ASK ABOUT OUR
DAILY SPECIALS
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{KITCHEN AND TAPHOUSE}

+1-804-601-8611

APPETIZERS

PICANTE SHRIMP | 14
spicy aioli, house coleslaw

BAVARIAN PRETZEL | T
hand twisted served with beer cheese

SMOKED TAVERN WINGS | 16
tavern buffalo, mild buffalo, asian ginger, picante sauce,
hot honey, house BBQ & dry rub, fried or grilled

THAI CURRY MUSSELS | 14
aromatics of ginger, shallots, and chiles cooked in
coconut curry broth

NACHOS | 14

tortilla chips, queso, jalapenos, pico de gallo, sour
cream, corn & black bean salsa,

choice of chicken, pork +3, or brisket +4

GARLIC KNOT | 8
marinara, parmesan herb add cheese +1, pepperoni +1

TRUFFLE FRIES | T
truffle oil, grated parmesan cheese, garlic aioli

TAVERN BRUSSELS SPROUTS | T1
crispy brussels sprouts tossed in hot honey, sprinkled
with goat cheese

WILD MUSHROOM FLATBREAD | 12
truffled ricotta, wild mushrooms, fresh sage, mozzarella
and shaved parmesan

PORK BELLY BAO BUNS | 15
robust of pickled veggies, crispy pork belly tossed in five
spice miso glaze layered between a sweet soft bun

PEEL & EAT SHRIMP
PINT [15 QUART | 28

PIZZA

MARGARITA | 14
red sauce, roasted tomato, mozzarella, fresh basil

MEAT LOVERS | 18
red sauce, mozzarella, salami, pepperoni, sausage,
prosciutto, parmesan, bacon

VEGETARIAN | 16
red sauce, mozzarella, onions, spinach, mushrooms,
roasted tomatoes, black olives, balsamic glaze

SUPREME |17
red sauce, mozzarella, sausage, pepperoni, mushroom,
red onions, green peppers, black olives

BIRRIA PIZZA | 18

birria consume with an explosion of gooey loaded
cheese, slow cooked shredded beef, chopped onions &
cilantro

APPLE CHEDDAR PROSCIUTTO | 17
white sauce, roasted apples, sharp white cheddar
prosciutto & baby arugula

HAWAIIAN |18
red sauce, grilled pineapple, ham, jalapenos

PESTO CHICKEN | 17
basil pesto, marinated grilled chicken, roasted tomatoes &
fresh mozzarella

SMOKED GOUDA, SPINACH & MUSHROOM | 16
white sauce, smoked gouda, fresh spinach & wild
mushroom

GLUTEN-FREE CRUST +2

ENTREES

FISH & CHIPS | 23
beer battered haddock, house made old bay chips,
cajun remoulade

GRILLED 80Z SIRLOIN | 26

grilled to perfection and smothered Brandy
peppercorn sauce, served with garlic whipped
potatoes and broccoli

PAN ROASTED CHICKEN |18
airline chicken breast marinated in herbs, pan fried and
finished herb pan gravy

BRISKET MAC & CHEESE | 24

slow smoked brisket, creamy white cheddar mac and
cheese, hickory bacon, crispy onions and drizzle with
house made bbg sauce

GRILLED NORWEGIAN SALMON | 26
soy ginger glaze, whipped potatoes, sautéed spinach

BLACKENED CHICKEN & SHRIMP LINGUINI | 24
roasted tomatoes, fresh spinach, linguine pasta tossed
in cajun cream sauce

BUTTERNUT SQUASH & PORTOBELLA RISOTTO | 15
creamy asiago risotto with the right blend of butternut
squash, topped with marinated grilled portobello

T

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
*ANY PARTY WITH 10 OR MORE GUESTS HAS AN AUTOMATIC 20% GRATUITY ADDED TO THEIR CHECK.



LIVE MUSIC ON
THURSDAYS!

