
Dinner 

Starters

Upstate Wings    16
Classic buffalo chicken wings
medium with blue cheese    wf

Spicy Tuna Crispy Rice   18
Eel sauce, sriracha mayo, jalapeño 
sesame seeds  

Burrata   16
Fresh mixed grape tomatoes, basil, 
balsamic, baguette   v

Beets    17
Chilled beets, feta, pecans, apples 
baby spinach, balsamic glaze   v, wf

Crispy Artichoke Hearts    16
Fried crispy, garlic aioli   v,  wf, df

Fried Calamari   14
Warm marinara    df

Crab Cakes    21
Three house-made crab cakes
garlic aioli   wf, df 

Lemon Buttered Shrimp    18
Baguette

Salads

Caesar Salad   15
Romaine, grape tomatoes, croutons,
parmesan, Caesar dressing  v, wf

Baby Spinach Salad    15
Apple, pecans, pickled red onion, 
feta, balsamic dressing   v, wf

Add Tofu 6, Chicken or Shrimp 9 

Sides   9
House-cut Fries     

Green Beans  Mashed Potatoes  
Roasted Carrots

Kids
Pasta      12/10
Marinara or buttered, garlic & parmesan

Cheeseburger with fries    12

Meatloaf    13
Tomato balsamic glaze, mashed potatoes,
gravy, roasted carrots

Baked Gnocchi  14

Mains

Tavern Burger    23
Angus beef burger, cheddar, thick bacon,
pickled onions, house-cut fries

Steak Frites   45
16oz strip steak, beef au jus
house-cut fries    wf, df

Half Chicken    34
Slow roasted chicken, gravy, mashed potatoes,
roasted carrots    wf

Ginger Glazed Salmon    32
Wild rice, apricots, green beans    wf

Old Fashioned Meatloaf    26
Angus beef, crimini mushrooms, tomato
balsamic glaze, mashed potatoes, gravy,
roasted carrots

Pork Schnitzel    29
Lemon Dijon, parmesan, mixed greens

Baked Gnocchi    24
Roasted tomato, burrata, mixed greens   v

Penne alla Vodka   25
Grilled Chicken, vodka sauce, parmesan

Grain Bowl    20
Brown rice, bok choy, carrots, bean sprouts,
edamame, sesame ginger dressing   v, wf, df, 

Add Tofu 6, Chicken or Shrimp  9 

Eating raw or undercooked items can raise the chance of foodborne illness. 
Please Inform your server of any allergies

Edward’s Tavern

Gratuity will be added to all parties of six or more

v - Vegetarian
wf - Wheat Free  df - Dairy Free
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