TAVERN TASTERS

SPINACH DIP W/ ARTICHOKES Rich, cheesy
and creamy with fresh tortilla chips ....8

HUMUS PLATTER Tahini roasted red pepper
humus. W/ carrots, celery and tortilla strips ....7

CHILI AND CHIPS Our sirloin & four bean chili,
melted cheddar and fresh nacho chips ....7

TERIYAKI WINGS Golden crispy, marinated in a
zesty teriyaki sauce.11b.... 9

BUFFALO WINGS Hot and spicy wings. W/ celery
and bleu cheese dip.11b....9

NACHOS Hand cut tortilla chips topped wi/cheese,
tomato, olive, jalapeno & scallions .... 8

NACHOS SUPREME All the above, with your choice
of chili, hickory smoked bacon or chicken ....10

SALSA AND CHIPS Alarge bowl of hand cut corn
tortilla chips w/ homemade salsa.... 5

POPCORN ....2 PRETZEL w/Honey Dijon ....3

WRAP AND ROLLS

TURKEY CLUB WRAP Roast turkey, bacon,
lettuce and tomato all wrapped up.... 8

SIRLOIN DIJON WRAP* Sirloin baked w/ Dijon

mustard & cheddar cheese, lettuce, tomato & onion
..8

BUFFALO CHICKEN WRAP Buffalo chicken,
romaine & tomato bleu Cheese dressing.... 8

CHICKEN BULKIE Grilled chicken breast
marinated in rosemary olive oil w/ lettuce, tomato &
onion ....7

PULLED PORK BULKIE BBAQ pulled pork piled
high. Served on a Kaiser with chips..... 8

VEGGIE WRAP Portobello & eggplant burger
grilled w/ spinach, onion, tomato & humus.... 8

Homemade chips accompany our wraps & rolls.



SOUP - SALADS

FRENCH ONION SOUP Traditionally served w/ a
garlic crouton & melted Swiss....7

NEW ENGLAND CLAM CHOWDER Our Chef’s
favorite recipe. Cup....4 Bowl....7

HOUSE SALAD Mixed greens w/ tomato, onion,
carrot & cucumber Sm....4 Lg....7

TAVERN CAESAR Romaine tossed w/ parmesan &
croutons Sm....5 Lg....8

TACO SALAD Black olives, tomato, onion, black
beans, red peppers, jalapeno’s, & shredded cheese
on a bed of crisp lettuce. Served in a homemade
tortilla shell .... 8

SPINACH SALAD Baby spinach w/ bacon, walnuts,
bleu cheese, egg and lemon basil dressing .... 9

Add grilled chicken or chilito any salad .... 3

ENTRELES

BAKED HADDOCK Baked w/ roasted artichokes,
cherry tomatoes, black olives and homemade lemon
basil vinaigrette. Over almond & scallion rice .... 18

WILD SALMON A boneless filet, set over toasted
almond rice pilaf. Served with baby spinach.... 21

TWIN CRABS Two large New England crabs baked
and stuffed. Served with our rustic mashed potatoes
and aroasted red pepper coolie .... 22

ANGUS LOAF Ground Black Angus w/ seasoning;
wrapped in smoked bacon w/aujus.... 16

ROAST CHICKEN BREAST A breast of chicken
stuffed with feta cheese & wilted spinach. Served
over fresh basil & sun dried tomato couscous.... 21

CHICKEN TORTELLINI Smoked chicken breast
sauteed in a light chardonnay cream. Finished with
garden peas and tri-colored tortellini ....18

FOUR CHEESE RAVIOLI Servedin avegetarian
tomato cream with wilted spinach & parmesan
...15

PORK OSSOBUCO A slow braised pork shank
simmered in a rich red onion mushroom Demi glaze.
Served over roasted walnut and bacon risotto.... 25

ROAST PRIME RIB OF BEEF

12 Ounces of Dry Aged Black Angus Prime Rib
roasted to perfection. With rustic mashed
and seasonal fresh vegetable.... 20

Prepared on Friday and Saturday Evenings and For Group Occasions.

* WARNING: CONSUMPTION OF RAW OR UNDERCOOKED MEAT,
SEAFOOD OR POULTRY CAN CAUSE ILLNESS OR DEATH.



