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BAR SNACKS & STARTERS

Bacon Popcorn**
maple caramel, bacon $6

Deviled Egg Trifecta**

sriracha, classic, bacon $10

Angry Mac & Cheese

garlic, smoked gouda, fontina, breadcrumb $12

Shrimp Dip

sourdough crostini $16

Tater Tot Poutine
tenderloin, cheese curds, brown gravy, salsa verde $14

Queso Birria
escabeche, tortilla chips $14

Fried Green Beans
labneh, schug sauce, pepita dukkah $14

Skillet Bread

focaccia, ricotta, marinara $12

SOUPS & SALADS

Tomato Bisque
parmesan crouton $6/8

Soup of the Day
$6/8

House Greens
cherry tomato, crouton, parmesan, balsamic, olive oil $7/10

Kale Caesar
parmesan cracker, lemon caesar dressing $7/10

Roasted Squash

za’atar, ricotta, pomegranate, pistachio sage crumble $14

Shrimp Salad

grilled romaine, mustard vinaigrette, blue cheese, bacon, artichoke hearts,

avocado $16

Add Ons:
avocado $6, chicken $8, shrimp $10, petit filet $12, salmon $16

“*Half Price Monday-Friday 3-6

" TAVERN

2023 WINTER LUNCH 2023

N

7 FEATURES

Pastrami Sandwich

marble rye, swiss, pickled mustard seed,
© sauerkraut $18 ©

Seared Salmon

< pepita romesco, butternut risotto, <
grilled broccolini $30
Chicken Fried Steak
green chile & smoked gouda mash,
; brown gravy, haricot verts $20 /
L<_>(' S O ')@

CHARCUTERIE BOARD

served with crostinis & accoutrements

Cheese Charcuterie

Trufa Seca ork) $5
Nueske's Bacon (ork) $5

Cotswold ow) $6
Weinkase Lagrein (cow) $8
Mimolette cow) $9

Gjetost oat & cow) $5 Bresaola (eef) $5

SIDES

Frites $6
Butternut Risotto $8
Green Chile Mash $8
Grilled Artichokes $8

Seasonal Vegetables $9
Six Pack For The Kitchen $12

Fassler Hall Sausage (ask server) $6

Tavern Club

wheat bread, turkey, ham, bacon, cheddar, swiss, lettuce,
tomato, mayo, whole grain mustard $16

Grilled Cheese

four cheeses, sourdough, tomato bisque $12

Italian Sandwich

ciabatta, salami, hot capicola, fontina, lettuce, tomato,
pepperoncini aioli $15

Spicy Chicken

challah bun, habanero aioli, spicy pickle, lettuce, tomato $16

Nduja Ragu

calabrian style salami, rigatoni, parmesan $30

Tavern Burger®
challah bun, stilton cheese, mushroom cognac cream, frites $18

Fish & Chips

icelandic haddock, frites, tartar sauce $20

DESSERTS

Gooey Brownie
toasted coconut ice cream, caramel sauce $10

Pumpkin Cheesecake
gingersnap crust, pumpkin spice marshmallow fluff $10

Coffee Tres Leches
cream cheese frosting, mocha dust $10

SANDWICHES & ENTREES

THE TEAM

Executive Chel Awustin Plumlee

Sous Chefl Corey Roberson
Sous Chef ‘Tony Cepeda

* Consuming rawm or undercooked meat or fish could pose a health risk
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BAR SNACKS & STARTERS

Bacon Popcorn™**
maple caramel, bacon $6

Deviled Egg Trifecta**

sriracha, classic, bacon $10

Angry Mac & Cheese

garlic, smoked gouda, fontina, breadcrumb $12

Shrimp Dip

sourdough crostini $16

Tater Tot Pouline
tenderloin, cheese curds, brown gravy, salsa verde $14

Queso Birria
escabeche, tortilla chips $14

Fried Green Beans
labneh, schug sauce, pepita dukkah $14

Skillet Bread

focaccia, ricotta, marinara $12

SOUPS & SALADS

Tomato Bisque
parmesan crouton $6/8

House Greens
cherry tomato, crouton, parmesan, balsamic, olive oil $7/10

Kale Caesar
parmesan cracker, lemon caesar dressing $7/10

Roasted Squash

za’atar, ricotta, pomegranate, pistachio sage crumble $14

Shrimp Salad

grilled romaine, mustard vinaigrette, blue cheese, bacon, artichoke hearts,
avocado $16

Add Ons:
avocado $6, chicken $8, shrimp $10, petit filet $12, salmon $16

“**Half Price Monday-Friday 3-6

" TAVERN

2023 WINTER DINNER 2023

/ FEATURES -

Strip Steak for 2
<o o <o
(available after 5pm)
20 oz prime, frites, bearnaise $78
& &

