
Tavern Menu

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

H USH PU PPIES  3.50
Sweet & savory cornmeal fritters served with honey butter

CHILE CON CARNE  4
Spicy stew featuring chili peppers, ground beef,
tomatoes, beans, shredded cheddar, sour cream

DF w/o cheddar and sour cream

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

*Add protein  
(grilled chicken, fried oysters or shrimp)  3

ROA STED BEET 4 GF
Arugula, goat cheese, red onions,  

roasted beets, pinenuts

SH AV ED BRUSSELS SPROU T 4 GF
Shaved brussels sprouts, dried apricots, walnuts,  

crumbles of bleu cheese 
DF w/o cheese

COBB  5
Grilled chicken breast, bacon, tomato,  

eggs, cheddar jack, bleu cheese 
DF w/o cheese

THE OYSTER R A NCH  6
Fried oysters over chopped iceberg, radish,  

grape tomato, bell pepper, cucumber, red onion 
with creamy ranch dressing

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

HOUSE SALAD PETITE  2 / ENTRÉE  3
A selection of fresh raw vegetables atop bibb lettuce

*Add protein  
(grilled chicken, fried oysters or shrimp)  3

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

strawberries, blueberries

CHEF SA L A D  5  
Honey cured ham, roasted turkey, eggs,  

bacon, tomato, cheddar jack cheese

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

honey mustard / oil & vinegar

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

FR ESH FRU IT PL ATE  4 GF 
Fruit with fresh ricotta, local honey, pinenuts 

CR ISP Y CR A B R A NGOON  4  
Fried wonton filled with a savory mixture of  

crab meat and seasoned cream cheese, 
served with sweet chili sauce

POTATO SK INS  4.50 
Crispy potato skins with bleu cheese,  

bacon crumbles, sour cream 
*Add chili  1

J U MBO SHR IMP COCKTA IL  4
Steamed and chilled peeled shrimp  
served with a tangy cocktail sauce 



4 oz  HEBR EW NATIONA L HOT DOG  3 DF 
*Add sauerkraut or chili  1

GRILLED CHEESE & TOM ATO  3 
Your choice of bread 

*Add bacon or honey cured ham  1 
OPEN FACED T U NA MELT  3
House made tuna salad, cheddar cheese,  

melted on a brioche bun
THE “R ACHEL”  3.50 

Roasted turkey breast, coleslaw, swiss cheese,  
thousand island, marbled rye
LI V ERW UR ST ON RY E  4

Swiss cheese, red onion, bread & butter pickles, deli mustard
GR ILLED CHICK EN ON BR IOCHE  4.50 

Provolone, roasted red bell pepper relish, garlic mayo 

THE PE ACEM A K ER  5
Fried FRESH local oysters on brioche bun,  
shredded lettuce, tomato, onion, remoulade

FR ENCH DIP  6
Thinly sliced prime rib of roast beef, melted onions,
brioche bun with side of au jus and horsey cream
HOMEST Y LE MD CR A B CA K E  9

Toasted brioche bun, lettuce, tomato, cocktail or tartar

All burgers are made from a 75/25 beef chuck, short rib,  
brisket blend, served with chips and a pickle 

A single patty  burger is $1 off 

PL A IN SM A SH BURGER 4.50 
Two stacked smash burgers on brioche bun

TR ED AVON SM A SH BURGER  5.50
Two stacked smash burgers, 1000 island dressing,  
american cheese, pickles, onions on a brioche bun

THE LONDONDER RY SM A SH BURGER  5.50 
Two stacked smash burgers, bacon, cheddar,  
melted onions, BBQ sauce on a brioche bun

“BYOB” BUILD YOUR OWN SMASH BURGER  5.50
T O PPI N G S F O R B YO B

American / swiss / cheddar / smoked gouda 
bleu cheese crumbles / caramelized onions  

sautéed mushrooms / bacon 
(Choose up to 3 toppings)

BurgersSandwiches
All sandwiches are served with chips and a pickle

FR IED CHICK EN W INGS  6 
House bbq sauce or buffalo (on the side)

LOCA L FR ESH FR IED SELEC T OYSTER S  7
with remoulade

SE A R ED SA LMON FILET  8 
herb butter and lemon

HOMEST Y LE MD CR A B CA K E  9 DF 
Oven roasted, with tartar or cocktail sauce

GR ILLED 6oz USDA SELEC T  
FILET MIGNON  16

with herb butter and lemon

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

Croissant / Brioche Bun / Flour Tortilla Wrap

COLD DELI ST Y LE SA N DW ICHES 
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

SHR IMP SA L A D
ROA STED T UR K E Y BR E A ST

HOUSE ROA ST BEEF
BLT (bacon, lettuce, tomato)

ST E A MED BROCCOLI
ST E A MED SPI NACH
ST E A MED GR EEN BE A NS
ST E A MED CA R ROTS
ST E A MED A SPA R AGUS
ST E A MED R ICE - Dinner only
B A K ED POTATO - Dinner only

All sides are $1 unless priced otherwise
FR ENCH FR IES
SWEET POTATO FRIES
COLESL AW
A PPLESAUCE
ONION R INGS
FRU IT CU P  1.50
    

ASK YOUR SERVER ABOUT OUR SCOTTISH HIGHLAND CREAMERY ICE CREAM FLAVORS 
Single Scoop $2 ~ Double Scoop $4 ~ 20oz Milkshake $4.50

COOKIES $1.50

a la carte Center of the Plate

a la carte Side Liners

SI MPLY ST E A MED 5 
Your choice of steamed protein with two sides 

Choose from Chicken, Shrimp or Salmon

FA MILY ME A L 5 (Available in Tavern Only) 
When available, a delicious redeaux of a nightly special, 

Please ask your server for details, supplies are limited


