Appetizers
Chicken Curls

10.5

Lightly breaded and fried chicken strips,
served with house made ranch
Add Fries 1.75

Chicken Drumsticks

11

Chicken legs seasoned in the
TAVERN’s own rub, served with
Alabama wing sauce

Spinach Artichoke Dip

11

Served with grilled focaccia

Cheese Curds

9

Hand battered Wisconsin cheese curds,
fried golden brown, served with house
marinara sauce

Jumbo Pretzel

Steak Kabob

12

Grilled beef sirloin*, button
mushrooms, red onion, roasted garlic
and cherry tomatoes, served over red
beans and rice

Charcuterie Plate

12

Chef’s selection of D'Artagnan meats
and assorted cheeses, served with
toast points

Deviled Eggs

6

Creamy filling with garlic and a
little kick

Hummus Plate

10

Seasonal hummus, served with
vegetable crudités and grilled naan

9

Three jumbo pretzel sticks served
with house cheese sauce

Flatbreads
Margarita

12

House marinara with tomatoes,
Mozzarella cheese and fresh basil

Chicken Alfredo

Sausage & Mushroom

13

House marinara with sausage, wild
mushrooms and Mozzarella cheese

13

House Alfredo sauce with chicken,
bacon, Mozzarella cheese, roasted
tomatoes and fresh basil

Cheese

11

House marinara with Mozzarella cheese

*This item contains raw or partially cooked items. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness

Soups and Salads
Caesar Salad

8/12

Romaine tossed in house made
Caesar dressing* with croutons
and parmesan cheese

Recommend with grilled chicken

9/13

Spinach, quinoa, chickpeas,
roasted butternut squash,
broccoli, cabbage and sesame
tofu with peanut dressing

Farrow Salad

9/13

Romaine, D’Artagnan bacon, egg, red
onion, feta cheese, cucumber, and
tomato, with choice of dressing

Recommend with blackened salmon

Quinoa Salad

TAVERN Chop Salad

House Salad

7/11

Mixed greens, carrots, and red
onion, with choice of dressing

9/13

Farro tossed with red and green
bell peppers, edamame, shallots,
broccoli and avocado in Italian
dressing served over spinach

Salad Add-Ons
Chicken (Grilled or crispy)
TAVERN Steak*
Salmon* (Blackened or grilled)
D’Artagnan Bacon

4.5
6.5
5.5
2.5

Recommend with TAVERN steak

Lunch Combo

Soups

13

½ Sandwich, Cup of Soup or ½ Salad
(pick 2)

Cup
5.5
Bowl
7.5
Soup selections crafted daily!

Beverages
Soda
Lemonade
Ice Tea
Hot Tea (Tea Source)
Pellegrino

2.5
2.5
2.5
3
3.5

Coffee
Espresso
Cappuccino
Apple Cider
Hot Chocolate

3
3
4
3
3

*This item contains raw or partially cooked items. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness

Sandwiches
All sandwiches served with chips. Upgrade side item 1.75

The “Vincent Vega” BLT

15

D’Artagnan bacon, lettuce, and heirloom
tomato, with avocado spread on grilled
ciabatta

Chicken Sandwich

14

Grilled or crispy, lettuce, tomato, and red
onion, with mayo on a soft bun

Reuben / Rachel

15

Cajun Chicken Caesar Wrap

Cajun chicken tossed with romaine lettuce,
cherry tomato, parmesan cheese, red onion,
avocado and Caesar* dressing wrapped in a
spinach tortilla

Turkey Club

Fish Sandwich

Pot Roast Sandwich

Veggie Wild Rice Burger

The TAVERN’s signature pot roast with
gravy and pepper jack cheese on toasted
white bread, with jalapeno aioli

14

Roasted turkey, D’Artagnan bacon, lettuce,
heirloom tomatoes on grilled ciabatta

Slow roasted corned beef or turkey, house
made Thousand Island dressing, Swiss
cheese, and sauerkraut on grilled marble rye

14

14

Hand battered Haddock with house tartar
sauce, lettuce and onion on a soft roll

14

Garbanzo beans, wild rice and fresh vegetable
mix with avocado and kohlrabi on a caraway
bun

TAVERN Burger*
Happy Hour
Monday-Friday 3-8pm

14

Half pound all beef patty on milk bun with
pickles, lettuce, tomato, and onion
Burger Add-Ons

Catering available in SPS Tower
Book your private event with us in
the Atrium, on the lawn, or in the
TAVERN!

13

D’Artagnan Bacon
Fried Egg
Cheese
Sautéed Mushrooms
Sautéed Onions
Avocado

2.5
1
1
1
1
2

*This item contains raw or partially cooked items. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness

Entrées
Add a house salad for $2, Add a Caesar* salad or cup of soup for $3

Surf & Turf
Steak Kebabs

Pastas
12/19

Beef sirloin* with button mushrooms, red
onion, roasted garlic and cherry tomatoes,
served over red beans and rice with the
vegetable of the day

Blackened Salmon*

10/15

Hand battered Haddock with steak fries and
tartar sauce

Pan Fried Walleye

13/19

Cracker coated and pan fried, served with
herbed potatoes and vegetable of the day

17

Italian sausage with wild mushrooms in a
butter cream pan sauce, served with garlic
toast

Desserts

14/20

Served on bed of red beans and rice with
Béchamel sauce and vegetable of the day

Fish & Chips

Wild Mushroom Linguine

Ice Cream Pie

7

Layers of vanilla ice cream, fudge and toffee crumbles

Chocolate Bundt Cake

8

Chocolate cake filled with chocolate ganache, served with
strawberry compote and sweet cream

Cheesecake

7

Served plain or with a fruit compote

Cookie of the Day

2

Ice Cream

3

Espresso

3

Cappuccino

4

Sides
Fresh Vegetable – Chef’s Choice
Herb Roasted Potatoes
Steamed Rice
Rice & Spinach Pilaf
Potato Salad
Fries
Garlic Toast
Side Salad

4
4
3
3
3
3
3
4

Book your Private Event with
TAVERN333
We have a space perfect for your event!
Atrium – Patio – Turf Club

*This item contains raw or partially cooked items. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness

