EXCLUSIVELY SERVED AT THE TAVERN BAR
Tuesday to Saturday from 4:00PM to 6:00PM

WINE BY THE GLASS
DRAFT BEER

HOUSE COCKTAILS

$2 OFF
HERITAGE DEVILED EGGS (GF, DF) »
choice of
~ soy & crispy pork ~ whitefish & lu/l;np crab ~ spicy tuna & tobiko ~

2 eac

TEMPURA BACON-WRAPPED CHEESE CURDS
Fox Heritage Farms bacon, Clock Shadow Creamery curds
tempura-fried sweet potato, buttermilk sauce

2 each

HOUSE CUT FRIES (V)
sarvecchio, chili aioli, ketchup
4

GRILLED CHEESE (V)

epita-polenta sourdough, chili crunch, alouette creme de brie, seasonal jam
pepita-p & g ) J

“OLD-FASHIONED” HAM SANDWICH
aged gruyere, stone ground mustard, chili aioli, pickled red onion, basil, brioche bun
6

SMASH BURGER
Hook’s 1 year cheddar, crispy li%con, tavern sauce, sesame bun

PORK SHOULDER SSAM (DF)
bibb lettuce, gochujang aiol, fféckled red onion, ramp kimchi

Mgt Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness

(GF): gluten free, (V): vegetarian, (DF): dairy free



