CHEF FEATURES

chef designed & executed dishes featuring seasonal
& traditional favorites for you to enjoy

BEER FOOD
(that’s tavern speak for appetizers)

Sweet Chili Cauliflower 11.95

tempura fried, thai chili sauce, scallions,
sesame seeds, bang bang

BURGERS & SANDWICHES

Kickin’ Chicken 14.95

crispy chicken breast, shredded lettuce,
tomato, red onion, mozzarella cheese,
spicy calabrese ranch, brioche bun,
choice of side

TAVERN CLASSICS

Shrimp Pomodoro 22.95

linguini, plum tomatoes, asparagus,
shaved garlic, white wine, basil,
garlic butter, pecorino, lemon zest

SWEET TREATS

Chef’s Cheesecake 7.95

ask your server for details...yum!

PRIME RIB after 5pm
Friday & Saturday

seared & slowly roasted over rock salt,
mashed potatoes, beef au jus,
horseradish cream

Queen Cut 3695 King Cut 43.95

** consuming raw or undercooked seafood, meat,
poultry and eggs may cause foodborne illness.





