ROTATING TAPS
We offer a mix of local IPAS, craft brews, and classic beers.

BOTTLES & CANS

Angry Orchard DB 8 Point (Can] Natural Light (Can)

Blue Moon Doafish Head 60 Minute  Not Your Father's Root Beer
Bud Light Flying Dog Snake Dog Nutrl (Can)

Budweiser Guinness (Can) PBR (Can)

Busch Lignt (Can] Heineken sierra Nevada Pale Ale

sam Adam’s Gherry Wheat paineken 0.0 Stella Artois

Goors Light Michelob Ultra White Claw (Can)
Corona Extra Miller High Life Yuengling

L Millr Lite Yuengling Fight (Gan) | |
Modelo Especial Quality Food, Quality People.

HOUSE COCKTAILS

ESpresso Martini
Made with Tito’s vodka,

Kahlua, espresso concentrate,
simple syrup, and garnished
with coffee beans.

0ld Fashioned

Made with your choice of
bourbon whiskey, bitters,
sugar, garnished with an
orange peel and cherry.

Peach Bellini
Made with bubbly prosecco,

peach schnapps and peach
puree.

R/?ggeklwitswhite rum, honey,

lemon juice and garnished
with a lemon twist.

WINES
Pinot Grigio, Chardonnay, Moscato, White Zinfandel, Prosecco,

Pinot Noir, Cabernet Sauvignon, Merlot



STARTERS

Maryland Crab Dip $16

Classic, irresistible Maryland
style crab dip served with Old
Bay seasoned chips.

Cheesesteak Ega Rolls  $15
Tender ribeye slices with

grilled onions, peppers, in
cheese sauce, served with
sweet chili sauce.

Dynamite Shrimp $10
Hand-breaded shrimp covered
in sweet pepper cream sauce,
topped with green onions.

MAIN STREET WINGS

Seared Ahi Tuna $15

Ahi tuna coated in sesame seeds,
cooked with a thin sear, drizzled
with teriyaki sauce and zesty
Sriracha aioli.

Chicken Bacon Ranch Quesadilla $14

Grilled chicken, bacon,
cheese, ranch in a flour tortilla
with Pico de Gallo, sour
cream, and lettuce.

Shareable Cheese & Bacon Fries $14

Signature fries with bacon,
cheddar & mozzarella cheese
blend, ranch, and green
onions.

Shareable Crabby Fries $16

Signature fries seasoned with Old
Bay, loaded with Maryland crab
dip, cheddar & mozzarella cheese

blend.

Shareanle Cheesesteak Fries $19
Signature fries topped with shaved

ribeye, sauteed onions, grilled hot
& sweet peppers, and melted
cheese sauce.

Mouthwatering chicken wings cooked to perfection, served

with your choice of sauce and blue cheese or ranch.

8 Traditional ~ $16

Teriyaki

BBO

Honey 0ld Bay
Honey Lemon Pepper
Lemon Pepper

BBQ Jerk

Sweet & Sour

Mango Habanero éév.é
Nashville e
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SOFT DRINKS

Pepsi, Starry, Diet Pepsi, Lemonade, Iced Tea, Mountain Dew, Ginger Ale,
& Bottled Rootbeer

For parties of é or more, a 20% gratuity will be automatically applied.
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LUNCH

Available Monday - Friday until 4pm

BLT §12
Shrimp Salad Sandwich $16
Chicken Salad Sandwich $15

Smash Burger §15

Served with a side of fries,
side salad or soup of the day

Soup & Salad §12

HANDHELDS

Grab Cake Sandwich MRKT

Classic, irresistible Maryland
style crab cake on a toasted
brioche bun with lettuce,
tomato, with a caper dill
remoulade.

Nashville Chicken Sandwich  $17
Crispy, deep-fried chicken

breast smothered in spicy
Nashville sauce on a toasted
brioche bun with pickles and
coleslaw.

Turkey Glub Sandwich $16
Thinly sliced turkey breast,

crispy bacon, fresh lettuce,
and tomato between toasted
slices of white bread with a
spread of garlic aioli.

