


— Starters —

Tabard's Wings
A half dozen fried wings tossed in your
choice of sauce; traditional buffalo, 

korean chili, sweet bourbon, or 
garlic parmesan - 5.95

Broccoli Wings
Fresh broccoli fried with tempura batter and tossed in you

choice of sauce; traditional buffalo, korean chili, sweet
bourbon, or garlic parmesan - 9.45

Mexican Avocado Fries
Sliced avocado seasoned and fried in a tempura batter.

Served with chipotle cream sauce for dipping - 7.25

Louisiana Shrimp Dip
Shrimp and andouille sausage cooked with white wine,

garlic, red pepper, cream cheese, and spices.  Served with
toasted baguettes and flour tortilla crisps. - 11.95

Canadian Inspired Poutine
Seasoned french fries covered

in brown mushroom gravy 
and cheese curds - 10.45

Hummus Duo
Roasted red pepper hummus and zesty avocado
hummus!  Served with grilled pita bread, sliced

cucumbers, and sliced carrots - 9.95

Jalapeno Chicken Chimis
Chicken and jalapeno cream cheese 
stuffed into tortillas and fried.  Served

with house made jalapeno jelly - 10.45

Italian Marsala Sliders
Ground beef patties topped with beer braised onions, 

marsala mushroom gravy, and provolone 
cheese.  Served on slider buns (3) - 10.45

Beer Battered Fried Pickles
Pickles and jalapenos dredged in our Mother's 3 Blind Mice
Brown Ale batter and fried until golden.  Served with orange

chipotle sauce and spicy asian garlic sriracha - 10.45

Ale House Pretzel Sticks
Served with a spicy hot mustard 

and ale house cheese sauce - 10.45

ALL STARTERS ARE HALF PRICE 7 
DAYS A WEEK FROM 3-6 PM

— Flatbreads —
Choice of fire roasted and grilled flatbread or gluten free cauliflower flatbread

Mediterranean
Chicken, feta, mozzarella and provolone cheese, fresh basil,

tomato, roasted garlic, and a balsamic glaze.  11.45

Truffle Mushroom
White truffle oil, sauteed mushrooms, roasted garlic,

and a mozzarella and provolone cheese blend.  Drizzled with
balsamic glaze - 11.45

BBQ Chicken
Big Rick's BBQ sauce, chicken, caramelized onions, cilantro,

and a mozzarella and provolone cheese blend.  11.45

Creamy Steak Fajita
Chipotle cream cheese, mexican seasoned steak,

caramelized red onions and red peppers, cilantro, and
mozzarella and provolone cheese blend.  11.95

— Soups —
Crab Bisque

Cup 3.95
Bowl 6.50

French Onion Bowl
6.50

Soup of the Day
Cup 3.95
Bowl 6.50

Monday and Tuesday - Baked Potato Soup
Wednesday and Thursday - Chili

Friday through Sunday - Crawfish and Andouille Gumbo

Consuming raw or undercooked meats, poultry, seafood
or eggs may increase the risk of foodborne illness



— Entrees —
Add a side house salad, greek salad,
cup of crab bisque, or cup of the soup

of the day - 3.95
Add a shrimp skewer - 3.00

Chicken Marsala
Chicken breast lightly breaded and
sauteed in oil and topped with our
flavorful marsala mushroom gravy.

Choice of two sides - 14.95

Shepherd's Pot Roast
Slowly cooked braised beef in a rich

red wine and rosemary broth with
mushrooms, onions, celery, carrots,
corn, and peas.  Served with garlic
mashed potatoes and topped with

fried onion strings - 14.95

Jamaican Jerk Pork
Kabobs

Authentic jerk marinated pork
skewered and grilled to perfection.

Choice of two sides - 13.95

Chili Lime Grilled Salmon
Grilled canadian salmon seasoned

with chili lime butter and topped with
grilled pineapple and poblano pico.

Choice of two sides - 21.95

Fish and Chips
Fish fried in a seasoned batter made

with 3 Blind Mice Brown Ale from
Mother's Brewery.  Served with house
made tarter sauce, orange chipotle

aioli, and cajun fries - 14.45

Dijon Grilled Pork Chop
12 oz. bone in french cut pork chop
marinated in dijon and fresh thyme,

and topped with caramelized red
onion.  Choice of two sides - 19.95

Hawaiian Ribeye
A 12 oz. wet aged hand cut in house
ribeye glazed with pineapple, brown
sugar, and garlic and grilled to the

temperature of your choice. Choice of
two sides - 24.95

— Pastas —
Add a side house salad, greek salad, cup of crab bisque, or cup of the soup of

the day - 3.95

Blackened Linguine
Blackened grilled chicken or shrimp,
caramelized red pepper and onion

tossed in a  spicy butter cream sauce
over linguine pasta
Chicken - 13.95
Shrimp - 14.95

Cajun Crawfish and
Andouille

Cajun seasoned crawfish and
andouille sausage tossed

in a spicy butter cream sauce over
linguine pasta - 15.95

White Truffle 
Shells and Cheese

Creamy white truffle cream sauce,
grilled chicken, and sauteed

mushrooms tossed with conchiglie
pasta -15.95

— Tacos —
Add a side house salad, greek salad, cup of crab bisque, or cup of the soup of

the day - 3.95

Border Steak Tacos
Steak, onions, poblano peppers, and

bacon sauteed and laid in flour
tortillas and topped with jack cheese,
cilantro, avocado, and drizzled with
chipotle cream sauce.  With black

beans and cilantro lime rice - 13.45

Adobo Chicken Tacos
Slow cooked pulled adobo chicken in

corn tortillas topped with onions,
cilantro, and feta cheese.  With black
beans and cilantro lime rice - 12.95

