
— SALADS — 

Walnut Crusted Chevre & Merlot Poached Pears			                             13
mesclun greens, toasted walnut vinaigrette, fresh berries
Field Greens with Chicken Breast		                     		                          12
raspberry vinaigrette, grilled chicken, berries, apples, walnuts, grapes, gorgonzola
Iceberg Wedge Salad with Turkey Breast				                 10.5
bacon, bell peppers, red onions, egg, thousand island dressing
Seared Steak & Maytag Blue Cheese						          14
spice rubbed strip steak, grilled romaine, caesar dressing, apple wood smoked bacon, tomatoes, crispy onions	
Southwest Chicken				   12.5
creamy cilantro-lime dressing, grilled chicken, avocado, sweet corn salsa, tomatoes, red onions, pepper jack cheese
Caesar Salad						      9.5
fire grilled asparagus, tomatoes, red onions, crisp croutons
...as entree with cajun grilled chicken breast   11
...as entree with cajun grilled salmon   12.5
Toasted Cashew & Chicken Breast Salad					          12
mixed greens, bell peppers, pineapple, berries, golden raisins, fat free poppyseed dressing	
Chicken Waldorf with Fresh Fruit						             10
mesclun greens, apples, dried cherries, toasted walnuts, cinnamon flatbread

— SANDWICHES —

Soup & Half Sandwich of the day				    9.5
Turkey Pita				    10.5
herb aioli, shaved cucumber, sliced tomato, dill havarti, & alfalfa sprouts
Batter Fried Grouper		  10.5
house made remoulade sauce, lettuce & tomato
Corned Beef Reuben							       11
corned beef, swiss cheese, roasted tomato kraut & thousand island dressing on rye
Grilled Slovenian Sausage Sandwich							      10
pan seared peppers & onions, gouda, whole grain mustard sauce
Tomato Bisque & Half Grilled Cheese			  10
Taverne Angus Burger*		  9.5
with portobello mushrooms, onions, jack cheese & mustard aioli   11
with apple wood smoked bacon & cheddar cheese   11
diet plate:  burger patty, cottage cheese & fruit  9.5
Bison Burger* with Mackenzie Creamery Goat Cheese			   13
pickled cucumbers, spicy slaw, gaufrette potatoes

— SOUPS —

New England Clam Chowder   6                         Tomato Bisque   6                         Soup of the Day   5.5

— LUNCHEONS —

Pan Seared Chicken Breast & Asparagus				    12
chardonnay & lemon-basil cream sauce; fresh mozzarella, roasted pepper
& tomato salad with balsamic syrup & basil vinaigrette
Chargrilled Atlantic Salmon			   13
sweet corn, fresh dill & sweet chile salsa, rice medley
Pan Seared Tilapia                                                                                                                          12.5
lemon-herb sauce, capers, tomatoes, garlic, rice
Maryland Crab Cakes with Angel Hair Pasta		  15
house made remoulade
Whole Wheat Linguine with Shrimp & Sea Scallops		  15
fresh Ohio City Pasta, san marzano tomato sauce, fresh garlic,
capers, artichoke hearts, hearts of palm, shaved romano cheese
Penne Pasta			  13
fire grilled chicken, tomatoes, garlic, roasted peppers, basil, scallions, spinach leaves, romano cheese
Angel Hair Pasta                                                                                                                                12
sun dried tomatoes, snow peas, bell peppers, garlic, romano cheese
...with tiger shrimp  14.5
Whole Wheat Linguine		  12
fresh Ohio City Pasta, olive oil, garlic, basil, seasonal fresh
vegetables, shaved romano cheese...prepared vegetarian style

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.
  20% gratuity will be added to parties of eight or more.


