
for the table to share

chop salad 17  12.0
Baby greens, pulled chicken, prosciutto cracklings, roasted Roma tomatoes,  

Amish stilton, aged provolone, & avocado with balsamic vinaigrette

iceberg salad  6.0
Iceberg lettuce, buttermilk ranch, tomato, bacon, bleu cheese & crispy onions

grilled caesar salad  6.5
Flash grilled romaine hearts with olive tapenade  

Add pulled house smoked chicken, 4.0; grilled steak, grilled salmon, or crabcake, 7.0

tavern house salad  6.0
House mixed greens tossed with red onion, spiced walnuts,

tomatoes, cucumber, croutons, balsamic vinaigrette

healthy green salads

main plates

Lager battered fish & chips  12.0
Malt vinegar, cocktail sauce & smoked jalapeño aioli

evoO poached salmon  19.0
Mediterranean fennel salad, lemon scented Basmati rice  

tarragon roasted airline chicken  16.0
Truffle-cheddar cheese mash, mango-blueberry salsa

PAPPARDELLE FROMAGE  12.0
Spring peas, pear tomato, asiago cheese, sweet cream

BAKED LAMB RIGATONI   14.0
Lamb sausage, peas, tomato-cream sauce, parmesan cheese

three way petite filet  25.0
Béarnaise, tomato-basil relish, balsamic glazed onion and Amish stilton

downtown philly cheesesteak  13.0 
Caramelized onions, smoked gouda & roasted red pepper spread, provolone cheese

turkey cristo  10.0
House smoked turkey, muenster cheese, cranberry aioli

pulled chicken club  9.5 
House smoked chicken & pork, sliced avocado, Roma tomato, lettuce, 

cranberry mayo on toasted cranberry sourdough

seared tavern tuna  10.0
Citrus aioli, Roma tomato, jicama-watercress slaw on grilled semolina bread

beef, bison or turkey tavern burger 10.0
Grilled to order with cheddar cheese, bacon, shredded lettuce, 

beefsteak tomato, caramelized onion & tavern dressing 

big fat sandwiches

desserts

apple tart  6.0
Pumpkin spiced ice cream

cheesecake or chocolate swirl cheesEcake 6.0

pecan tart  6.0
Bourbon cream fraiche

chocolate entremet  6.0
Mango & blueberry salsa

cheesesteak stoggi  8.0
Sriracha ketchup, fried pickle chips

house smoked mozzarella  9.5
Spicy pomodoro & honey-mustard dipping sauces

tavern 17 wings  10.0
Buffalo, sweet ginger-chili, chipotle-plum BBQ, celery & bleu cheese dip  

fish tacos  7.5
Braised red cabbage, jalapeño aioli, salsa verde, guacamole

ginger-snap-fried calamari  8.0
Roasted tomato sauce & smoked jalapeño aioli

clam provencal  9.0
Smoked sausage, clams, lots of garlic, EVOO, spicy pomodoro sauce & garlic bread to dip

thai chicken satays  7.0
Sweet soy & peanut dipping sauces

tuna tartare  10.5
Meyer lemon reduction, citrus aioli & tabiko

stuffed potato skin trio  8.0
BBQ chicken with smoked mozzarella, turkey chili with

smoked gouda & cheddar cheese and bacon

three local cheeses, prosciutto and figs  7.0
On grilled artisan bread

roasted garlic & crab  4.5 c / 6.5 b

turkey, crimini & poblano chili  5.5 c / 7.5 b 

this week’s chowder  5.5 c / 6.5 b

soup - chili - sampler  7.5 / all 3

soup - chili - chowder

dinner menu served daily 5pm to closing*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions.  This item is cooked to order

do not miss these side dishes

TRUFFLE CHEDDAR MASH POTATOES  5.0

 minted peas  4.5

lemon scented basmati rice  4.5

  
and do not miss the frites!

 
hand-cut frites  5.0

crab frites  5.0

sweet potato frites  5.0

three-way frites & three dips  9.5
Pesto aioli, jalapeño aiolo & sriracha ketchup

the sliders

HOT ONES
hamburger  3.5

All natural beef, dill chip, American 
cheese & homemade ketchup

organic short rib  3.5
Provolone & caramelized onion, braised 

red cabbage

lump crab cake  4.0
Romaine & remoulade

cool ONES
tavern tuna  3.5

Jicama-watercress slaw, Roma tomato, 
citrus aioli

grilled vegetable  3.0
Cilantro infused hummus

philly market  3.5
Capicola, prosciutto, sopressata, aged 

provolone & pepperoncini

house wine

white
CHARDONNAY, PINOT GRIGIo  6/25

NEWMAN’S OWN PINOT GRIGIo  7/28
California

sartori pinoT grigio  8/31
Italy

MASO CANALI PINOT GRIGIO  /55
Italy

FRANCIS COPPOLA BIANCO  9/34
California

MONKEY BAY SAUVIGNON blanc 10/36           
New Zealand

ROBERT MONDAVI FUME blanc  /48
California

HOGUE JOHANNISBERG riesling  7/28
Washington

TRIN CALIFORNIA  9/34
California

                     
RODNEY STRONG chardonnay  9/34                    

California

KIM CRAWFORD
UNOAKED chardonnay  /48

Marlborough

TRENCHERO VISTA MONTONE  /52
California

GRGICH HILLS CHARDONNAY  /99
California

TRUE EARTH
ORGANIC chardonnay 9/34

Mendocino. NV

MIRASSOU CHARDONNAY  7/28
California

ANGOVE 9 VINES VIOGNIER  9/34
South Australia

MONTEVINA WHITE ZINFANDEL  6/25
California

RED BICYCLETTE ROSE  7/28
France

red
CABeRNET, MERLOT, PINOT NOIR  6/25

SMOKING LOON PINOT NOIR  7/28
California

TRENCHERO PINO NOIr  /48
California

MIRASSOU MERLOt   8/31
California

RODNEY STRONG MERLOt  /52
California

RUFFINO CHIANTI CLASICo  9/34           
Italy

LITTLE BOOMEY SHIRAz  6/25
Australia

GOATS DE ROAm  9/34
South Africa

BOGLE PETITE SIRah  9/34
California

                     
TRUE EARTH

ORGANic meritage  9/34                    
Mendocino. NV

VINA SALCEDA ROJO crianza  /48
Spain

SOLAIR CABERNET Sauvignon  /48
California

STERLING VINTnER’S
collection cabernet  /48

California

sparkling wine
house sparkling  6/25

zonin Prosecco  7/28

bottles
BUD  5.0

BUD LIGHT  5.0

MILLER LITE  5.0

COORS LIGHT  5.0

CORONA  6.0

HEINEKEN  6.0

AMSTEL LIGHT  6.0

SAM ADAMS  6.0

GUINNESS (CAN)  6.0

KALiBER (N/A)  5.0

Ask for Our 12 Drafts on Tap

beer

specialty cocktails Available
 Ask your server for a full list
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