
 

 

Dinner menu 

Appetizers & salads 

Soup of the day                9 

Chef’s daily creation 

Butternut squash soup V           9 

Fresh thyme 

Tavern salad GF V            9 

Mixed greens, tomatoes, feta cheese, fennel, carrots and champagne vinaigrette 

Caesar salad V          10 

Romaine lettuce with Caesar dressing, parmesan shavings and garlic croutons   

Arugula salad GF V          12 

Roasted beets, Maytag blue cheese, citrus segments, apple cider vinaigrette 

Crispy calamari          10 

Sweet chili dipping sauce 

Artisan cheese board         10 

Selection of fine artisan cheese & assorted crackers 

Grilled shrimp          16 

Brioche toast points, wild mushrooms, lobster cream sauce 
 

Entrée salads 

 

Grilled chicken salad             18 

Seared chicken breast with green apple, cucumber and mixed greens 

Apple and quinoa salad V       20 

Cranberries, blue cheese, walnuts and balsamic vinaigrette 

Shrimp kale salad                             25 

Grilled shrimp, fresh kale, roasted squash, goat cheese, olive oil and balsamic reduction  

Grilled seafood salad         28 

Grilled scallop, salmon and shrimp over mixed greens and basil vinaigrette 

Caesar salad            

Romaine lettuce with Caesar dressing, parmesan shavings and garlic croutons   

With grilled chicken breast             15 

With wild caught seared salmon     20 

With gulf shrimp                             18 

 

 



 
 

Entrée 

 

Mushroom ravioli V       20 
Grilled vegetables and light marinara sauce 

Lemon-balsamic chicken breast                                24 
Roasted leeks & fingerling potatoes, pan jus 

Grilled French cut pork chop        25 
Mashed potatoes, tiny French beans, garlic and green peppercorn brandy demi-glace 

Grilled salmon           26 

Parmesan risotto and grilled zucchini 

Linguini seafood pasta        28 

Scallop, shrimp and calamari with lemongrass sauce 

Duo of lamb and chicken           32 

Baked potato gratin, sautéed spinach, Roma tomatoes and fresh herb demi sauce 

Grilled New York strip steak          32 

10oz. Certified Angus with mashed potatoes, steamed vegetables and 

red wine mushroom sauce 

Crabcake          32 

Sweet corn, green salad with raspberry vinaigrette       

 

Sandwiches 

Grilled salmon burger         18 

Spicy mayonnaise served with fries  

Chicken panini          14 

Chicken breast on a toasted ciabatta, with spinach, tomatoes and provolone cheese                                                

Tavern burger        16 

With choice of: provolone or cheddar cheese and bacon, served with fries 

Grilled vegetable wrap V         14 

Served with provolone or cheddar cheese and French fries or salad                                                

 
 
 
 
 
 
 
 

 
Gluten free bread available 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs increases your risk of 

foodborne illness, especially if you have certain medical conditions 

 

20% gratuity will be added to parties of six or more 
GF: Gluten free V: Vegetarian  

 