Fried Chicken Dinner
(sundays only, after 5pm)

whipped potatoes, peas, biscuit, bacon gravy

\ $20/person /
@C O O ‘)ﬁ

CHARCUTERIE BOARD

served with crostinis & accoutrements

Cheese Charcuterie

Trufa Seca (vork) $5
Nueske's Bacon o) $5

Cotswold cow) $6
Weinkase Lagrein (cow) $8
Mimolette (cow) $9

Gjetost oat & cow) $5 Bresaola (beef) $5

SIDES

Cheddar Pimento Grits $8
Butternut Risotto $8
Green Chile Mash $8

Fried Brussels Sprouts $8
Grilled Artichokes $8

Seasonal Vegetables $9
Six Pack For The Kitchen $12

Fassler Hall Sausage (@sk server) $6

ENTREES

Filet Of Beef*
green chili & smoked gouda mash, smoked demi-glace $42

Pork Chop*
cheddar pimento grits, peach bbq sauce, fried onion & jalapeno $30

Nduja Ragu

calabrian style salami, rigatoni, parmesan $30

Seared Salmon
pepita romesco, butternut risotto, grilled broccolini $30

Short Rib Stroganoff

pappardelle, roasted mushrooms, compound sour cream $32

Roasted Chicken

lemon thyme velouté, fried brussels sprouts, honey mustard $28
(not available on Sunday)

Fish & Chips

icelandic haddock, frites, tartar sauce $20

Tavern Burger*
challah bun, stilton cheese, mushroom cognac cream, frites $18

DESSERTS

Gooey Brownie
toasted coconut ice cream, caramel sauce $10

Pumpkin Cheesecake
gingersnap crust, pumpkin spice marshmallow fluff $10

Coffee Tres Leches
cream cheese frosting, mocha dust $10

THE TEAM

Executive Chel Austin Plumlee

Sous Chefl Corey Roberson

Sous Chef Tony Cepeda
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BAR SNACKS & STARTERS

Bacon Popcorn**
maple caramel, bacon $6

Deviled Egg Trifecta**

sriracha, classic, bacon $10

Angry Mac & Cheese

garlic, smoked gouda, fontina, breadcrumb $12

Shrimp Dip

sourdough crostini $16

Brunch Poutine
roasted jalapeno gravy, cheese curds, bacon, sunny egg $14

Chicken Fried Steak Bites
sausage gravy, hot peach jam $14

Buttermilk Pancakes
butter, maple syrup $12

SOUPS & SALADS

Tomato Bisque
parmesan crouton $6/8

House Greens
cherry tomato, crouton, parmesan, balsamic, olive oil $7/10

Kale Caesar
parmesan cracker, lemon caesar dressing $7/10

Shrimp Salad

grilled romaine, mustard vinaigrette, blue cheese, bacon, artichoke hearts,
avocado $16

Add Ons:
avocado $6, chicken $8, shrimp $10, petit filet $12, salmon $16

“**Half Price Monday-Friday 3-6

" TAVERN

2023 WINTER BRUNCH 2023

;@/ FEATURES \@

Chicken Fried Steak
roasted jalapeno gravy, sunny eggs, pico $20

& &
Birria Burrito
o black bean, potato, scrambled egg, consommeé o
queso, pickled red onion $16
Avocado Toast
focaccia, sunny eggs, mixed greens, red onion,
green goddess dressing $16 /
R > 5 )

CHARCUTERIE BOARD

served with crostinis & accoutrements

Cheese Charcuterie

Trufa Seca @ork) $5
Nueske's Bacon o) $5

Cotswold cow) $6
Weinkase Lagrein cow) $8
Mimolette cow) $9

Gjetost (goat & cow) $5 Bresaola (beef) $5

SIDES

Frites $6
Biscuit & Gravy $6
Sausage $5
Bacon $5
Fruit $6
Brunch Potatoes $5
Six Pack For The Kitchen $12

Fassler Hall Sausage (@ask server) $6

SANDWICHES & ENTREES

Swine Sammy

ham, sausage, bacon, two fried eggs over hard, american,
greens, chipotle aioli $16

Grilled Cheese

four cheeses, sourdough, tomato bisque $12

Crab Cake Benedict

english muffin, avocado, creole hollandaise $20

Pastrami Hash
potato, onion, russian dressing, rye bread, sunny eggs $18

Honey Butter Chicken Biscuit
buttermilk biscuit, hot peach jam $16

Spicy Chicken

challah bun, habanero aioli, spicy pickle, lettuce, tomato $16

Tavern Burger*
challah bun, stilton cheese, mushroom cognac cream, frites $18

Fish & Chips

icelandic haddock, frites, tartar sauce $20

DESSERTS

Gooey Brownie
toasted coconut ice cream, caramel sauce $10

Pumpkin Cheesecake
gingersnap crust, pumpkin spice marshmallow fluff $10

Coffee Tres Leches
cream cheese frosting, mocha dust $10

THE TEAM

Executive Chel Austin Plumlee
Sous Chefl Corey Roberson

Sous Chef ‘Tony Cepeda
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