
F R E S H  F I S H  S E L E C T I O N  O F  T H E  DAY *    M K T

C E DA R  P L A N K  S A L M O N * 
Thyme Wine Butter Sauce,Roasted Potatoes,
 Spicy Green Bea ns  $24

C H I C K E N  M A R S A L A
Sautéed Boneless Chicken Breast, 
Mushrooms, Ma rsa la Wine, 
Mashed Potatoes, Spicy  
Green Bea ns   $18

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

G A R L I C  A N D  H E R B  
M A R I N AT E D 
H A N G E R S T E A K * 
Ginger Cila ntro Chimichurri, 
Mashed Potatoes, 
Spicy Green Bea ns   $25

12  OZ .  N Y  S T R I P * 
12 oz. USDA Choice, Green Peppercorn Sauce, 
Roasted Potatoes, Spicy Green Bea ns   $34

B ACO N  W R A P P E D  B R AT S
Crispy Smashed Potatoes, Bacon, Onions, Creole  
Musta rd, Cole Slaw, A le Grav y   $16

N A S H V I L L E  H OT  C H I C K E N
Fried Chicken, Cheddar Biscuit, Pickled Onions and Radishes, 
Pickles, Nashville Hot Sauce   $16

 

F R E S H LY  M A D E  S O U P  O F  T H E  DAY      $5

A S I A N  S A L M O N  S A L A D *  	  
Roma ine Hea r ts, Red, Green &  
Napa Cabbage, Sca llions, Red  
Onion, Ma ngo, Sesa me Soy  
Dressing, Wasabi Cucumber A ioli, 
Crisp Wontons      $17

S O U T H W E S T  C H I C K E N  
S A L A D  	
Cajun Chicken Breast, Black Bea ns  
a nd Corn Relish, Onions, Tomatoes, 
Avocado, Honey Lime Vina ig rette, 
Tor tilla Strips    $14 

C A E S A R  S A L A D
Roma ine Hea r ts, Pa rmesa n  
Cheese, Croutons     $9.25 

CO U N T Y L I N E  A L S AT I A N  
S A L A D 
Field Greens, Sautéed Apples, Gorgonzola Cheese, 
Ca ndied Wa lnuts, Cider Vina ig rette Dressing   $11

C H O P P E D  S A L A D 
Iceberg Lettuce, Applewood Smoked Bacon, Gorgonzola  
Cheese, Tomatoes, Red Onions, Cucumber, Sca llions, 
Herb Pa rmesa n Vina ig rette     $10

M U S S E L S  M A R I N A R A
Garlic, White Wine, Spicy Marinara, Feta Cheese, 
Garlic Crostini  $10

C A L A M A R I
Ga rlic, Pa rmesa n, Lemon Gremolata , Sriracha A ioli, 
Ma rina ra   $12.75

S H O R T  R I B  P O U T I N E 
90 Shilling A le Grav y, Wisconsin W hite Chedda r Curds, 
French Fries   $13 

F I L E T  M I G N O N  S L I D E R 
Petite Filet, Gorgonzola Cheese, Crispy Onions, 
Onion Roll  $7 EA

B E E R  C H E E S E  A N D  P R E T Z E L S
Kentucky St yle Beer Cheese, A le Musta rd,
Sof t Ba ked Pretzels   $8.5

C H E E S Y  D E V I L S  O N  H O R S E B AC K    	
Gorgonzola Stuffed Medjool Dates, Applewood Smoked 
Bacon, Roasted Red Pepper Sauce  $8

H U M M U S        
Olive Oil, Ca rrots, Celer y, Red Bell Peppers, 
Crisp Herb Flatbread   $8

D E V I L E D  E G G S 	
Ca ndied Bacon, Honey-A leppo Seasoning     $5

C H I C K E N  S K E W E R S  
Chili Plum Sauce, Ginger Cila ntro Chimichurri   $11.25 

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

	
A L L-A M E R I C A N  C H E E S E B U R G E R *	
8 oz. A ng us Beef, Choice of: A merica n, Emmenta l Swiss, 
Smoked Gouda , Pepper Jack, Gorgonzola , Sha rp Chedda r, 
Monterey Jack, Lettuce, Tomato, Brioche Bun   $12.5

