BURGERS & SANDWICHES

PULLED PORK SANDWICH 9

Braised pork served South Philly Style or Kansas City BBQ Style on a Kaiser roll with house cut fries
South Philly Style shredded and mixed with oregano, roasted red peppers, topped with aged provolone cheese

PRIME SIRLOIN BURGER 12
Served with Lettuce, Tomato and house cut fries
Available with sautéed mushrooms, apple-wood smoked bacon, onions raw or sautéed, Monterey Jack,
Sharp Cheddar, Aged Provolone, Swiss, Maytag Blue Cheese and if you prefer, American

AHI TUNA BURGER LETTUCE, TOMATO, GINGER MAYO 12
Tuna chopped with ginger, shallots, cilantro and spice pan seared and served open face
with pickled ginger mayo soy dressing and house cut fries

BARBEQUE BLACK ANGUS SLIDERS | THREE-8 SIX-14
Fun sized Angus Beef burgers cooked on the griddle and served on slider rolls with melted sharp aged Cheddar,
Sautéed onions and Kansas City style barbeque sauce with house cut fries

VEGETARIAN BURGER 9

House made veggie nut burger with Monterey Jack cheese, pico de gallo and salsa verde with house cut fries

CHESAPEAKE BAY LUMP CRAB CAKE SANDWICH 12

Pan seared and served on a toasted brioche bun with lettuce, tomato and Rémoulade sauce with house cut fries

GRILLED CHICKEN PANINI 9
Garlic & herb marinated chicken breast, braised spinach and arugula, provolone cheese
and red pepper mayonnaise on ltalian bread with Kettle Chips

FRENCH DIP SANDWICH 10

Hot roast beef and provolone cheese served on French bread with Aus Jus and house cut fries

TAVERN ROAST BEEF 9

Traditional roast beef with provolone cheese, horseradish, lettuce and tomato on a Kaiser roll served with Kettle Chips

SMOKED TURKEY BLT WRAP 9

Smoked turkey breast, bacon, lettuce and tomato in a Honey Whole Wheat wrap served with avocado mayo and Kettle Chips

PORTABELLA CHEESESTEAK 9

Grilled portobella mushrooms, sautéed onions and peppers topped with provolone cheese and house cut fries

7 SIDES N

MAC AND CHEESE 4 SAUTEED SESAME SPINACH 5
Rich and comforting baked with a crispy topping Fresh spinach sautéed and finished with sweet soy dressing
SAUTEED ASPARAGUS 5 GARLIC MASH 5
Seasonal asparagus tips sautéed in shallots and garlic Delicious potato goodness

FENNEL COLE SLAW 4
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DESSERTS

COCONUT RICE PUDDING 6
Jasmine rice cooked in coconut milk with essence of cinnamon, vanilla and orange zest
served with whipped cream and fresh strawberries

RICE CAKE BANANAS & CREAM 6

Crispy rice cake with bananas in brown sugar and butter topped with vanilla ice cream

CREME BRULEE 6

Traditional custard flavored with Tahitian vanilla bean caramelized on top

MOLTEN CHOCOLATE CAKE 7

Rich chocolate cake with a warm, molten chocolate center

MIXED BERRIES 6

Medley of fresh seasonal berries topped with whipped cream and mint

TRIPLE CHOCOLATE BROWNIE 6

Served with chocolate-chocolate chip ice cream

ICE CREAM 4

from Bassett’s Ice Cream, Philadelphia served with Strawberries and topped with Mint






