
TO START
Deviled Eggs
Crispy Shallot, Pickled Onion

12

Salmon Tartare 
Citrus Ponzu, Cucumber,
Avocado Mousse, Crispy Wonton  

23

Fried Brussels Sprouts
Sweet Chili

14

Pretzel
Dijonaise, Beer Cheese

14

1/2 Dz Wings 
Buffalo or Sweet Chili, Blue Cheese

15

Crab Cakes  
Heirloom Tomato, Lemon Aioli, 
EVOO, Micro Salad  

24

Grilled Shrimp 
Red Chimichurri 

20

Burrata
Brûléed Peaches, Watercress, Mint, 
Shallot Vinaigrette, Grilled Sourdough

17

Bill of Fare
Dinner

SIDES
Truffle Mac And Cheese  
Gruyere, Panko Add Bacon +3

16

Grilled Asparagus 
Fresh Herbs, Lemon Aioli

14

Zucchini Gratin  
Bechamel, Crispy Shallot, Herbs

15

French Fries  
Trio of Dipping Sauces,
Make them Truffle Pecorino +5

9

Steak Au Poivre 
8 oz Denver Steak, Peppercorn Sauce, Fries, 
Add Chimichurri +3

35

Fish And Chips  
Tartar Sauce, Mashed Peas, Malt Vinegar 

27

Roasted Half Chicken 
Herb Marinade, Zucchini Gratin, Aji Verde

32

Shredded Beef Ragu 
Sauce Provençal, Beef, Rigatoni Mezzi,
Burrata, Basil   

28

Chicken Pot Pie
House-Made, Double-Crusted-Pastry,
Chicken Thigh, Mirepoix 

24

Pan-Seared  Salmon 
Avocado Crema, Coconut Lemongrass 
Broth, Wild Rice, Cauliflower   

30

Fish of The Day  
Ask Your Server 

MP

Portobello Burger 
Portobello Mushroom, Goat Cheese, Pickled 
Onions, Arugula, Balsamic, Side Salad

19

Prime Beef Burger
Tavern Sauce, Cheddar, Pickle, Shredded Gem, 
Fries, Bacon +2 Avocado +2 Egg +3 

23

GREENS AND SUCH
Kale and Brussels Sprouts
Sliced Almonds , Pecorino, Radish, Quinoa, 
Strawberry , Grainy Mustard Vinaigrette

16

Watermelon & Feta  
Champagne Vinaigrette, Mint & Basil,
Balsamic Glaze

16

Panko Fried Shrimp Salad
Avocado, Orange Supremes, Crispy Wonton,
Citrus Vinaigrette, Sesame Seeds

24

Caesar 
Little Gem, Sourdough Crouton, Parmesan, 
Anchovy 

15

Summer Panzanella  
Peach, Heirloom Tomato, Mint, Sourdough,  
Shallot Vinaigrette, Crispy Pancetta

17

Pesto Fettuccine 
Pecorino, Cream, Fresh Basil

19

Tavern Fried Rice 
Carolina Gold Rice, Mire Poix, Stir Fry Sauce,
Egg, Scallions 

18

Add On’s:
Chicken Breast      
Shrimp
4 oz Salmon   
4 oz Denver Steak

12
14
15 
15

DESSERT
Sticky Toffee Pudding
Toffee Sauce, Vanilla Gelato 

12

Brookie
Brownie, Chocolate Chip Cookie,
Vanilla Gelato 

12

Sorbetto
Graham Cracker, Strawberry Puree, 
Mascarpone Cream Cheese 

12

Coconut Panna Cotta  
Mango and Mint

12

*Consuming raw or under-cooked Meats, Poultry, Seafood, Shellfish, or Eggs may increase your  risk of food-
borne illness 20% gratuity will be added to all parties of 6+

LARGE PLATESTAVERN DIP
Roast Beef, Swiss Cheese,Caramelized 

Onions & Peppers, Dijonaise, Fries
25



PACKAGED BEERS
Sullivan’s Irish Malt
Red Ale - 5.0% - Killkenny, Ireland| 16 oz Can

