
Tavern Menu 
 

Charcuterie & Cheese 
Share For 2 - $22, | Share for 4 $38 

selection of three artisan cheeses | three 
cured or smoked meats | accompaniments | 
toasted french bread 
 

Sandwiches 
Served with house pickles and shoestring fries 

 

1/2 Pound Fresh Ground 
Cheeseburger 
Fresh ground chuck and short rib | char-
grilled | BBQ-tomato jam | aged cheddar 
cheese | Neuskes double smoked bacon | 
french fried onions | fresh bibb lettuce | 
brioche bun 23 
 

Italian Chicken Melt 
Grilled chicken breast, dry aged salami, and 
country ham | smoked provolone cheese | basil 
pesto | spinach | toasted brioche bun 21 
 

Veggie Crunch Caesar (GFa) 
Shredded brussels sprouts, kale and farm 
vegetables | house-made Caesar dressing | 
toasted pine nuts | garlic toast | shaved 
parmesan 14 
 

Truffled Frites (GF) 
Crisp shoestring-cut fries | black truffle sea 
salt | parmigiano reggiano cheese | black 
truffle oil | garlic-lemon aioli 11 
 

Cold Plates 
 

Coronation Chicken 
Our signature Coronation Chicken salad, with 
dried fruits and hints of curry and mango 
chutney, accompanied by a German potato salad, 
mixed greens and garden vegetables dressed 
with sherry vinaigrette 22 
 

Crab Louie 
Crushed avocado and lump crab meat stacked and 
finished with a tangy citrus and tomato aioli-
dressing, served over mixed greens and farm 
vegetables dressed with sherry vinaigrette and 
hard-boiled egg 26 
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