
ADD A CUP OF SOUP OR A SIDE SALAD 4
CHICKEN NOODLE,  MATZOH BALL,  LOW SODIUM VEGETARIAN, SOUP OF THE DAY,  CAESAR OR MIXED GREEN

Handhelds

STARTERS
WINGS

Lemon pepper,  honey garl ic ,  
garl ic  parmesan,  maple chi l i ,  ter iyaki ,

buffalo ,  BBQ, ranch or bleu cheese,
celery & carrot st icks 13  GF

 

ASIAN SPARE RIBS
Slow cooked house r ibs ,  Asian 
BBQ sauce,  green onions 14 GF

 

PRETZEL BITS
Beer cheese,  mustard 13

 

CRAB SLIDER
House made crab cakes,  

pickled red onions,  lemon aiol i  15

DINNER
Grille

SCAN FOR WINE LISTS, 
COCKTAILS & SPECIALTY COFFEES

Sharing charge of $6 will be added to any split item.

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase 
your risk of food borne illness especially if you have certain medical conditions.

GRILLED CHICKEN AVOCADO
Gri l led chicken breast ,  charred corn,  

black beans,  tomatoes,  manchego cheese,
tort i l la  str ips ,  mixed greens,  

c i lantro l ime vinaigrette 21 GF
 

THE WINNI
Pomegranate glazed chicken breast ,

 tomatoes,  candied pecans,  
granny smith apples ,  feta ,  

mixed greens,  cranberry vinaigrette 21
 

BEET SALAD
Red beets ,  yel low beets ,  white & red

quinoa,  pistachios ,  goat cheese,  mixed
greens,  white balsamic vinaigrette 18 V,  GF

HEALTHY LIVING

MEATBALL SUB
House made meatbal ls ,  mozzarel la ,

parmesan,  marinara,  sub rol l ,  
house made chips 18

 
PROSCIUTTO & BRIE MELT

Sl iced prosciutto,  tomatoes,  arugula,
brie ,  f resh mozzarel la ,  balsamic aiol i ,

sour dough,  sweet potato fr ies 17

FRIED CHICKEN SANDWICH
Buttermilk fr ied sous vide chicken
breast ,  bread and butter pickles ,  

honey hot sauce,  lemon pepper aiol i ,
br ioche bun,  house made chips 16

 
TAVERN BURGER

8 oz.  house blend patty ,  pickled
shal lots ,  shaved lettuce,  white cheddar ,
pub sauce,  pickle spear ,  French fr ies 18

HONEY MUSTARD SALMON
Honey mustard baked salmon,  
asparagus,  sweet potato 22 GF

 
SHORT RIB & WILD MUSHROOM

Braised short  r ib ragu,  wi ld mushrooms,
chopped tomatoes,  fresh herbs,

pappardel le 20
 

CHICKEN SCARPARIELLO
Pan braised chicken thigh,  

sweet Ital ian sausage,  
peppadew peppers ,  mashed potatoes,

asparagus,  rosemary pan jus 23 GF
 

FRESH OFF THE BOAT
Chef 's  dai ly  seafood creation MKT

MAIN COURSE
PAN FRIED GNOCCHI

Chicken,  bacon,  onions,  peas,  
brown butter ,  parmesan,  

pan fr ied gnoochi  18
 

MEATLOAF
House made veal ,  beef  and pork 

meat loaf ,  asparagus,  mashed 
potatoes,  BBQ sauce 24

 
CAJUN BBQ SHRIMP

Sauteed jumbo shrimp,  Cajun BBQ spice,
 lemon butter sauce,  wi ld r ice,  

gr i l led ciabtta 24
 

ROSEMARY GARLIC CHICKEN
Slow roasted rosemary and herb 
half  chicken,  mashed potatoes,  
lemon thyme demi glace 20 GF




