
Tavern Menu

J U MBO SHR IMP COCKTA IL  5 GF

BR E A DED CHICK EN W INGS  4
Your choice of plain, Buffalo style,  

honey BBQ or Thai sweet chili

TAV ERN BRUSSELS SPROUTS  4 GF
Chopped bacon, balsamic glaze,  

bleu cheese crumbles

BER RY YOGURT PA R FA IT  4
Assorted berries, vanilla yogurt,  

house made granola

CLASSIC PETITE CAESAR  2 / ENTRÉE  3
Romaine lettuce, aged Parmesan, garlic croutons

*Add grilled chicken or smoked salmon  3

CHEF  5
Honey cured ham, roasted turkey, eggs, bacon,  

tomato, cheddar jack cheese

SE A FOOD CHEF  7
Crab, shrimp, tomato, cucumber, bell pepper, onion, grat-

ed carrots, egg, cheddar jack cheese

BA BY SPINACH  4 GF / DF
Mandarin oranges, candied pecans, craisins,  

strawberries, blueberries

SA L A DS TR IO  4 DF
Tuna, egg, and chicken salad, mixed greens,  

fresh tomato, toasted croissant

LU N C H:  11:30 A M – 1:30 P M
D I N N ER:  4:30 –  6:00 P M /  6:15 –  7:30 P M

Starters

Salads

GF = GLU TEN FR EE     DF = DAIRY FR EE

ICEBERG W EDGE  3 GF
Chopped bacon, cucumber,  

cherry tomatoes, bleu cheese

COBB  5
Grilled chicken breast, bacon, tomato,  

eggs, cheddar jack & bleu cheese

ROA STED BEET SA L A D  4 GF
Mixed greens, feta cheese, toasted walnuts

 D RES S I N G S
creamy caesar / buttermilk ranch / french 
bleu cheese / balsamic vinaigrette / italian 

honey mustard / chef ’s house

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

HOMEST Y LE DEV ILED EGGS  3 DF
Fresh chives, chopped bacon

V EGETA R I A N EGG ROLLS  4
Sweet chili garlic sauce

SPINACH A RTICHOK E DIP  3 
Served with grilled naan bread

FR ESH FRU IT PL ATE  4 GF
Cottage cheese or yogurt 



LU MP ME AT CR A B CA K E  8
Broiled or Fried 

Toasted brioche bun, lettuce, tomato,  
cocktail or tartar

CL A SSIC T U NA MELT  3
Housemade tuna salad, cheddar cheese, tomato

PHILLY BEEF CHEESESTE A K  3
*Add toppings  1

SMOK ED SA LMON BLT  5 DF
Cured bacon, baby spinach, Roma tomato,  

lemon caper mayo
4 OZ. HEBR EW NATIONA L  

HOT DOG  3 DF
*Add sauerkraut  1

ROA STED T UR K E Y W R A P  3 DF
Turkey breast, lettuce, tomato, cranberry mayo

R EU BEN  3.50
Corned beef, Swiss cheese, sauerkraut,  

thousand island, marbled rye

THE “R ACHEL”  3.50
Roasted turkey breast, coleslaw, Swiss cheese,  

thousand island, marbled rye
GRILLED CHEESE & TOM ATO  3 

*Add bacon or honey cured ham  1

PL A IN  4.50
THE LONDONDER RY BURGER  5

Housemade onion bacon jam,  
smoked Gouda, lettuce, tomato

TR ED AVON BURGER  5
Fried green tomato,  lettuce, remoulade

“BYOB” BUILD YOUR OWN BURGER  5.50

Sandwiches Burgers
Your choice of chips or fruit

 T O PPI N G S
American / swiss / cheddar / smoked gouda  
bleu cheese crumbles / caramelized onions  

sautéed mushrooms / bacon

BROILED FILET MIGNON  12 DF

BA K ED FLOU NDER  8 GF
Sautéed spinach & crabmeat

LU MP CR A BME AT CA K E  9 DF 
Broiled or Fried

J U MBO FR IED SHR IMP  6
Cocktail or tartar sauce

FR IED OYSTER BA SK ET  6 DF
Remoulade sauce

Entrées
All entrees include two sides

 B RE A D O P T I O N S
White / Wheat / Multi-grain / Marble Rye 

Croissant / Brioche Bun / Flour Tortilla Wrap

 … A N D A LWA Y S A VA I L A B L E
All sandwiches are $3 

Choose from our list of bread options

CHICK EN SA L A D
T U NA SA L A D
EGG SA L A D

ROA STED T UR K E Y BR E A ST
GR ILLED CHICK EN BR E A ST

HONE Y CUR ED H A M

BROCCOLI
SPINACH
GR EEN BE A NS
CA R ROTS
A SPA R AGUS
FR ENCH FR IES
SWEET POTATO FRIES

Sides
All sides are $1 unless included in Entrée  

or priced otherwise

COLESL AW
A PPLESAUCE
ONION R INGS
FRU IT CU P  1.50
      (Dinner only)
BAKED POTATO 
STEAMED RICE

ASK YOUR SERVER ABOUT OUR SCOTTISH HIGHLAND CREAMERY ICE CREAM FLAVORS 

Single Scoop $2 ~ Double Scoop $4 ~ 20oz Milkshake $4.50

COOKIES ALWAYS AVAILABLE $1

Your choice of chips or fruit