Blackened Salmon Tacos
Blackened canadian salmon in corn
tortillas with grilled pineapple and

poblano pico, and feta cheese.  With
black beans and cilantro lime rice

2 tacos - 14.95
3 tacos - 17.95

Chimichuri Shrimp Tacos
Shrimp sauteed in red wine garlic
butter with caramelized red onions

and placed in flour tortillas with
chimichuri sauce, spring mix,

tomatoes, feta cheese, and drizzled
with balsamic glaze.  With black beans

and cilantro lime rice - 13.95

— Sides —
Regular Sides

Cajun Fries - Grilled Asparagus -
Grilled Corn on the Cob - Cilantro Lime

Rice - Roasted Garlic Mashed
Potatoes - Mexican Black Beans -

Grilled Vegetables

Upgraded Sides 
( 95¢ extra )
White Truffle Fries 
Sweet Potato Fries
Cajun Onion Rings

Consuming raw or undercooked meats, poultry, seafood or
eggs may increase the risk of foodborne illness.



—Sandwiches—
All sandwiches are served with your

choice of one side.

French Dip
Fresh sliced roast beef and provolone

cheese on a toasted hoagie bun
brushed with garlic aioli.  Served with
a flavorful horseradish sauce and au

jus on the side.  12.45

Club Quesadilla
Cheddar and jack cheese, bacon,
diced grilled chicken, caramelized

onions and red peppers, and avocado 
layered between two toasted flour 
tortillas.  Served with sour cream, 

roasted salsa, and chipotle 
cream sauce.  (no side)  11.45

Cajun Chicken Sandwich
Cajun grilled chicken breast, lettuce,
tomatoes, pickles, provolone cheese
sweet pepper bacon, chipotle cream
sauce, and topped with cajun fried

onion strings on a brioche bun.  11.95

Louisiana Crawfish 
and Andouille Melt
Cajun seasoned crawfish and

andouille sausage cooked with white
cheddar and jack cheese, and spices

in a toasted hoagie bun.  11.45

Glazed Veggie Sandwich
Grilled zucchini and squash with

arugula, sauteed mushrooms, onions,
red peppers, and chimichuri sauce.

Drizzled with a balsamic glaze.  Served
on toasted sourdough with provolone

cheese.  11.45

—Burgers—
All burgers are cooked medium-well 

and served with lettuce and tomato unless otherwise 
specified.  All are served with your choice of one side.

Ale House
Topped with cheddar cheese, beer

braised onions, and crumbled sweet
pepper bacon.  11.95

White Truffle
Brushed with a white truffle and port
wine glaze. Served on a brioche bun 
with provolone cheese, mushrooms,

and white truffle aioli.  12.45

The Beyond Burger
(Vegetarian)

100% vegan burger patty made
entirely from plants!  Looks and tastes
like a real beef burger!  Choose your

style:  Ale House, Southern Coffee (no
bacon), or White Truffle  12.95

Southern Coffee Burger
Seasoned with coffee and spices and
topped with cheddar cheese, sweet
pepper bacon, Big Rick's bbq sauce,

and cajun fried onion strings on a
brioche bun.  12.45

Peanut Butter and
Jalapeno Jelly Burger

Creamy peanut butter, jalapeno jelly,
sweet pepper bacon, cheddar cheese,

lettuce, and tomato.  Served on a
brioche bun.  12.45

ALL BURGERS ARE HALF
PRICE ALL DAY ON

MONDAYS!  *with purchase
of any beverage

—Salads—
Dressing may be substituted upon request.  Garlic ranch, cilantro lime vinaigrette,

blue cheese, honey mustard, asian sesame, and greek

Asian Sesame Salad
Lettuce spring mix, mandarin oranges,

roasted almonds, chicken, cilantro,
cucumbers, carrots, fried wontons, in

an asian sesame dressing 
- 6 oz grilled chicken 13.45
- 6 sauteed shrimp 14.45

- 4 oz grilled salmon 18.95

Southwest Salad
Lettuce spring mix, black beans,

toasted corn, tomatoes, monterrey
jack and cheddar cheese, red onion,
cilantro, avocado, and tortilla strips.

Served with cilantro lime vinaigrette.  .
- 6 oz grilled chicken 13.45
- 6 sauteed shrimp 14.45

- 4 oz grilled salmon 18.95

Cobb Salad
Lettuce spring mix, bacon, eggs,

avocado,cheddar and jack cheese,
tomatoes topped with cajun fried

onion strings and garlic ranch 
- 6 oz grilled chicken 13.45
- 6 sauteed shrimp 14.45

- 4 oz grilled salmon 18.95

Wedge Salad
A wedge of iceberg lettuce topped with

blue cheese dressing, caramelized
bacon, tomatoes, balsamic glaze, and

cajun  fried onion strings - 7.45 
- Add 4 oz grilled chicken - 3.95

- Add 6 sauteed shrimp 5.95
- Add 4 oz salmon 8.95

Greek Salad
Lettuce spring mix, cucumbers,
tomatoes, caramelized onions,

kalamata olives, feta cheese, and
topped with greek dressing 
- 6 oz grilled chicken 13.45
- 6 sauteed shrimp 14.45

- 4 oz grilled salmon 18.95

Consuming raw or undercooked meats, poultry, seafood
or eggs may increase the risk of foodborne illness.


