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SMALL PLATES AND SNACKS 
 

   CHICKEN WINGS  8.75 
     Fresh chicken drumettes tossed with your choice               
              of buffalo sauce or honey barbecue 

 
*BEEF  CARPACCIO  8.95 

Thinly sliced Top Sirloin drizzled with 
mustard sauce,  shaved Reggiano Parmesan,  

capers, field greens, tossed in Tavern Vinaigrette 
 

CRISPY THAI SHRIMP   7.95 
          Jumbo Shrimp, tempura battered, tossed in 
                                              Sweet Chili Sauce 
 

BAKED BRIE  8.95 
            Warm Brie cheese with toasted almonds,  
             French bread, fresh apples, dried fruit 
 

PULLED PORK QUESADILLA  7.95 
           Smoked pork, barbecue caramelized onions, 
            Mixed cheese, Fresh Salsa and Sour Cream 
 
 

HOT HAM & CHEESE MINIS  5.50 
              Honey-cured ham, Gruyere Cheese 
              
 

SWEET POTATO FRIES   4.95 
Seasoned with Maple-Cinnamon 

 
*Contains (or may contain) raw or under-cooked product.  Consuming Raw or under-
cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born 
illness. 

 

SLIDERS 
 

*BLT CHEESEBURGER SLIDERS  6.25 
Applewood-smoked bacon, Cheddar cheese, 

lettuce and sliced roma tomatoes  
 

FRENCH DIP SLIDERS   7.75 
           Shaved Prime Rib, pepper jack cheese, Au Jus 
 

PULLED PORK SLIDERS 6.95 
            Smoked pork tossed in barbecue sauce, 
                           Coleslaw, sliced pickles 

 

PIZZETTES 
5.50 

 
Flour tortillas topped with fresh ingredients 

Baked in our wood-burning oven 
Your choice of: 

 
Margherita 

Fresh whole milk mozzarella, Reggiano Parmesan, 
plum tomatoes and fresh basil 

 

Tavern 
Tomato sauce, pepperoni, mushrooms, green peppers, 

hamburger, onions, mozzarella 
 

BBQ Chicken 
Grilled chicken, barbeque sauce, applewood-smoked 

         bacon, red onions, Monterey Jack, Cheddar, fresh cilantro 
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