S O U T H W E S T  T U R K E Y  B U R G E R    
Chipotle A ioli, Fried Corn Chips, Smoked Ja lapeño Sa lsa 
Verde, Shredded Lettuce, Sha rp Chedda r Cheese, 
Brioche Bun   $12.25

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

H O N E Y  M U S TA R D  C H I C K E N
Applewood Smoked Bacon, Monterey Jack Cheese, Red Onion, 
Lettuce, Tomato, Honey Musta rd Sauce, A r tisa n Roll   $12

CO U N T Y L I N E  R E U B E N 	  
Corned Beef, Sauerkraut, Thousa nd Isla nd Dressing,  
Emmentha l Swiss Cheese, Ma rble Rye   $14

S H R I M P  A R R A B I AT TA 
Penne Pasta , Ma rina ra , Crea m, Crushed Red 
Pepper, Sautéed Spinach    $16

C A J U N  M AC A R O N I  & C H E E S E  
Chicken, A ndouille, Applewood Smoked Bacon,  
Cavatappi Pasta    $17

S H O R T  R I B  S T R O G A N O F F 	
Cabernet Bra ised Shor t R ib, Wild Mushroom Sauce,  
Papa rdelle Pasta , Sour Crea m    $18

Sig nature Item Vegeta ria n

*�Consuming raw or undercooked meat, poultry or seafood  
could be hazardous to your health.

CHEF FEATURES
Add to any Salad:
Chicken – $5   Salmon – $7   Shrimp – $7

SMALL BITES

SOUPS & GREENS

CHEF INSPIRED TACOSTHE LIGHTER SIDE

B I G  A L E
P R I M E
BURGER

LARGE PLATES

 PASTAS

SANDWICHES

Fire-Roasted 
Peppers, Fontina, 
Smoked  
Mozzarella,  
Candied Bacon, 
Tomato Jam

B E S T
DAMN
GRILLED
CHEESE
EVER

$15

8 oz. Prime Beef, 90 
Shilling A le Onions, 
A ged Chedda r, 
A le Musta rd, Lettuce, 
Tomato, Pretzel Bun 

Choice of Chipotle 
Honey Gla ze,Chipotle 
BBQ . or Traditiona l 
Buffa lo Sauce 

Haddock, Ta r ta r 
Sauce, Coleslaw,  

Fries

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

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

B L AC K E N E D  S A L M O N 
Shredded Cabbage, Avocado Crea m, Pico de Ga llo,  
Lime, Corn Tor tilla    $4.5

C A R N E  A S A DA 
Grilled Stea k, Pobla no Pepper, Onion, Pico de Ga llo, Oa xaca 
Cheese, Sa lsa Cruda , Corn Tor tilla   $5 

A L  PA S TO R
Ma rinated Pork, Pineapple, Onion, Cila ntro, Pico de Ga llo, 
Lettuce, Haba nero-Pineapple Sa lsa , Lime, Corn Tor tilla    $4.5

S A N TA  F E  C H I C K E N  
Pobla no Peppers, Red Onions, Chipotle A ioli, 
Pepperjack Cheese, Cila ntro, Corn Tor tilla   $4.25

V E G E TA R I A N  B U R G E R
Brown R ice, Por tobello Mushroom, Oats, Wa lnuts, Beets, 
Pepper Jack, Chipotle A ioli, Lettuce, Tomato, Brioche Bun  $14

V E G E TA B L E  L A S AG N A 
Zucchini, Yellow Squash, Ca rrots, Potatoes, Red Onions,  
Ma rina ra , R icotta , Mozza rella   $15 

CO U N T Y L I N E  S T I R  F R Y 
Seasona l Vegetables, Brown R ice, Soy Sauce, Sesa me Oil   $11 
Add Chicken – $5   Salmon – $7   Shrimp – $7

Flour Tortillas Available Upon Request

6 OZ .  F I L E T  M I G N O N 
Sweet Potato Puree, Seasona l Vegetables,
Green Peppercorn Sauce  $28

S AG E  R OA S T E D  C H I C K E N
Roasted Potatoes, Brussel Sprouts, 
Sage Au Jus   $18

B E E R  
BATTERED 
F I S H  & 
C H I P S

SMOKEY 
CHICKEN
W I N G S

$12

FRENCH
ONION
SOUP

Melted Emmenta ler 
& Gruyère Cheeses, 

Croutons 

$7 Add a Tavern Salad, Caesar Salad or Soup of the Day for $5

DINNER

$17

$11




