Maryland Crab Dip 15

Classic, irresistible Maryland  style
crab dip served with seasoned forfilla

chips

Southwest Egg Rolls 13

Spring rolls stuffed with chicken, corn,
black beans, peppers, and onions
fried until golden brown and crispy,
served with a side of zesty ranch and
avocado crema

Seared Ahi Tuna 13

Ahi tuna steak crusted with sesame
seeds, seared until crispy on the
outside and rare inside, drizzled with
teriyaki and Sriracha aioli with a spicy
cucumber salad

&’ﬂa’ers

Steak Quesadillas 15

Juicy camne asada marinated flank
steak in a flour forfilla with peppers,
onions, and cheddar jack cheese
seared on the flat top served with
guac, pico de gallo, and sour cream.

Ghips N" Dip 13
Seasoned tortilla chips served with

flavorful  Tavern-made queso and
guacamole dip topped with pico de
gallo

Buffalo .
Teriyaki

BBO
Swest & Sour
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Sourmet Burgers*

Salmon Burger 12

Savory sriracha aioli, spinach,
cucumber salad, avocado, and
pickled red onion

Impossible Burger

Flavorful Tavern burger sauce,
lettuce, tomato, onion, and pickles

Bistro Burger

Garlic aioli, spinach, pickled red
onion, goat cheese, and thick-cut
bacon

Fajita Burger

Sriracha aioli, lettuce, tomato,
pepperjack, guacamole, and
piping hot fajitas veg

Black N’ Blue Burger

Scrumptious garlic aioli, spinach,
sliced tomato, blue cheese, and
thick-cut bacon

sunrise Burger

Flavorful Tavern burger sauce,
lettuce, fomato, onion, pickles,
cheddar, thick-cut bacon, egg,
and avocado

Texas Burger

Mayo, leftuce, pickles, sauteed
mushrooms, tasty steak sauce,
pepperjack, thick-cut bacon, and
onion strings

Turkey Burger

Delectable turkey patty with
mayo, lettuce, tomato, pickles,
red onions, and sliced swiss

Mushroom Swiss Burger

Scrumptious garlic aioli,
arugula, tomato, swiss, sauteed
mushrooms, and caramelized
onion

BBQ Mac Burger
Mayo, thick-cut bacon, BBQ

sauce, cheddar, rich mac
n'cheese, and onion strings

*All burgers come a la carte. Gluten-free buns available!

Garlic Parmesan

Nlain St. Wings
15

Mango Habanero ...
Chili Garlic Crisp
0ld Bay

Gaprese Buraer

Heavenly garlic aioli, arugula,
tomato, balsamic glaze, and
mozzarella

Hawaiian Burger

I\/\oyo, tomato, onion, 1er1yol<i,
provolone, ham, and juicy
pineapple

Reuben Burger

Rye bread, 1000 island dressing,
swiss cheese, savory corned beef,
and sauverkraut

BY0 Burger
Build Your Own Burger.
Gourmet toppings extra

Grab Cake Sandwich

Nashville Chicken Sandwich

pickles and slaw

Reuben

bread with sauerkraut, Swiss cheese, and
thousand island

Chicken Fingers

Hand-breaded tenderloin served with
honey mustard

*All handhelds come a la carte

Ftandhelds*

Maryland style crab cake on a toasted brioche
bun with leftuce, tomato, and caper dill remoulade

Deep fried chicken breast smothered in spicy
Nashville sauce on a foasted brioche bun with

Thin sliced corned beef piled on toasted rye

mrkt Garlic Parm

0ld Bay
1

Cheese N’ Bacon
1l sweet Potato

Crahby
1

Nacho

Loaded Fries
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We proudly serve 100% USDA Prime Beef Burgers. All items served a la carte. Add a wide selection of available sides. The consumption of raw or
undercooked foods of animal origin, such as beef, eggs, fish, lamb, pork, pouliry or shellfish, may result in an increased risk of foodborne illness.

Sides & Saladss

Fries
Coleslaw
Mac & Cheese

House Salad
Add-ons available:

Girilled chicken, salmon patty,
fried chicken, crab cake, impossible patty
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Sottles

Miller Lite, Goors Lite, Gorona Extra, Angry Orchard, Heineken,
Heineken 0.0, White Glaw, High Noon

Wine Cockladls

Merlot Hang 10 10
Rum, raspberry, fresh sour, club
soda

Pinot Noir :
Blackberry Margarita 13
Cold tequila, orange liqueur,
blackberries, fresh sour, sugar

Chardonnay on i

_ y Peach Mule 1

Pinot G”gm |\I/odk.of chile, peach, ginger beer,

ime juice

Moscato




