n d  p e e l e d 
s h r i m p ,  c h i l l e d  a n d  s e r v e d  w i t h 

c o c k t a i l  s a u c e  a n d  l e m o n
1500

CRUDITÉS &  DIP 
s e a s o n a l  r a w  v e g e t a b l e s  d r e s s e d 
i n  o l i v e  o i l  a n d  s e a  s a l t ,  s e r v e d 

w i t h  a v o c a d o  m o u s s e
1500

N o  S u b s t i t u t i o n s
We  o n l y  s p l i t  c h e c k s  e v e n l y  f o r  p a r t i e s  o f  7  o r  m o r e

KALE S A L A D
c a b b a g e ,  p e a n u t,  o r a n g e ,  p a r m e s a n ,  t o s s e d  i n  a  s e s a m e  v i n a i g r e t t e  1300



VEGGIE BURGER 
a butterbean and vegetable patty  with herby mayo,  lettuce and tomato . . . . . . . . . . 1300 

SHRIMP BURGER* 
our classic  shrimp patty  with herby mayo,  lettuce and tomato . . . . . . . . . . . . . . . . . . . . . . 1600

‘SURF  AND TURF ’ * 
t a v e r n  b u r g e r  a n d  a  s m a l l  s h r i m p  b u r g e r. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2300

SANDWICHES
WITH FRIES (SUBTITUTE GARLIC & HERB FRIES +2)

PLATES
C R I S P Y  CHICKEN C U T L E T 
with an herb-panko crust  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2100

CRAB C A K E S 
with tavern sauce  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3200

G R I L L E D  SALMON* 
w i t h  w h o l e  g r a i n  m u s t a r d  s a u c e  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2500

G A R L I C  &  H E R B  FRIES 

H O U S E  SALAD

BRUSSELS  S P R O U T S

SIDES
700  EACH

ALL PL ATES SERVED WITH CHOICE OF SIDE

DOUBLE TAVERN B U R G E R *
d o u b l e  m e a t,  d o u b l e  c h e e s e

1900

TAVERN B U R G E R * 
a m e r i c a n  c h e e s e ,  t a v e r n  s a u c e  a n d  g r i d d l e d  o n i o n

1500

W h i l e  w e  w i l l  d o  a l l  w e  c a n  t o  a c c o m m o d a t e  g u e s t s  w i t h  f o o d  i n t o l e r a n c e s  a n d  a l l e r g i e s ,
w e  a r e  u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n - f r e e .

* C o n t a i n s  r a w  o r  u n d e r c o o k e d  f o o d  p r o d u c t s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,
p o u l t r y,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .
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R M I L L E R  L I T E  4

B U D W E I S E R  4

A U S T I N  E A S T C I D E R  6 

DRAFT

N A R R A G A N S E T T  7

L I G H T M E D I U M HEAVY-
WEIGHT

W E S T B R O O K  
W H I T E  T H A I  7 

DRAFT 

W E S T B R O O K  I PA  7

AVERY ELLIE’S 
BROWN 7

DRAFT 

PONYSAURUS 
STOUT 7

COCKTAILS

IRISH  C O F F E E  11
c o f f e e ,  t u l l a m o r e  d e w,  c a n e  s u g a r, 

g e n t l y  w h i p p e d  c r e a m

MARGARITA 12
t e q u i l a ,  a g a v e ,  l i m e ;   
t h e  w o r l d ’s  g r e a t e s t  m a r g a r i t a  r e c i p e

BEE’S  K N E E S  10 
gin,  lemon,  honey,  lavender

M O S C O W  MULE 11
vodka,  l ime,  blenheim’s hot  ginger  ale

BROWN DERBY 11
bourbon,  grapefruit,  honey syrup; 
transported from Los Angeles

A P E R O L  SPRITZ 12 
the dr ink of  Venice:  aperol ,  prosecco,  and club soda

JACK’S R U M  O L D  FA S H I O N E D  14 
aged rum and dark sugar,  st irred with lots  of  
aromatic  bitters

PINOT N O I R
O.P.P. ,  Wil lamette Val ley,  OR
13/58
S A N G I O V E S E
C i a c c i  P i c c o l o m i n i ,  Tu s c a n y,  I T
11/50 
CABERNET S A U V I G N O N 
Poe,  ‘Ultraviolet, ’  Napa Val ley,  CA
14/63

R
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D

SAUVIGNON  B L A N C 
C h i d a i n e ,  L o i r e ,  F R
13/58 

P I N O T  GRIGIO
Alois  Lageder,  Alto  Adige,  IT
10/45
C H A R D O N N AY 
Knuttel Family, Russian River Valley, CA
14/63W
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PROSECCO
I taly  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10/45
ROSE
France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10/45
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G R A S SHOPPER  9
c r e m e  d e  m e n t h e ,  c r e m e  d e  c a c a o , 

h a l f  &  h a l f 


