
 
 

apps 
 

STEAMED MUSSELS · white wine, shallots, tomato, parsley      $8 
 

POPCORN SHRIMP · in house cocktail sauce           $8 
 

CHEESE QUESADILLA · fresh salsa, guacamole, seasoned sour cream       $6 
          add chicken, buffalo chicken, pulled pork, or sliced steak   $3 
 

MAINE CRAB CAKE · roasted corn salad, lemon basil mayonnaise               $10 
 

BRUSCHETTA · garlic bread topped with tomato-basil salad, parmesan cheese      $5 
 

CHICKEN WINGS · over a pound of wings  garlic sesame, buffalo, or honey barbecue     $8 
 

BONELESS TENDERS · five chicken tenders  garlic sesame, buffalo, or honey barbecue      $9 
 

SPINACH AND ARTICHOKE DIP · black pepper pita chips and tri-color tortilla chips     $6 
 

NACHOS GRANDE · layers of cheese, fresh salsa, guacamole, seasoned sour cream      $8 
                                         add chicken, buffalo chicken, pulled pork, or chili con carne  $3 

 
 
 

soups & greens 
 

all salad dressings made in-house. 

 
FRENCH ONION · molten Swiss and Provolone cheese, house made crouton    $5 
 

CLAM CHOWDER · in the New England tradition           $6 
 

CHILI CON CARNE · thick and spicy southwestern style with dried, smoked, fresh chilies      $5 
 
 
 
 

TOMATO AND MOZZ · vine-ripened tomatoes, fresh mozzarella, basil, with aged balsamic     $7 
 

WARM GOAT CHEESE · pistachio encrusted, bibb, endive, dried cranberries,     $8 
        with white balsamic vinaigrette  

SIGNATURE CAESAR · lightly grilled romaine heart, garlic croutons, roasted peppers, tomatoes   $7 
                      with parmesan dressing  

CLASSIC COBB · greens, chicken, tomato, bleu cheese, avocado, roasted peppers,     $9 
                olives, bacon, egg, herb vinaigrette      

THE WEDGE · iceberg, bacon, red onion, fresh bleu cheese dressing         $7 

 
        all salads available with grilled chicken, grilled sirloin tips, or shrimp for $3  

 
Side House Salad  $3.50        Side Caesar Salad  $3.50 

 
 

grilled flatbreads 
 

MARGHERITA · tomato, garlic, fresh basil, buffalo mozzarella               $10 
 

SPICY SHRIMP · sun dried tomato, spinach, chevre, fiery shrimp drizzled with buffalo sauce  $10 
 

BBQ CHICKEN · red onion, jalapeno, sharp cheddar         $10 
 

PORTOBELLO · caramelized onion, rosemary, balsamic reduction        $10 
 
 

 
Please be advised that consuming raw or undercooked food items may put you at risk for food borne illnesses. 

Notify your server if you have any allergies.  
For parties of ten or more there will be an automatic 18% gratuity added to the bill.  
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a modern day tavern 

 
 

burgers and sandwiches 
 

[served w. choice of slaw, hand cut fries, deep fried pickles or onion strings] 
 

all burgers are seasoned and hand formed.  
each sandwich is delicately built to order. 

 
TAVERN BURGER · apple wood smoked bacon, lettuce, tomato, caramelized red onion,    $9 
          sharp cheddar on brioche       

SHROOMS · sautéed mushrooms, Swiss & Provolone, roasted garlic aioli on brioche    $9 
 

THE BIG TEX · chili, caramelized onion, barbecue sauce, pepper jack on brioche      $10 
 

TURKEY BURGER · ground turkey, lettuce, tomato, Swiss & provolone on brioche   $8 
 

CLUB · hand carved turkey, apple wood smoked bacon, tomato, cheddar, lettuce, on parmesan sage Texas toast $10 
 

CRAB CAKE · chili dusted, pepper jack, lettuce, tomato, honey mustard aioli on ciabatta   $13 
 

CAJUN CHICKEN · chipotle aioli, lettuce, tomato, avocado, pepper jack, slaw on ciabatta   $10 
 

PORTOBELLO · roasted veggies, chevre, pesto on cheese focaccia        $9 
 

SLOPPY JOE · pulled pork, slaw, classic barbecue sauce on brioche      $10 
 

FISHERMAN’S CATCH · beer battered cod, tartar, lettuce, tomato on onion focaccia   $10 

 
 
 

classic entrees 
 

[served w. chef’s seasonal vegetables and choice of mashed potatoes, hand cut fries, baked potato or rice] 

 
CEDAR PLANK SALMON · 6oz on the plank, honey dill glaze, roasted onion marmalade   $14 
 

BOXWOOD GRILL SIRLOIN · 8oz hand cut steak, garlic butter       $15 
 

PARMESAN CRUSTED COD · 8oz fresh cod, lemon, capers, brown butter       $13 
 

FISH & CHIPS · 8oz beer battered cod, hand cut fries, cole slaw, bread and butter pickles, tartar, lemon $11 
 

SPICY STEAK TIPS · marinated, Cajun dusted 8oz sirloin tips        $13 
 

MEMPHIS STYLE RIBS · jalapeno cornbread, barbecue sauce              

     1/2 Rack · 6 to 8 bones        $13 
                 Full Rack · 10 to 14 bones       $17 

 
 

 

sides 
 

$2.50 

 
mashed potatoes - hand-cut fries - slaw - rice pilaf - onion rings  

 
chef’s seasonal vegetables  - deep fried pickles - baked potato 

 
$3.50 

 
House salad—Caesar salad  
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