
*Consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne illness.

S T A R T E R S

J O H N I S L A N D OYS T E R S O N T H E H A L F S H E L L    4 ea

P R AW N CO C K TA I L  Tomato Relish, Horseradish, & Lemon Vinaigrette   22

Y E L LOW FI N T U N A TA R TA R E  Black Garlic Dressing, Preserved Ginger, Creamy Avocado, & Lime Salt   20

I C E B E R G C A E S A R S A L A D  Parmesan Fried Anchovies   18 

(with Benton’s Thick-Cut Smoked Bacon + 5 supp., Grilled Shrimp or Rotisserie Chicken + 7 supp.)

A P P L E WA L D O R F S A L A D  Lettuce Frisée, Toasted Walnuts, Cato Corner Cheddar, Aged Balsamic   18

TAVE R N C H O P P E D S A L A D Creamy Avocado Dressing   18   

(with Grilled Shrimp or Rotisserie Chicken   + 7 supp)

WA R M S A L A D O F D U C K CO N FI T  Spiced Pear, Walnuts, Shaved Button Mushrooms, Baby Spinach   22

B U T T E R N U T S Q UA S H S O U P  Roasted Grapes, Toasted Pumpkin Seeds   12

P O R K & B E A N S  Kurobuta Pork, Ragout of Shelling Beans, Pickled Green Tomatoes, Mustard Greens   22

S PAG H E T T I  A L L A C H I TA R R A Broccolini, Roasted Garlic, Pistachio Pesto    20 
(Entrée   + 8 supp)

C H E F ’ S S E L EC T I O N O F S E A S O N A L S E A FO O D    small |  large     market price

TAVE R N C LU B S A N DW I C H  Rotisserie Chicken, Fresh Avocado, Crispy Bacon,  
Lettuce, Tomato, Toasted Ciabatta   22

W S TAVE R N B U R G E R Raclette Cheese, Traditionally Dressed, Sesame Seed Bun   25

R OA S T B E E F B AG U E T T E Onion Rings, Au Jus   27

FI L E T O F K I N G S A L M O N Delicata Squash, Toasted Almonds, Dill Emulsion   35

P E E K Y TO E C R A B PAT T Y Garlic Fried Pickles, Remoulade Sauce   22

H E R B - C R U S T E D S E A B A S S  Romaine Hearts & Chopped Olive Vinaigrette   32

S T E A K FR I T E S  Caramelized Onion Marmalade, Smoked Hollandaise   35

E N T R É E S

F R O M  T H E  R O T I S S E R I E 

R OT I S S E R I E H A L F C H I C K E N Cremini Mushrooms, Wild Rice, Supreme Sauce   33

B A R B Q U E S P I C E D L A M B’ S B R E A S T Slow Roasted Eggplant, Tahini   35

GA R L I C S AU S AG E  Pistachios, Savoy Cabbage, Potato Purée, Black Truffle Jus   28