Chicken Gaesar Wrap $16

Fried chicken wrapped in a
flour tortilla with crisp romaine
lettuce, grated Parmesan
cheese, seasoned croutons,
and creamy Caesar dressing.

Fish & Ghips $16

Beer-battered white fish fried to
golden perfection, paired with
caper dill remoulade and served
over a plate of fries.

Tavern Cheesesteak §$17

Tender shaved ribeye, sauteed
mushrooms, caramelized
onions, peppers, cherry
peppers, and cheese sauce.

Shrimp Po Boy 17

Crispy seasoned shrimp in a
soft hoagie roll topped with
shredded lettuce, sliced
tomatoes, pickles, and a spicy
Tabasco sauce.

Reuben $17

Tender slices of corned beef
layered with a tangy
sauerkraut, Swiss cheese and
creamy Thousand Island
dressing on toasted marble
rye bread.

Buffalo Chicken Wrap $16

Chicken strips tossed in a
savory buffalo sauce with
lettuce, tomato, red onions,
ranch and blue cheese
crumbles.

Chicken Tenders $16

Hand-breaded tenderloins
served with honey mustard,
ranch, or BBQ sauce.

All handhelds & burgers come with a side of fries. Substitutions may incur an extra charge.

We proudly serve 100% USDA Prime Beef Burgers. The consumption of raw or

undercooked foods of animal origin such as beef, eggs, fish, lamb, pork, poulty or shellfish,

may result in an increased risk of foodborne illness.

BURGERS

BYO Buraer §19
Signature Beef Patty

Impossible Patty +$2
Grilled Chicken Breast +$2

Cheese: Cheddar, Swiss, Pepper Jack,
Provolone, American, or Blue Cheese
Crumbles

Complimentary toppings: Fresh lettuce,
sliced tomatoes, raw onions, pickles,
sweet and hot peppers, jalapenos or
pickled red onions

Additional cost: caramelized onions,
sauteed mushrooms, crispy bacon,
avocado slices, or a fried egg.

Sauces: Your choice of ketchup, mustard,
mayonnaise, A1, BBQ sauce, Al
mayonnaise, Tavern Burger Sauce,
Sriracha aioli, or garlic aioli

BBQ Mac Burger §18
Our signature beef patty with

thick cut bacon, mac & cheese
and onion straws topped with
mayonnaise and BBQ sauce.

SALADS

Tavern Salad $10
Mixed greens with cherry

tomatoes, cucumber slices,
sliced red onions, carrots, and
freshly grated parmesan cheese.

Caesar Salad $1

Crisp romaine lettuce tossed
with seasoned croutons,
parmesan cheese and creamy
Caesar dressing.

Cobb Salad $16

Crisp romaine lettuce and
grilled chicken breast tossed in
bacon ranch dressing, topped
with bacon, egg, onion, carrots,
cheese, tomato, and crispy
onions.

Grilled Chicken +$6, Fried Chicken
Strips +$6, Crab Cake +$15, or
Impossible Meat +$6 add-ons.

Mushroom Swiss Burger §17
Our signature beef patty topped

with sauteed mushrooms,
caramelized onions, Swiss
cheese, arugula, tomatoes with
an A1 mayonnaise sauce.

Black N' Blue Burger 17

Our signature beef patty with
applewood smoked bacon strips,
blue cheese crumbles, arugula,
tomato and topped with garlic
aioli.

Double Smash Buraer §17

Two lighter beef patties smashed
into white onions with American
cheese, pickles, and Tavern Burger
Sauce.

Bacon Jam Double Smash 17

Two lighter beef patties smashed
info white onions with pepper jack
cheese, house made bacon jam and
Tavern Burger Sauce.

SIDES
Mac & Cheese

Cole Slaw

Cucumber Salad
Sweet Potato Fries
seasoned Fries

Garlic Parmesan Fries
0ld Bay Fries

House Salad
Caesar Salad

Dressings:

Ranch, Caesar, ltalian, Blue
Cheese, Honey Mustard,
Thousand Island, Oil &

Vinegar, Balsamic
Vinaigrette, Bacon Ranch and
Southwest Ranch






