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Classic Buffalo Wings - Mild, Medium, Hot or Extra Hot
Honey Bourbon BBQ Wings - Sweet Teriyaki Glazed Wings

Choose Your Size:
Single (10pc) $9  Double (20 pc) $16   Triple (30 pc) $23  Party (50 pc ) $37

Famous Tavern Taters
Seasoned potato wedges smothered in cheddar cheese sauce & bacon 

with sour cream and jalapeno peppers  $13

Chicken Chili Nacho Platter
Spicy chicken chili tops our mound of nachos with jack & cheddar cheeses, 

jalapenos, guacamole & fresh pico de gallo  $13

Tavern BBQ Potato Chips
Lightly seasoned tavern style chips, served with pulled pork, 

bleu & jack cheeses with a sweet BBQ sauce  $11

Seared Ahi Sashimi
Toasted sesame encrusted served with a strawberry soy drizzle, wasabi & pickled ginger $15

Homemade Chicken Chili
Spicy chicken in our Tavern style tomato chili with black & white beans, peppers & onion

Cup $4  Bowl $6

Chips & Salsa  $6
add homemade guacamole $2

All-American Slider with American Cheese  $9

Pulled Pork Slider with sweet BBQ Sauce  $8

Fried Grouper Slider Beer battered, served with Tarter sauce  $9

Crab Cake Slider topped with sweet chili remoulade   $10

Tavern Smoked Fish Dip
Lightly smoked fin fish tossed with mayonnaise, onions, spices served 

with a fresh pineapple salsa & flat bread crackers  $12
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Turkey Reuben
Hot smoked turkey breast, Swiss, thousand island dressing & our homemade slaw on toasted rye  $12

Fried Grouper
Fresh grouper fried in our house beer batter served with lettuce & tomato  $14

Tavern Chicken Club
Grilled chicken, lettuce, tomato, Swiss cheese, smoked bacon, 

guacamole & mayo on a toasted kaiser roll  $13

Pulled Pork
Hickory-smoked, hand-pulled pork tossed in sweet BBQ sauce, served on a fresh kaiser roll  $11

Philly Cheese Steak
Thinly shaved beef, smothered with Philly-Style cheese sauce & fried onion on a hoagie roll  $13

Blackened Salmon BLT
Blackened salmon, lettuce, tomato & smoked bacon on a toasted bun  $13

Quesadilla
Grilled chicken or Kahlua pork & mushrooms with caramelized onion, 

served with pico de gallo, guacamole & sour cream  $13

Jessica’s Blackened Chicken Caesar Wrap
Lightly blackened chicken, creamy caesar dressing &  romano cheese wrapped in a flour tortilla  $11

Ultimate Grilled Cheese
American, Swiss, provolone & cheddar melted between slices of toasted jalapeno corn bread  $9

The Tavern Dog
1/4 pound all beef hot dog smothered with chicken chili & cheese  $10

Buffalo Chicken Sandwich
Fried buffalo chicken topped with bleu cheese dressing, lettuce & tomato on a hoagie roll  $13

(all burgers served with lettuce, tomato & tavern potato chips)
All-American Burger - American cheese & bacon  $12

BBQ Cheddar Burger  $12      Mushroom Swiss Burger  $12
Elvis Burger - peanut butter, bacon & fried bananas  $13

Florida Snowballs
Vanilla ice cream rolled in oreo cookie crumbs & topped with chocolate sauce & whipped cream

The best Damn Peanut Butter Pie you’ll ever eat
The name says it all

Key Lime Pie
It’s on every menu in Florida, so we thought we’d put in on ours, too

Tavern featured cheesecake
ask your server for today’s flavor
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Margarita
Diced tomatoes, fresh mozzarella 

& basil  $10

Meat Lovers’
Pepperoni, sausage 

& bacon  $11

Pulled Pork
Bourbon BBQ sauce 
& jack cheese  $11

Pesto Pollo Italian
Pesto, parmesan, mozzarella, basil 

& grilled chicken  $12

Three Cheese
Boursin, parmesan, mozzarella 

with a white sauce  $10

Greek
Tomato, spinach, olives, feta 

& mozzarella  $10

Extra Toppings  $2
Extra mozzarella, parmesan, Italian sausage, grilled chicken, pepperoni, ground beef, 

smoked ham, basil, mushroom, olives, pineapple & red onion.

Cobb
Grilled chicken, black olives, smoked bacon, avocado, hard-boiled egg, tomato & bleu cheese, 

over mixed garden greens & tossed in buttermilk ranch dressing  $15

Spinach & Goat Cheese
Baby spinach tossed with a raspberry pomegranate vinaigrette topped with fresh goat cheese, 

mushrooms, bacon & candied walnuts  $12
Add grilled Chicken  $3  Add seared tuna  $5  Add grilled shrimp  $5

Caesar
Romaine, parmesan cheese, creamy caesar dressing, & roasted garlic croutons  $10

Add grilled Chicken  $3  Add seared tuna  $5  Add grilled shrimp  $5

Oriental Salad
Mixed greens, mandarin oranges, red onion, cucumber & carrots tossed in an Asian ginger-sesame 

vinaigrette topped with fried wontons  $11
Add grilled chicken  $3  Add seared tuna  $5  Add grilled shrimp  $5

Create Your Own  $11
First 3 toppings included
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Dinner Salads  $6

Caesar
Romaine, parmesan cheese, creamy caesar dressing, & roasted garlic croutons

Spinach & Goat Cheese
Baby spinach tossed with a raspberry pomegranate vinaigrette topped with fresh goat cheese, mushrooms, 

bacon & candied walnuts

Beefsteak Tomato Salad
Sliced beefsteak tomatoes, red onions, basil and bleu cheese dressing

Entrees
(Available after 4:00 pm)

Mahi-Mahi
Blackened mahi mahi glazed with mango chutney and garnished with homemade pineapple 

salsa served with jasmine rice and sautéed vegetables  $21

Tavern Ribeye
14oz USDA Prime cut char-grilled ribeye finished with béarnaise sauce and served with Tavern smashed 

potatoes and sautéed vegetables  $25

Stuffed Shrimp
Jumbo shrimp with a homemade crab stuffing finished with hollandaise sauce and served with jasmine 

rice and sautéed vegetables  $24

Homemade Meatloaf
Finished with our own brandy mushroom sauce and served with Tavern smashed potatoes and sautéed 

vegetables  $18

Tavern Pasta
Sweet Italian sausage, red and green bell peppers, red onions and lots of garlic tossed with linguini and 

our homemade marinara sauce, then smothered with mozzarella cheese and baked  $19

The Crab Cake Dinner
3 jumbo lump homemade Marlyand-style crab cakes topped with our own sweet chili remoulade sauce 

served with jasmine rice and sautéed vegetables  $24

Stuffed Chicken
Panko encrusted chicken breast stuffed with spinach, mushrooms and boursin cheese finished with a 
lemon, caper white wine sauce served with Tavern smashed potatoes and sautéed vegetables  $19

Mediterranean Shrimp Pasta
Jumbo shrimp, tomatoes, capers and feta cheese tossed with bowtie pasta in our 

homemade garlic scampi sauce  $21


