
Add a Tavern Salad, Caesar Salad or 
Soup of the Day for $5

C E DA R  P L A N K  S A L M O N *
Roasted Potatoes, Spicy Green Bea ns
Lemon-Thyme Butter Sauce     $25

B E E R  B AT T E R E D  F I S H  & C H I P S
Haddock, Ta r ta r Sauce, Coleslaw, Fries     $17

B R O I L E D  W H I T E F I S H
A spa rag us, Caper-Dill Vina ig rette,
Mashed Potatoes     $19

H A N G E R S T E A K  F R I T E S *
Chimichurri, Chipotle A ioli, 
Sautéed Spinach,     $26

CO U N T Y L I N E  S T I R  F R Y
Broccoli, Red Peppers, Green Bea ns, Squash, 
Ca rrots, Snow Peas, Napa Cabbage,
Sca llions, Sticky R ice     $15

Add: Chicken – $6   Shrimp – $7 
Salmon – $9   Steak* – $9

S P R I N G  S A L A D
Field Greens, Strawberries, Shaved Fennel, 
Goat Cheese, Toasted A lmonds, 
Ba lsa mic Vina ig rette     $12

S O U T H W E S T  CO B B
Chipotle Turkey Breast, Hard Cooked Egg, 
Blue Cheese, Bacon, Avocado, Tomato, 
Sca llions, Black Beans, Corn Poblano Sa lsa, 
Tortilla Strips, Rancho Verde Dressing     $14

C H O P P E D  S A L A D
Iceberg Lettuce, Bacon, Bleu Cheese, 
Tomatoes, Green Bea ns, Cucumber, Radish, 
Sca llions, Ca rrots, Red Bell Peppers, Herb 
Pa rmesa n Dressing    $12

C A E S A R  S A L A D
Roma ine Hea r ts, Pa rmesa n Cheese, 
Croutons    $10

Add to any Salad
Chicken – $6   Shrimp– $7 
Salmon – $9     Steak* – $9 

C R I S P Y  B R U S S E L S  S P R O U T S
Plum-Soy Gla ze, Sria racha Mayo, 
Sesa me Seeds    $9

S O F T  B A K E D  P R E T Z E L S
Beer Cheese, A le Musta rd     $9

F I L E T  S L I D E R S * ( 2)
Fontina , Ca ra melized Onion, Truff le A ioli,
A rug ula     $15

F R I E D  C H E E S E  C U R D S
Shishito Peppers, Ra nch Dressing,  
Fresh Lime     $9

H U M M U S
Red Pepper, Ca rrot, Cucumber, Celer y, 
Cherr y Tomatoes, Grilled Pita, Feta , 
Olives     $10

S U N DAY  S AU C E  M E AT B A L L S
Mozza rella Ga rlic Bread, Basil     $11

N AC H O S
Beef Chili, Pepper Jack Queso, Pick led 
Ja lapeno, Pico de Ga llo, Sour Crea m     $9

C A L A M A R I
Pa rmesa n, Lemon-Ga rlic A ioli, Basil 
Ma rina ra     $13

S M O K E D  W I N G S
Choice of Buffa lo, Chipotle BBQ or 
Ginger Soy Gla ze     $13

C A J U N  M AC  & C H E E S E
Chicken, A ndouille Sausage, Applewood 
Smoked Bacon, Cavatappi Pasta     $13 
     Make It A Large Plate     $17

All Beef Burgers are 100% 8 oz. Black Angus 
and served with a choice of Chips,
Fries or Cole Slaw

ALL-AMERICAN CHEESEBURGER*
Lettuce, Tomato, Red Onion, Brioche Bun
Choice of: A merica n, Emmenta l Swiss, 
Smoked Gouda , Pepper Jack, Gorgonzola , 
Sha rp Chedda r or Monterey Jack     $13

Add: Bacon or Avocado - $1.5

THE HOT MESS BURGER
Sliced & Griddled A ll-Beef Hot Dog, 
Chili, Ja lapeños, Sca llions 
Pepper Jack Queso     $14

