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Caesar Salad	 			               9
soft-boiled egg, shaved Parmesan, anchovies & croutons

Croque Monsieur                                         9              
grilled ham & cheese sandwich, salad frisee
add fried egg for Croque Madame ($2 supp.)

Organic Mixed Greens Salad		            7.5
add goat cheese & sourdough crouton ($2 supp.)

Tuna Tartare			   	           10
creamy lemon vinaigrette

Eggplant and Goat Cheese Terrine	           8     
with red bell pepper, tomato vinaigrette

Soup of the Day chef’s soup selection               8

Flammkuchen				              10
Alsatian thin crust pizza, bacon, onion, sour cream

Baby Back Ribs (priced apt/main)             11/17
ear of corn, summer slaw

Kobe Beef Sliders**			             12
ketchup, jalapeno aïoli, bacon & cheese

Lamb Chop Trio**			             23
chorizo polenta cake, tomato provencale

Maine Chowder of Monkfish, Scallop, 
Lobster, Shrimp  corn, tomato, potato                 21                           

Moules Frites				              14
mussels & French fries, lemon balm aïoli

Steak Frites**				              26
shell steak, French fries & spring pea ragout

Pork Chop Milanese                                  20
summer salad, shaved Parmesan cheese

Grilled Branzino	                	           23
caramelized onions, wax & string beans, sauce vierge

Fish & Chips				              16
spicy house-made potato chips, fries, tartar sauce

Tavern Burger**			             14
8oz sirloin with Tumbleweed Cheddar, 
bacon onion marmalade & French fries

Daily Foie Gras
ask your server for
today’s preparation

. . . 
T-Bone Steak
sauce bearnaise

available 
Fridays & Saturdays

. . . 
SIDES

Ratatouille
Onion Rings
French Fries 

Chorizo Polenta Cake
Sautéed Spinach

4

Watermelon 
and Feta Cheese Salad 

with fresh mint, 
cold pressed olive oil

6
Chickpea Fries

with sriracha mayonnaise
6

Mirabelle Lobster Roll
10

Marinated Olives

4
Hummus with Toasted Pita

5
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with Apple Puree
& Raisin Walnut Toast 

Chef ’s Selection of 
Three Artisan Cheeses

15

On the Half Shell

Chef’s Selection of Oysters 
consisting of:

2 East Coast 
1 West Coast

Quantity Served to Order

Oysters are priced 
according to market.

with Whole Grain Mustard
 and Cornichons 

Homemade Country Pâté
Serrano Ham
Sopressata

Garlic Sausage
Chorizo

Pickled Vegetables

16

OYSTERSOYSTERS

CHARCUTERIECHARCUTERIE


