
Entrees 

Roasted Half Chicken ................................... 15 GF 

Herb and Garlic Roasted Chicken, Sour Cream 

Mashed Red Potatoes, Green Beans with Bacon, Thyme 

and Tarragon Pan Jus 

Steak Frites ....................................................... 18 GF 

Char Grilled Flat Iron Steak, House Cut French 

Fries, Tossed Watercress Salad, Bearnaise Sauce and 

Ketchup 

Bucatini Bolognese ............................................ 15 

Thick and Hollow Spaghetti, Veal, Pork and Beef      

Tomato Ragu, Crusty Garlic Bread 

Roasted Mahi Mahi ............................................... 19 

Banana Leaf Wrapped Local Mahi Mahi, Israeli Cous 

Cous Pilaf, Garam Masala Spiced Zucchini, Tomato-

Cilantro Chutney 

Pumpkin Agnolotti ............................................ 19 V 

Hand Made Pumpkin Ravioli, Sage Brown Butter 

Sauce, Broccolini, Toasted Anisette Cookie Crumbs, 

Fresh Grated Parmigiano Reggiano Cheese 

Sandwiches 
 

Angus Burger* ............ 11 

Ground Angus Beef,      

Toasted Potato Bun, House 

Burger Sauce, Lettuce,      

Tomato, Red Onion 

Add Cheese -1 

American, Cheddar Swiss,             

Provolone 

Additions - 1 each 

Sautéed Mushrooms,                   

Caramelized Onions, Bacon 

Brisket Sloppy Joe ... 12 

Chopped 18 Hour Smoked 

Brisket, Chunky Sloppy Joe 

Sauce, Fried Onions,     

Toasted Potato Bun  

Fried Green Tomato .. 10 

Buttermilk Fried Green      

Tomatoes, Goat Cheese,     

Bacon–Tomato Jam,       

Country White Bread 

Choice of: 

House Cut Fries 

Wedge Cut Fries 

Sweet Potato Fries 

Onion Rings 

Mashed Potatoes 

Coleslaw 

 

Bar Fare 

Buffalo Wings ............. 11 

Lightly Battered Wings,      

Buffalo Sauce, Ranch    

Dressing, Celery 

Fish and Chips ............. 14 

Beer Battered Cod, House 

Cut Fries, Buttermilk Tartar 

Sauce, Coleslaw 

Shrimp Tacos .................9 

Blackened Shrimp, Pico de 

Gallo, Cilantro-Lime Slaw, 

Crispy Tortilla Shell 

Baby Back Ribs ........... 16 

Half Rack of Dry Rub Ribs, 

House Cut Fries, Coleslaw, 

Traditional BBQ Sauce 

The Tavern 

January 17th to January 26th  

Soups and Salads 

She Crab Bisque ............................Cup 5/Bowl 6 

Brunswick Stew .............................Cup 4/Bowl 5 

House or Caesar Salad ......... Small 4/ Large 8 

Choice of Dressing: Ranch, Balsamic, Honey Mustard, Caesar*, 

1000 Island 

Add From the Grill: Chicken Breast 4 │ Shrimp 6 │ Salmon* 6  

Waldorf Chicken Salad ................................ 10 GF 

Artisan Greens, Chicken Salad, Crisp Apples, Dried 

Cranberry, Candied Pecans, Tarragon Dressing 

Chop House Wedge ........................................... 7 GF 

Iceberg Lettuce, Tomato, Cucumber, Red Onion,         

Bacon, Blue Cheese Dressing, Balsamic Drizzle 

Pickled Beet and Goat Cheese .................... 7 GF V 

Roasted and Pickled Red Beets, Hydroponic                

Watercress, Toasted Walnuts, Crumbled Goat 

Cheese 

Small Plates 

Duck Confit Spring Rolls ................................... 7  

Asian BBQ Sauce 

Oysters Rockefeller .......................................... 12 

Half Dozen Gulf Oysters, Spinach and Parmigiano 

Stuffing 

Greek Flatbread .................................................. 10 

Oven Roasted Tomato, Grilled Artichoke Hearts, 

Kalamata Olives, Mozzarella and Feta Cheese 

 

GF- Gluten Free  V - Vegetarian 

* May contain raw or under-

cooked ingredients. Consuming 

raw or undercooked meats, sea-

food, dairy and eggs may in-

crease you r risk of foodborne 

illness. 

 


