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Skillet Cornbread  V .......................................................................................................     5.95
baked fresh daily, honey butter

Tavern Chili  gf ...................................................................................................................    9.95
diced sirloin, ground beef, red beans, cheddar jack cheese, 
sour cream, scallions, tortilla strips

Fried Pickles  gf | v ...........................................................................................................    11.50
crispy dill pickles, creole seasoning, black pepper ranch

Mesquite Wings  gf ...........................................................................................................   16.50
marinated bone-in mesquite wings, carrots, celery 
 
 Choice of sweet thai w. sriracha aioli, 11 herbs and spices dry rub w.  
 black pepper ranch, or buffalo w. blue cheese sauce

 
Red heat nachos  gf | v ....................................................................................................   16.95
house-fried corn tortillas, corn and black bean salsa, pickled jalapeños,  
diced tomatoes, cheddar jack cheese, scallions, cilantro, queso drizzle 
 Add chicken, BBQ pulled pork, or chili 3.95, guacamole 2.50
Boneless Tenders  gf ......................................................................................................   16.50
hand-breaded chicken tenders, carrots, celery
 Choice of buffalo w. blue cheese sauce, sweet thai w. sriracha aioli,  
 or classic w. honey mustard

buffalo CHICKEN DIP  gf ..................................................................................................   15.95
diced chicken, cheddar cheese, ranch drizzle, tortilla chips
Jumbo Tater Tots  gf .......................................................................................................   12.95
bacon cheddar tater tots, sour cream
Big A** Pretzel  V ................................................................................................................   14.95
ginormous bavarian pretzel w. honey mustard and queso sauce
Buffalo Cauliflower  gf | v ..........................................................................................   13.50
crumbled blue cheese, ranch drizzle, blue cheese sauce, celery
Bang Bang Broccoli  gf | v .............................................................................................   13.50
general tso sauce, sriracha aioli, scallions, cilantro, sesame seeds

Classic Burger* .................................................................................................................   17.50
lettuce, tomato, red onions, american cheese

BBQ Burger* .........................................................................................................................  18.50
applewood-smoked bacon, cheddar cheese, onion strings, brown sugar BBQ sauce

Farmhouse Burger* .........................................................................................................  18.50
applewood-smoked bacon, fried sunny egg, american cheese, garlic aioli

Veggie Burger  v ................................................................................................................  17.00
guacamole, arugula, tomato, corn and black bean salsa, pickled jalapeños,  
cheddar cheese, ancho mayo

BAJA FISH Tacos ..................................................................................................................   17.50
fried haddock, lettuce, cotija cheese, pineapple salsa, spicy aioli

Chicken Birria Tacos .......................................................................................................   18.95
braised chicken, cheddar jack cheese, onions, cilantro,  
chipotle sauce, flour tortillas, dipping broth

Grilled Chicken Pesto Melt .........................................................................................   17.50
arugula, mozzarella cheese, olive relish, pesto aioli, ciabatta bread

Nashville Hot Fried Chicken .......................................................................................   17.50
buttermilk fried chicken, nashville hot seasoning, lettuce, pickles, honey butter

Honey Mustard Chicken Wrap ....................................................................................   17.50
buttermilk fried chicken, applewood-smoked bacon, lettuce, tomato, red onions, 
cheddar jack cheese, honey mustard, honey wheat wrap

Chipotle Turkey Melt .....................................................................................................   17.50
dry-rubbed turkey, roasted red peppers, spinach, mozzarella cheese,  
chipotle sauce, toasted challah

Pulled pork grilled cheese ........................................................................................   18.95
smoked in-house, pickled red onions, cheddar cheese,  
brown sugar BBQ sauce, toasted challah

mains
Roasted Steak Tips*  gf ..........................................................................................   29.95
3/4lb marinated tips, house-made steak sauce, broccoli, garlic mashed potatoes
 Add mesquite onions and peppers 1.95
Grilled Turkey Tips  gf ...........................................................................................  26.95
marinated turkey tips, ancho crema, street corn, lemon rice
 Add mesquite onions and peppers 1.95
NY Strip Steak*  gf ....................................................................................................   35.95
brussels sprouts, garlic mashed potatoes, tavern butter

baked HADDOCK  gf ....................................................................................................  23.95
kettle chip topping, sun-dried tomato beurre blanc,  
green beans, lemon rice

Tavern Chicken  gf ....................................................................................................  22.95
ginger soy marinated chicken breasts, broccoli, rice and quinoa mix,  
pineapple salsa