BIG ALE PRIME BURGER
Ca ra melized Onions, A ged Chedda r,
A le Musta rd, Lettuce, Tomato, 
Pretzel Bun     $15

SOUTHWEST TURKEY BURGER
Chipotle Aioli, Tortilla Strips,
Tomatillo Sa lsa, Shredded Lettuce,
Pico de Ga llo, Sharp Cheddar Cheese, 
Brioche Bun     $13

MAKE ANY BURGER BRUNCH
Add a fried egg for $1

All Sandwiches are served with a choice of 
Chips, Fries or Cole Slaw

BBQ BEEF SANDWICH
Smoked Chuck Roast, Black Ga rlic BBQ 
Sauce, Cole Slaw, Ja lapeños, Crispy Onions, 
Hoag ie Roll    $14

COUNT YLINE REUBEN
Corned Beef, Sauerkraut, Thousa nd Isla nd 
Emmenta l Swiss, Ma rble Rye     $15

GRILLED PORTABELLA
Fresh Mozzerella, Basil Pesto, Tomato, 
A rug ula,Tomato Focaccia     $12

HONEY MUSTARD CHICKEN
Applewood Smoked Bacon, Monterey Jack 
Cheese, Red Onion, Lettuce, Tomato, Honey 
Musta rd Sauce, A r tisa n Roll     $13

SMALL PLATES

SALADS

BUFFALO *

G R O V E
SMASH 
BURGER

LARGE PLATES

$15

7 oz. Buffalo Patty,
Crispy Cheese Curds,

BBQ Dijonnaise
Bacon, Buffalo Trace 
Caramelized Onions

S T R E E T  TACO S  ( 2)
Chef ’s Choice with Corn Tor tillos    $8

A S PA R AG U S  F L AT B R E A D
Fontina , Smoked Mozza rella , R icotta , 
Pa rmesa n, Spring Onion, Ga rlic    $12

Add Prosciutto – No Charge!

S H R I M P  TOA S T  (3)
Classic Chopped Shrimp Dim Sum, 
Pick led Cucumbers, Miso-Soy Gla ze    $10

Emmenta l, 
Swiss & 
Gruyère 
Cheeses, 
Croutons 

$8

FRENCH
ONION
SOUP

SOUP OF 
THE DAY

 $7

CHOCOL ATE WALNUT
 CHUNK COOKIES

Served Warm
Homer’s French Vanilla Ice Cream   $6

HOMER’S ICE CREAM OR SORBET
Pirouline Rolled Wafers    $4

WARM BUTTER CAKE
Strawberry Purée, Streusel Crumble, 

Homer’s Vanilla Ice Cream    $10

WHITE CHOCOL ATE MOUSSE
Blueberry-Lemon Compote, Ganache

Graham Cracker Crumble    $7

SAVE ROOM FOR DESSERT

SIDES
GRILLED ASPARAGUS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5
GRILLED SWEET RED ONIONS   .  .  .  .  .  .  .  .  .  .  .  .  .  . $4

SAUTÉED SPINACH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $5

MASHED POTATOES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4

FRENCH FRIES OR SWEET POTATO FRIES  .  .  .  . $5

DINNER

C U P  O F 
B E E F  C H I L I

Sca llions, 
Chedda r, 

Sour Crea m, 
Tor tilla Strips     

$8

HANDHELDS FROM AROUND
THE WORLD

WINNER,
WINNER
CHICKEN
DINNER!

C H I C K E N  P OT  P I E
Bra ised Chicken, Corn, 
Ca rrots, Celer y, Onions, 
English Peas, Mushrooms, 
Potatoes, Fla ky Crust   $17

F R I E D  C H I C K E N
Cole Slaw, Warm Biscuit, 
Nashville Hot Sauce     $18

GET SOCIAL WITH US ON FACEBOOK & INSTAGRAM

SANDWICHES

G R I L L E D  P I C N I C  C H I C K E N
Lemon-Herb Marinated Half  Chicken, 

 Grilled Onions, Shishito Peppers, Cole Slaw    
$19




