
HANDHELDS 

*This item is cooked to order. consuming raw or undercooked meat, seafood, poultry, eggs or shellfish may increase your risk of food borne illness. 

korean fried chicken / korean bbq sauce, slaw,
pickles, brioche bun 16

sweet spicy chicken / fried chicken breast, 
arugula, honey sriracha, brioche bun  16

Buffalo Chicken / fried chicken breast, 
buffalo sauce, blue cheese, lto, brioche bun 16

Classic* / American cheese, lto  17  

Carolina* / Chili, house slaw, LTO  17

Farmer* / Fried egg, cheddar, bacon, Lto  17 

yankee* / onion rings, bbq sauce, cheddar, lto  17

Fat Tuesday* /  Blackened patty, 
blue cheese crumbles, chipotle ranch, lto   17

double bacon smash burger* / american cheese,
lto, house burger sauce  17

peacemaker* / sauteed mushrooms and onions, 
Swiss, crispy bacon, lto   17
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fried calamari/ Cherry peppers, 
Choice of dipping sauce  14

Loaded tots / queso, bacon bits, sour cream, 
green onions  13

southwest chicken egg rolls / chipotle ranch  9

House Nacho Tray  11   
Add Pork, Pulled Chicken, or Chili   6

Philly Egg Rolls / Shaved Sirloin, Peppers, Onions,
Mushrooms, Cheese, horseradish sauce  13

Spinach Artichoke Dip / Pita Points  14   V

Fried Wisconsin Cheese Curds / Marinara Dipping Sauce 11

Wings / Fried or Grilled, Choice of Sauce   18  

Thai Crunchy Shrimp / House Slaw  12

buffalo shrimp / fried shrimp, buffalo sauce, 
chopped celery, green onions, 
served with choice of ranch or blue cheese  12

SALADS
Tavern green / mixed greens, carrots, 
cucumber, tomato   8/10  v  GF

tavern caesar  8/10  V

fried chicken chef salad / mixed greens, tomato,
carrots, cucumber, croutons, pepper jack cheese, 
bacon bits, egg, ranch  16

wedge / iceburg lettuce, tomato, bacon, ranch  9  GF

ENTREES

SIDESFries
chips
slaw
tavern green
potato salad 

ADD $3
sweet potato wedges

tots
onion rings

SAUCES
Korean BBQ
BBQ 
Buffalo
eastern nc sauce
Roasted Habanero

DRESSINGS
ADDITIONS

Italian Vinaigrette ⏺ Balsamic Vinaigrette ⏺ Blue cheese ⏺ honey mustard ⏺ ranch ⏺ 1000 island 

chicken breast $6 ⏺ shrimp $9 ⏺ salmon* $11 ⏺ mahi* $11 ⏺ Sirloin* $10 

Executive chef
Steven bobbitt 

v - vegetarian
GF - Gluten free 

T a v e r n
late night menu 

monday - Saturday
9pm - close

sunday 8 - close

 

spicy house sauce
thai sweet chili
house dry rub
Cajun Dry rub
lemon pepper dry rub
Extra for $.50 

chicken tenders / hand battered, 
served with fries  16 

Quesadilla / Pulled Chicken, pepper Jack Cheese,
Pico, Sour Cream, Guac 
(sub steak, shrimp or pulled pork) 16

fish n' Chips / hand battered cod, fries, 
slaw and tartar sauce  17

blackened mahi* / mango salsa garnish, 
spanish rice, broccoli  18