Pistachio Salmon*  gf .............................................................................................   27.95
maple-glazed roasted salmon, candied pistachios, green beans,  
garlic mashed potatoes

Southern Fried Chicken  gf ..................................................................................  24.95
buttermilk, thyme, white bacon gravy, green beans, garlic mashed potatoes

 Choice of bone-in or boneless chicken

Cheesy Mac  V ...............................................................................................................   16.95
house-made cheese sauce, kettle chip crust
 Add buffalo chicken or BBQ pulled pork  4.00 
 Gluten-free pasta available
Hand-Breaded Chicken Tenders  gf .................................................................   19.95
served w. french fries

 Choice of honey mustard, general tso, BBQ, or nashville hot w. honey butter
Add to any entree 

chicken tenders gf 7.50, side salad gf | v  6.95 

Gluten-free buns & wraps available

Choose a side french fries, onion strings, rice and quinoa mix,  
broccoli, green beans  gf | v 

Sub sweet potato fries, parmesan fries, mesquite cauliflower  gf | v  0.95
Add extra patty* gf  7.95, caramelized onions or peppers  gf | v  0.95,  

applewood-smoked bacon  gf  1.50

Caesar Salad  gf .................................................................................................................   12.95
romaine, house-made croutons, american grana,  
old-school caesar dressing

Greek Salad  v .....................................................................................................................   15.50
mixed greens, cucumbers, red onions, grape tomatoes, olives,  
toasted chickpeas, local feta cheese, greek dressing, everything pita chips

Cobb Salad  gf .....................................................................................................................   15.95
romaine, grape tomatoes, cucumbers, red onions, applewood-smoked bacon,  
blue cheese crumbles, hard-boiled egg, black pepper ranch dressing

Thai Chicken Salad  gf .....................................................................................................   21.95
marinated chicken, edamame, quinoa, julienned vegetables, mixed greens, 
cucumbers, red peppers, toasted almonds, scallions, cilantro, ginger soy dressing

 Swap chicken for salmon* 4.00
Spinach & Beet Salad  gf | v ..........................................................................................   15.95
spinach, arugula, sliced apples, golden beets, quinoa, charred onions,  
feta cheese, pepitas, honeycrisp apple vinaigrette

STARTERS bowls
Sesame Ginger Chicken Bowl  gf ...............................................................................    21.95
general tso-glazed chicken, broccoli, rice and quinoa mix, julienned vegetables, 
toasted almonds, scallions, cilantro, sesame seeds, ginger soy dressing, sriracha aioli
 Swap chicken for salmon* 4.00
Southwest Steak & Avocado Bowl*  gf ..................................................................   25.95
marinated tips, roasted zucchini, peppers and onions w. rice and quinoa mix,  
corn and black bean salsa, spinach, cotija cheese, tortilla strips, cilantro,  
ancho crema, chipotle lime vinaigrette, grilled avocado, tajín

Harvest Bowl  gf | v .........................................................................................................   20.95
roasted sweet potatoes, brussels sprouts and cauliflower w. rice and quinoa mix, 
spinach, goat cheese, candied pistachios, dried cranberries, greek dressing,  
maple mustard glaze

Add to any bowl 
grilled or crispy chicken 7.50, turkey tips 8.50, steak tips* or grilled salmon* 11.00

greens

Add to any greens 
grilled or crispy chicken 7.50, turkey tips 8.50, steak tips* or grilled salmon* 11.00

burgers & sandwiches

Mesquite Cauliflower  gf | v ..........................................................................   6.95
french fries  gf | v ...............................................................................................   5.95
Parmesan french fries  gf | v ........................................................................   7.95
Sweet Potato Fries  gf | v .................................................................................   7.95
Bacon Brussels Sprouts  gf  ..........................................................................   8.95
Garlic Mashed Potatoes  gf | v ......................................................................   6.95

sides

GF - gluten freE   |   V - Vegetarian

All dishes can be made GF. Please ask your server.



