fall 2024

executive chef, zech taylor

ﬁROVE ﬁATHER fb director, phil smith

SOUPS
FRENCH ONION bowl 8 THE DAILY SOUP bowl 8
crouton + melted provolone chef inspired + prepared fresh daily cup 6

APPETIZERS

FEATURED FLATBREAD 13 CALAMARI 14
chef inspired + prepared fresh daily fried + dijon aioli + calabrian peppers
C‘“"*)BRUSSELS SPROUTS 11 YUENGLING MUSSELS 16
-’ cranberries + parmesan + spiced pecans + bacon + balsamic butter + garlic + peppers + shallots + chilies + baguette
PIEROGIES 14 CHICKEN WINGS 14
potato + chives + grilled onion + sour cream + bacon lardons buffalo | korean bbq | garlic parm | sweet mesquite rub
GREENS
(}?)GRILLED PEACH SALAD 16 (“;;)SOUTHWEST SALAD 16
-’ baby arugula + grilled peaches + blueberries + prosciutto + =’ romaine + corn + black beans + tomato + cheddar +
almonds + tomato + goat cheese + raspberry vinaigrette avocado + tortilla strips + cilantro lime vinaigrette
WEDGE SALAD 16 FALL SALAD 16
iceberg + onion + tomato + bacon + egg + blue cheese + spiced apples + candied pecans + dried cranberries +
black pepper ranch goat cheese + white french dressing
HOUSE CAESAR 12 HOUSE HARVEST 12
romaine + herb crouton + shaved pecorino harvest greens + cucumber + carrots + tomato + crouton
add protein  chicken 6 | steak* 18 | shrimp 9 | salmon* 9

HANDHELDS

served with choice of house-cut fries or house chips and a pickle

BUFFALO CHICKEN WRAP 15
crispy or grilled chicken + LTO + cheese blend + buffalo sauce

BLT MELT 14
thick sliced bacon + tomato + lettuce + pepperjack + dijonnaise + texas toast

CRISPY HOT HONEY CHICKEN 15
fried chicken breast + shredded lettuce + tomato + pickles + hot honey drizzle + toasted brioche

FRENCH DIP 17
shaved prime rib + caramelized onion + provolone + horsey sauce + au jus + demi baguette roll

THE HOT ITALIAN 16
italian meats + provolone + lettuce + tomato + onion + pepper relish + oil & vinegar + toasted baguette

BLACKENED GROUPER SANDWICH 21
pan-seared grouper + |to + tavern remoulade + toasted ciabatta

SIGNATURE TAVERN KOBE BURGER* 19
caramelized onion + peppered pork belly + fried egg + arugula + roasted garlic calabrian chili aioli + toasted brioche

SIRLOIN BURGER* 16

certified angus beef + choice of cheese + LTO + toasted brioche

ENTREES + SIDES | AFTER 4PM

BRAISED BEEF SHORT RIB 32
yukon gold mashed + honey glazed roasted root vegetables
BAKED LASAGNA 18
ground sausage and beef + ricotta + parmesan + red sauce + mozzarella + basil + garlic toast points
TUSCAN CHICKEN 22
saffron rice + sundried tomato + spinach cream sauce
THAI BOURBON SALMON* 24
jasmine rice + baby bok choy
~« CENTER CUT FILET* 46
(f) certified angus beef + roasted fingerlings + haricot verts + house steak sauce

~» SOUS VIDE BONE-IN PORK CHOP 26
(f) berkshire chop + roasted shallots + rosemary + cherry ouzo compote + roasted fingerlings + asparagus

sides baked potato 4 | broccoli 7 | haricotverts6 | jasminerice6 | roasted root vegetables 6

*consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk for foodbourne illness. Please advise your server if there are any dietary requirements or food allergies. 32490
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fall 2024

bar manager, tim gasch

PUMPKIN PIE MARTINI
Vanilla Vodka, Fulton’s, Cream, Pumpkin Pie Spice

APPLE CIDER OLD FASHIONED

Muddled Orange Peel, Bitters, Maple Syrup, Bourbon, Cider, Cinnamon Stick & Apple Garnish

SPARKLING APPLE CIDER SANGRIA

Fireball, Sparkling Cider, White Wine
CRANBERRY MARGARITA

Apple-Cinnamon Infused Tequila, Triple Sec, Cranberry Juice, Lime Garnish

CARAJILLO

Spiced Run, Vanilla Vodka, Espresso, Simple Syrup, Coffee Bean Garnish

BEERS

14

14

12

12

13

DRAFT
Miller Light

DOMESTIC
Budweiser
Michelob Ultra

IMPORT/ CRAFT
Voodoo Ranger IPA

Blue Moon

Schnitz Rib Rock

NON ALCOHOLIC
Guiness Zero

HARD SELTZER/ MALT BEVERAGE
Long Drink— Traditional Citrus, Peach

PF Hard Cider

Bud Light

Summer Shandy
Rhinegeist Truth IPA
Schnitz Boozenborf

Sunbeam Pilsner

Juicy Haze IPA

Miller Lite

Corona Extra

Fat Tire Ale Modelo
Victory Juicy Monkey Thirsty Dog Lager
Sunshine IPA Double IPA

White Claw—Mango, Peach, Lime, Black Cherry

Modelo Especial

Coors Light

Corona Light

Yuengling

Great Lakes Dortmunder
Guinness

Spiked Arnold Palmer High Noon— Peach, Pineapple, Watermelon, Black Cherry

WHITE WINES RED WINES

BUBBLES GLASS BOTTLE PINOT NOIR GLASS BOTTLE
Wycliff Brut 8 30 Canyon Road (H) 8 30

La Marca Prosecco Split 12 Estancia 10 35
Unshackled Sparkling Wine 36 Meiomi 40
CHARDONNAY GLASS BOTTLE  [fahnFinotNoir 63

Canyon Road (H) 8 30 MERLOT GLASS BOTTLE
Talbott 11 40 Canyon Road (H) 8 30

Simi Sonoma County 35 Velvet Devil 32

William Hill 35 Frei Brothers 48

Far Niente 100 Pahlmeyer 180
Kendall Jackson 35 CABERNET

SAUVIGNON BLANC GLASS BOTTLE SAUVIGNON GLASS BOTTLE
Canyon Road (H) 8 30 Canyon Road (H) 8 30

Kim Crawford 1 40 My Favorite Neighbor 90
Unshackled 50 Louis Martin 75
PINOT GRIGIO GLASS BOTTLE M o
Canyon Road (H) 8 30 Fra.nmscan 11 35

J Vineyards Pinot Gris 15 b5 OUIH. 70

Ecco Domani 45 Austin Hope 110

Maso Canali 35 Caymus 150
OTHER WHITES GLASS BOTTLE  BLENDS&

Canyon Road Moscato (H) 8 30 OTHER RE_DS GLASS BOTTLE
Castello Del Poggio Moscato 35 Harvgy & Hamqt Red Blend 15 %9

Wente Riesling 8 30 Mgdlterra Poggione Toscana 45

La Jolie Fleur Rose 55 Prisoner fled Blend %

Poggio Solesole Vermentino 50 Caymus “The Walking Fool o0
Conundrum White Blend 40



