Lunch menu
Appetizers & salads
Soup of the day
Chef’s daily creation
Butternut squash soup V
Fresh thyme
Tavern salad GF V
Mixed greens, tomatoes, feta cheese, fennel, carrots and champagne vinaigrette
Caesar salad
Romaine lettuce with Caesar dressing, parmesan shavings and garlic croutons
Crispy calamari
Sweet chili dipping sauce
Artisan cheese board
Selection of fine artisan cheese & assorted crackers
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Sandwiches
Grilled vegetable wrap V
Served with provolone or cheddar cheese and French fries or salad
Tavern club
Roasted turkey with turkey bacon, lettuce, tomato, provolone or cheddar cheese,
Tarragon mayo, on a toasted ciabatta
Tavern burger
With choice of: provolone or cheddar cheese and bacon, served with fries
Grilled salmon burger
Spicy mayonnaise served with fries
Chicken panini & soup
Chicken breast with spinach, tomato and provolone cheese
Served with the soup of the day
Crab cake sandwich
Served on a brioche bun with tomato remoulade and French fries

14
15
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Entrées
Arugula salad GF V
Roasted beets, Maytag blue cheese, citrus segments, apple cider vinaigrette
Spinach kale salad GF V
Roasted squash, goat cheese, olive oil and balsamic reduction
Grilled chicken salad GF
Seared chicken breast with green apple, cucumber and mixed greens
Apple and quinoa salad GF V
Cranberries, Maytag blue cheese, walnuts and balsamic vinaigrette
Mushroom ravioli V
Grilled vegetables and light marinara sauce
Grilled salmon
Parmesan risotto and grilled zucchini
Linguini seafood pasta
Scallop, shrimp and calamari with lemongrass sauce
Grilled seafood salad GF
Grilled scallop, salmon and shrimp over mixed greens, basil vinaigrette
Grilled New York strip steak
10oz certified Angus beef served with fries and red wine mushroom sauce
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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