HANDHELDS

served with your choice of a side

*TAVERN BURGER | 16
cheddar, bacon, lettuce, tomato, onion, red pepper
mayo, brioche bun

GRILLED CHICKEN CLUB | 15

grilled chicken breast with lettuce, tomato, smoked
apple bacon, swiss cheese and garlic aioli served on
buttered toast sourdough

PHILLY CHEESESTEAK | 17
shaved ribeye sautéed onions, cheese wiz, amorosa roll

ITALIAN GRINDER |17

from our pizza oven - crusty baguette, thinly sliced
capicola ham, genoa salami, pepperoni, provolone,
roasted red peppers, baby arugula, oregano vinaigrette

PULLED PORK SANDWICH | 16
slow smoked pulled pork, topped with coleslaw onion
fritters house BBQ sauce

JUMBO LUMP CRAB CAKE | 19

jumbo lump crab cakes blended with the right amount of
spices (no fillers) served on brioche bun with our cajun
remoulade

HOT PASTRAMI | 16
piled high shaved pastrami, spicy brown mustard
sauerkraut and Swiss between toasted rye bread

CRISPY BUFFALO WRAP |15
chicken, lettuce, tomatoes, onions, cheddar, buffalo,
ranch

BRISKET MELT | 18
smoked brisket, grilled onions, smoked cheddar cheese,
bacon jam, toasted sourdough bread

BIRRIA RAMEN | 17
slow stewed shredded beef, chopped onion, cilantro, hint
of lime, soft boiled egg & ramen served over consume

THAI COCONUT CURRY RAMEN | 17
rich creamy curry coconut broth with aromatic spices to
make your taste buds dance along with pork, vegetables

and ramen
SIDES sweet potato fries +2
fruit potato wedges +2

french fries side house salad +2

tavern chips
broccolini +2
onion rings +2

side caesar salad +2
Mmashed potatoes +2
asparagus +2
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{KITCHEN AND TAPHOUSE}

ASK YOUR SEVER ABOUT OUR
TAKE OUT
FAMILY STYLE MEALS!

SALADS & SOUP

HOUSE SALAD (GF) | 13
mixed greens, tomato, cucumber, red onion, avocado,
carrots, cheese, croutons

CLASSIC CAESAR SALAD |13
romaine, shaved parmesan, house croutons, tossed in
cream caesar dressing

CHOPPED BRISKET SALAD |17

mix greens, corn & black bean salsa, tomato, avocado,
shredded cheese, cucumbers, crispy onions, brisket,
tossed in chipotle ranch

HARVEST GRAIN BOWL | 15

guinoa, sweet potatoes, shaved brussels, pecans,
cranberries, arugula & goat cheese, tossed in a maple
thyme dressing

AUTUMN SALAD |17

tuscan kale, apple, roasted butternut squash, dried
cranberries, goat cheese, grilled chicken, tossed in our
maple thyme vinaigrette

BACON SPINACH SALAD |15
boiled egg, red onions, bacon crumbles, shredded swiss
mushrooms tossed in a warm bacon vinaigrette

SOUP DU JOUR
ask for soup of the day

SHRIMP +6, CHICKEN +5, STEAK +6, SALMON +8, BRISKET +7

DRESSINGS
RANCH BALSAMIC VINAIGRETTE
MAPLE THYME VINAIGRETTE
E;EEL; ACF': ESE CHIPOTLE RANCH
HONEY MUSTARD
DESSERT

BOURBON BREAD PUDDING | 9
KEY LIME PIE | 8

DOUGH BOY SKILLET |10

warm, gooey cookie dough baked to perfectionin a
skillet, topped with a generous scoop of creamy ice
cream and finished with a dollop of whipped cream.

NIGHTINGALE ICE CREAM SANDWICHES | 8
rotating flavors

TAVERN 19 MILKSHAKES | 9
classic chocolate & rich vanilla to fruity strawberry
topped with a generous swirl of whipped cream

ASK ABOUT OUR FEATURED DESSERT

T

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
*ANY PARTY WITH 10 OR MORE GUESTS HAS AN AUTOMATIC 20% GRATUITY ADDED TO THEIR CHECK.



