
summer tavern 2024 

executive chef, zech taylor 

f&b director, phil smith 

HAND-HELDS  
 
 

served with choice of house-cut fries or house chips and a pickle 
 
TAVERN KOBE BURGER*    19   CLASSIC CLUB SANDWICH    13  
caramelized onion + peppered pork belly + fried egg +  ham + turkey + american + lettuce + tomato +  
arugula + roasted garlic calabrian chili aioli + brioche  bacon + mayo + white toast 
 

CRISPY HOT HONEY CHICKEN   15   THE HOT ITALIAN     15  
fried chicken breast + shredded lettuce + tomato +    Italian meats + provolone + lettuce + tomato + 
pickles + hot honey drizzle + toasted brioche    onion + pepper relish + oil & vinegar + toasted baguette 
 

SIRLOIN BURGER*     16   BLACKENED GROUPER SANDWICH  21  
certified angus beef + choice of cheese + lto +   pan-seared grouper + lto + tavern remoulade +  
toasted brioche  toasted ciabatta 
 

SHRIMP TACOS     18   ULTIMATE VEGGIE SANDWICH   12  
grilled shrimp + avocado + pickled onion + pico +   avocado + lettuce + cucumber + carrots + 
queso fresco + cabbage & carrot slaw + cilantro-lime crème   tomato + goat cheese + lemon aioli + multi-grain bread 

SOUPS  
 

 

TOMATO BASIL     bowl 8  SOUP DU JOUR    bowl 8   

tomato + cream + basil    cup 6  chef inspired + prepared fresh daily  cup 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 

APPETIZERS  
 

 

BRUSSELS SPROUTS    11   THAI CHICKEN LETTUCE WRAPS   15   
goat cheese + bacon + balsamic + spiced nuts   bibb lettuce + cucumber carrot slaw + thai bourbon sauce  
 

CALAMARI      14   FEATURED FLATBREAD    13  
fried + dijon aioli + calabrian peppers     chef inspired + prepared fresh daily  
        

CHICKEN WINGS     14   ROASTED CAULIFLOWER    14  
buffalo | korean bbq | garlic parm | sweet mesquite rub  sweet mesquite rub | buffalo | garlic parm | korean bbq 
 

TAVERN QUESADILLA    15   YUENGLING MUSSELS    16  
choice of protein + cheese blend + sour cream + pico   butter + garlic + peppers + shallots + chilies + baguette 
choice of: cheese | chicken | steak | shrimp | brisket 

FROM THE FIELDS  
 

 

ITALIAN CHOPPED SALAD    15   STRAWBERRY BURRATA SALAD   17  
romaine + onion + vinegar peppers + provolone + ham +  arugula + basil + burrata + strawberries + honey + 
pepperoni + salami + tomato + red wine vinaigrette   balsamic vinaigrette + pine nuts + toast points  
 

GRILLED PEACH SALAD    16   SOUTHWEST SALAD     16  

baby arugula + grilled peach + blueberries + prosciutto +  romaine + corn + black beans + tomato + cheddar + 
almonds + tomato + goat cheese + raspberry vinaigrette  avocado + tortilla strips + cilantro lime vinaigrette 
 

HOUSE CAESAR    entrée 12   HOUSE HARVEST    entrée 12  
romaine + herb crouton + pecorino     greens + cucumber + carrot + tomato + crouton  
 

add prote in  chicken 6  | steak*  18   | shrimp  9   | salmon*  9 



summer 2024 

bar manager, tim gasch   

H A N D C R A F T E D  C O C K T A I L S  

B U C K E Y E  O L D  F A S H I O N E D          13  

Peanut Butter Fat Washed Bourbon, Crème de Cacao, Chocolate Bitters    

F L A M I N G  F L A M I N G O           13  

Anejo Tequila, Ancho Reyes Chili Liqueur, Fresh Watermelon Juice, Basil Simple Syrup 

A F T E R N O O N  D E L I G H T                                  12  

Blueberry Vodka, Thyme Simple Syrup, Lavender, Fresh Muddled Blueberries, Soda Water 

M A L I B U  S U N R I S E             12  

Malibu Rum, Aperol, Peach Schnapps, Fresh Lemon Juice  

S H O W S T O P P E R                                        12  

Empress Gin, Blackberry Reduction, Sage Simple Syrup, Fresh Lemon Juice, Prosecco 

W H I T E  W I N E S      R E D  W I N E S  

B U B B L E S   G L A S S  B O T T L E  

Wycliff Brut  8  30 

La Marca Prosecco Split 12 
 

C H A R D O N N A Y  G L A S S  B O T T L E  

Canyon Road (H)  8  30 

Talbott   11  40 
 

S A U V I G N O N   

B L A N C   G L A S S  B O T T L E  

Canyon Road (H)  8  30 

Kim Crawford  11  40 
 

P I N O T  G R I G I O  G L A S S  B O T T L E  

Canyon Road (H)  8  30 

J Vineyards Pinot Gris  15  55  
 

O T H E R  W H I T E S  G L A S S  B O T T L E  

Canyon Road Moscato (H) 8  30 

Wente Riesling  8  30 

   

P I N O T  N O I R   G L A S S  B O T T L E  

Canyon Road (H)  8  30 

Estancia   10  35 
 

M E R L O T   G L A S S  B O T T L E  

Canyon Road (H)  8  30 
 

C A B E R N E T   

S A U V I G N O N   G L A S S  B O T T L E  

Canyon Road (H)  8  30 

Franciscan   11  35 
 

B L E N D S &   

O T H E R  R E D S  G L A S S  B O T T L E  

Harvey & Harriet Red Blend 15  55 

 

D R A F T         

Miller Light  PF Hard Cider  Juicy Haze IPA  Modelo Especial  

D O M E S T I C  

Budweiser   Bud Light   Miller Lite   Coors Light  Yuengling 

Michelob Ultra                                    

I M P O R T /  C R A F T   

Voodoo Ranger IPA     Summer Shandy  Corona Extra  Corona Light  Great Lakes Dortmunder    

Blue Moon   Rhinegeist Truth IPA  Fat Tire Ale     Modelo             Guinness 

Schnitz Rib Rock  Schnitz Boozenborf  Victory Juicy Monkey  Thirsty Dog Lager 

N O N  A L C O H O L I C                    

Guiness Zero  Sunbeam Pilsner  Sunshine IPA  Double IPA                                                             

H A R D  S E L T Z E R /  M A L T  B E V E R A G E     

Long Drink– Traditional Citrus, Peach    White Claw– Mango, Peach, Lime, Black Cherry 

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

B E E R S  