13

Other Half
East Coast IPA OR West Coast DIPA Brooklyn, 
NY| 16 oz Can

13

Orange Soda / Grape Soda
Sour - 4.5% - NY | 12 oz Can

10

Suncruisers
Iced Tea  | 12 oz can 

8

Heineken
Lager – 5.0% – Amsterdam, Netherlands | 12 oz

12

Estrella Galicia 0.0
N/A Lager - Spain | 16 oz Can

12

NA Chouffe
Blond N/A Beer, Belgium | 12 oz Bottle

12

FROZENS
Watermelon Frosé
Rosé, Cucumber Vodka, Fresh 
Watermelon Juice

16

Frozen Margarita
Volcan Tequila, Triple Sec, Lime Juice

16

Flavors : Mango, Passionfruit, Guava, 
Strawberry

2

ON TAP
Guinness
Dry Stout - 4.2% - Dublin Ireland| 20 oz

10

White Oak Ale
Lager - 5.0% - Providence, RI| 16 oz

10

Allagash White
Witbier - 5.2% - Portland, ME| 14 oz

12

Bitburger
Pilsner - 4.8% - Bitburg, Germany| 16 oz

12

Founders All Day
Session IPA - 4.7% - Grand Rapids, MI| 14 oz

10

La Chouffe
Belgian Golden Strong Ale - 8%, Belgium | 8 oz

13

Sullivan’s Irish Gold
English Pale Ale – 5.2% – Kilkenny, Ireland | 16 oz

12

Coney Island Mermaid
Pilsner – 5.2% – Brooklyn, New York | 16 oz

13

Samuel Adams
Seasonal – Boston, Massachusetts | 16 oz

13

Bronx World Gone Hazy
Hazy IPA – 6.5% – Bronx, New York | 16 oz

13

Duvel
6.66 or Strong Ale  - Belgium | 12 oz

13

Nine Pin
Cider 6.7% - Albany, New York | 16 oz

12

Athletic Run Wild
Non Alcoholic IPA - Milford, CT| 12 oz

11

RED
Crianza Tempranillo
Bodegas Lan
Rioja, Spain

15 / 56

Côtes Du Rhône
Belleruche, 
Rhone Valley, France

16 / 60

Cabernet Sauvignon
Justin, 
Paso Robles, CA

18 / 72

Grenache Blend
Cline Cashmere, 
Sonoma County, CA

72

SPARKLING
Chandon
Standard or Rose
California

14

Mionetto 
Alcohol - Free Prosecco 
Italy

13 / 44

SpellBound Incanto 
Prosecco
Veneto, Italy

50

Veuve Clicquot
Brut, Yellow Label, 
Champagne, France

120

WHITE
Albariño
Burgans, 
Rias Baixas, Spain

15/ 56

Chenin Blanc
Radley & Finch, 
Western Cape, South Africa

15 / 56

Sauvignon Blanc
Emmolo,
Napa Valley, California

16 / 62

Sancerre
Grand Fossil
France

18 / 72

Chardonnay
Bravium Chardonnay 
Russian River Valley, California

18 / 72

ROSÉ
Jean-Luc Colombo Cape Bleue 
Mediterranean Coast, France

13 / 45

Domaine Bunan Bandol 
Provence, France

90

Cocktails
Foxy Sangria | 9
Rosé, Elderflower, Orange, Ginger, Lemon, Reeds        

Daisy Picante | 9
Jalapeño Infused Tequila, Blood Orange, Lime

White Mule | 9
Jim Beam Bourbon, Lime, Ginger, Reeds 

Hey Neighbor | 16
Can of Narragansett and a shot! 

      Frozens | 12
Beers

White Oak Ale (Draft) | 7
Founders IPA (Draft) | 7
Naragansett Lager (Can) | 7

Wines
Rose · Cape Bleue Rose, France | 9
Pinot Noir · Guenoc, California | 9
Pinot Grigio · Veneto, Italy | 9

FIZZY & BUBBLY
French Dandy
Prosecco, Lemon Juice, Pear Syrup

16

Foxy Sangría
Rosé, Elderflower, Orange, Ginger, 
Lemon, Reeds                             

16

White Mule
Jim Beam Bourbon, Lime, 
Ginger, Reeds

16

STIRRED & BOOZY
An Old Scholar
Old Forester Bourbon, Old 
Overholt Rye, Maple Syrup, Orange 
Bitters

17

Far, Far Away
Templeton Rye, Midori, Dissarano, 
Lime  

17

Dusk in Oaxaca
400 Conejos, Aperol, Maple syrup, 
Rhubarb Bitters  

17

SHAKEN & SOURS
Hibiscus Fields
Fort Hamilton New World Gin, 
Lemon Juice, Hibiscus 

16

Talk to Me Nice
High Ground Vodka, 
Pamplemousse, Grapefruit Soda, 
Lemon 

17

Passion Project
Dobel Tequila, Passion Fruit,
Lime, Agave, Orange Bitters

16

Castaway
Don Q Spiced Rum, Mango, 
Cinnamon, Lime

17

MARTINIS
Professor Greene
Vodka Or Gin, Olive Brine, 
Blue Cheese Olive

18

Southern Belle
Gin, Elderflower, Lillet Blanc, 
Grapefruit, Lemon Bitters

17

Allnighter
Kissy Espresso Martini

16

RESERVE CLASSICS
Carribean Old Fashioned 
Breckenridge Rum Cask Bourbon

21

Baby Sour
Baby Jane Whiskey Sour

23

Tiny Tini’s
Martini Tasting Flight: Cosmo, 
Espresso, Apple

22

Don’t Stop Walking!  
Jaywalk Tasting Flight: Rye, 
Barrel Strength and a very special 
Heirloom ! 

25

ZERO PROOF
Green Apple Fizz
Green Apple Sparkling Soda 

10

Life Water
Mango, Passionfruit, Hibiscus or 
Guava

10

White Oak NAmosa
Mango, Blood Orange, Passionfruit 
or Hibiscus

13

HAPPY HOUR 
Mon - Fri   12 - 7 pm

The World Cup
Jim Beam Lemonade, Guava, 
Mango or Strawberry

$10 World Cup Beer
Lager 4.9%

10

FEATURED SPECIALS


