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fall all-day 2025

Executive Chef, Daniel Westfall

Handcrafted Cuisine. Rooted in Tradition. Elevated by Technique.

SOUPS

RED CHILI(® bowl 10
Cheddar + Sour Cream + Green Onion cup 8
FRENCH ONION bowl 10
Provolone + Swiss + Crouton cup 8
SOUP DU JOUR bowl 8
Chef Inspired + Prepared Fresh Daily cup 6

SMALL BITES

BAKED BRIE ¥ 12
Honey + Sun-Dried Fruit + Crostini

HOT PIMENTO CHEESE DIP ( 12
Crostini + Pickled Jalapeno

WEYMOUTH POUTINE 12
French Fries + Cheese Curd + Peppercorn Gravy

BANG BANG SHRIMP 15
House Sauce + Nappa Slaw + Wonton + Sesame Seed
TAVERN WINGS 15
Buffalo| House BBQ Rub | Garlic Parm | Bang Bang
BURNT ENDS 13
Pork Belly + Cowboy Candy + Thai Chili

FEATURED FLATBREAD 14
Gluten Free Crust +2

QUESADILLA® 10

Sour Cream + Pico de Gallo + Salsa Borracha
Chicken +4 | Shrimp +6 | Carne Asada* +12

HAND-HELDS

FARM FRESH GREENS

make any salad a wrap +2

HOUSE SALAD (%) 12
Farm Fresh Greens + Cucumber + Carrot + Cherry
Tomato + Crouton

HOUSE CAESAR 12
Romaine + Pecorino + Crouton + Caesar Dressing
FALL SALAD V() 14

Farm Fresh Greens + Dried Cranberry + Delacatia
Squash + Manchego + Poppyseed Vinaigrette

RED BEET & APPLE SALAD ¥ 14
Farm Fresh Greens + Candied Pecan + Goat Cheese
+ Red Onion + White French Dressing

BLACK & BLEU SALAD* 28
Grilled Romaine Heart + Cherry Tomato + Red Onion

+ Charred Sweet Corn + Blue Cheese Crumble

+ Balsamic Glaze + 4 oz Wagyu + Blue Cheese Dressing

ADD PROTEIN TO ANY SALAD
Chicken +7 | Steak* +16 | Shrimp +10 | Salmon +12

SCRATCH DRESSINGS

Ranch | Blue Cheese | Red Wine Vinaigrette | Balsamic
Poppyseed Vinaigrette | White French | 1000 Island
Caesar | Classic Oil & Vinegar

(ﬁ) gluten-free

@ vegetarian

served with choice of side | gluten-free bun available +2

FRENCH DIP shaved Prime Rib + Horseradish Aioli + Provolone + Au Jus 18
THE CUBAN Mojo Pork + Mojo Dijon Aioli + Ham + House Pickles + Toasted French Bread 15
THE TAVERN BURGER* Texas Wagyu + Lettuce + Tomato + Onion + House Pickle + Brioche 16
HAM & SWISS MELT Arugula + Umami Mao + Roasted Tomato + Bacon + Charred Swiss + Toasted Baguette 14
TEXAS WAGYU SMASHBURGER* 14
American Cheese + Knockoff Sauce + Caramelized Onion + House Pickles + Toasted Potato Bun

Double +2 | Triple +4

CHARRED BRIE & CHICKEN SANDWICH 14
Charred Brie + Cranberry Aioli + Green Apple + Lemon Herb Salad + Thick Cut Multigrain Bread

TRIPLE DECKER CLUB Ham + Turkey + Mayo + Bacon + Lettuce + Tomato + Toasted Sourdough 15

SIDES Rustic Cut French Fries | House Chips | House Salad +2 | Onion Rings +2 | Sweet Fries +2

*consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness. Please advise your server if there are any dietary
requirements or food allergies. 32490—the foIIomeg; major food allergens are used as ingredients: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and sesame.
lease natify a food employee for more information about these ingredients.
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f""@i&?“"\ Bar Manager, Caitlin Murphy
HANDCRAFTED COCKTAILS
AUTUMN IN A GLASS—FALL SANGRIA 12
Pear Vodka | Apple Cider | Lemon | Cinnamon Simple | Sauv Blanc
POM DE LA VIDA 12
Tequila | Poma Liquor | Triple Sec | Lemon | Cinnamon Simple
CRIMSON FIZZ—BLOOD ORANGE GIN FlZZ 12.5
Gin | Blood Orange Liquor | Cranberry | Lemon | Simple
JACK O'LATTE—PUMPKIN ESPRESSO MARTINI 13
Pumpkin Vodka | Pumpkin Liquor | Kahlua | Simple Syrup | Espresso
BEERS
DRAFT
Miller Light Pumpkin Juicy Haze IPA Modelo Especial
DOMESTIC
Budweiser Bud Light Miller Lite Coors Light Yuengling
Michelob Ultra Coors Banquet
IMPORT/ CRAFT
Voodoo Ranger IPA Yuengling Lager Corona Extra Corona Light Corona Premier
Blue Moon Rhinegeist Truth [PA Fat Tire Ale Modelo Guinness
Stella Artois Great Lakes Dortmunder
NON ALCOHOLIC
Guiness Zero Sunbeam Pilsner Sunshine IPA Double IPA Blue Moon NA
HARD SELTZER/ MALT BEVERAGE
Light Strike— Lemon Lime, Orange Mango White Claw— Mango, Peach, Lime, Black Cherry Surfside
High Noon— Peach, Pineapple, Watermelon, Black Cherry
WHITE WINES RED WINES
BUBBLES GLASS BOTTLE PINOT NOIR GLASS BOTTLE
Wycliff Brut 9 34 Canyon Road (H) 9 34
La Marca Prosecco Split 12 Estancia " 42
CHARDONNAY GLASS BOTTLE MERLOT GLASS BOTTLE
Canyon Road (H) 9 34 Canyon Road (H) 9 34
Talbott 11 40 CABERNET
SAUVIGNON SAUVIGNON GLASS BOTTLE
BLANC GLASS BOTTLE Canyon Road (H) 9 34
Canyon Road (H) 9 34 Franciscan 12 46
Kim Crawford 11 40 BLENDS&
PINOT GRIGIO GLASS BOTTLE OTHER REDS GLASS BOTTLE
Canyon Road (H) 9 34 Harvey & Harriet Red Blend 15 55
J Vineyards Pinot Gris 12 46
OTHER WHITES GLASS BOTTLE
Canyon Road Moscato (H) 9 34
Wente Riesling 10 388
Rosé

*consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk for foodbourne iliness. Please advise your server if there are any
dietary requirements or food allergies. 32490—the following major food allergens are used as |_n%red|en_ts: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy and
sesame. Please notify a food employee for more information about these ingredients.