SCan here
to See our beer liSt

SolStiCe Mule  ..................................................................................................................    12.00 
tito’s handmade vodka, spiced cranberry, lime, ginger beer

ClaSSiC red Sangria  ......................................................................................................     11.00
cabernet sauvignon, don q limón rum, elderflower, triple sec, orange, lemon

Pear Cranberry Sangria  ............................................................................................    11.00
chardonnay, absolut pears vodka, vanilla vodka, elderflower, cranberry, pear, 
cranberry bitters

WaterMelon CoSMo  .......................................................................................................   13.00
tito’s handmade vodka, orange liqueur, watermelon, lime, white cranberry

PoMegranate Martini  ..................................................................................................   13.00
orange vodka, pomegranate, sugar rim

harveSt SPritz  ................................................................................................................   12.00
prosecco, domaine de canton, spiced apple, cranberry, lemon

tiki PunCh  ..........................................................................................................................   12.00
don q cristal rum, passion fruit liqueur, pineapple, lime, agave, angostura bitters

Margarita  ..........................................................................................................................   12.00

Classic: camarena blanco tequila, orange liqueur, lime, agave

Spicy Mango: ghost tequila, orange liqueur, mango nectar, lime, agave

Blackberry: camarena blanco tequila, blackberry, domaine de canton, lime, agave

level uP Margarita  .......................................................................................................   16.00
casamigos blanco, cointreau, lime, agave

Painkillah  ..........................................................................................................................   12.00
don q gold rum, orange, pineapple, coconut

buFFalo traCe Single barrel old FaShioned  ...................................................   13.00
vanilla brown sugar, angostura bitters, spiced cranberry bitters

eSPreSSo Martini  ...........................................................................................................   14.00
grainger’s vanilla & double espresso vodkas, coffee liqueur, cold brew

don q cristal rum, passion fruit liqueur, pineapple, lime, agave, angostura bitters

 .......................................................................................................................... 12.00

camarena blanco tequila, orange liqueur, lime, agave

ghost tequila, orange liqueur, mango nectar, lime, agave

camarena blanco tequila, blackberry, domaine de canton, lime, agave

 ....................................................................................................... 16.00

 ..........................................................................................................................

ghost tequila, orange liqueur, mango nectar, lime, agave

camarena blanco tequila, blackberry, domaine de canton, lime, 

 .......................................................................................................

ghost tequila, orange liqueur, mango nectar, lime, agave

camarena blanco tequila, blackberry, domaine de canton, lime, 

 .......................................................................................................

 ..........................................................................................................................

ghost tequila, orange liqueur, mango nectar, lime, agave

camarena blanco tequila, blackberry, domaine de canton, lime, 

 .......................................................................................................

 ..........................................................................................................................

ghost tequila, orange liqueur, mango nectar, lime, agave

camarena blanco tequila, blackberry, domaine de canton, lime, 

 .......................................................................................................

MoJito Fizz  ...........................................................................................................................   8.00 
muddled lime, mint, soda

nada Colada  ......................................................................................................................... 8.00 
pineapple, coconut, lime, whipped cream

SaMuel adaMS | JuSt the haze  .................................................................................... 7.00
juicy, refreshing, and rich non-alcoholic IPA

zERo pRoof

cRafTEd cockTails

bEER

whiTEs
ProSeCCo  .........................................................................................................................    11 / 40
Gambino  |  Veneto, Italy

Chardonnay  ...................................................................................................................   10 / 36
Rodney Strong  |  California

Chardonnay  ...................................................................................................................   12 / 44
BÖEN  |  California

Pinot grigio  ...................................................................................................................    9 / 32
Il Masso  |  Friuli, Italy

roSe  ...................................................................................................................................   10 / 36
Chloe  |  Central Coast, California

Sauvignon blanC  .........................................................................................................   11 / 40
Oyster Bay  |  Marlborough, New Zealand

rieSling  ............................................................................................................................         32
Kung Fu Girl  |  Washington

REds
Cabernet Sauvignon  ..................................................................................................   10 / 36
Tribute  |  California

Cabernet Sauvignon  ..................................................................................................   12 / 44
Decoy  |  Sonoma County, California

Pinot noir  .......................................................................................................................   12 / 44
Elouan  |  Oregon

red blend  ........................................................................................................................       36
Conundrum by Caymus  |  California

MalbeC  ..............................................................................................................................        32
The Show  |  Mendoza, Argentina

Skillet Cookie  V  ..............................................................................................................     9.95
vanilla ice cream, chocolate sauce

CheeSeCake  gf | V  ............................................................................................................    10.95
seasonal selection

FlourleSS ChoColate Cake  gf | V  .............................................................................    10.95
vanilla ice cream, raspberry sauce

winEs

dEssERTs

Before placing your order, please inform your server if a person in your party has a food 
allergy. We take the responsibility of safely serving our guests with food allergies & dietary 
restrictions very seriously, and we’re proud of our extensive protocols. Ask us about them!

*This menu item may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness, 

especially if you have certain medical conditions.


