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APPETIZERS 
 

ICED OYSTERS 
ON THE HALF SHELL [EACH] ......................2.50 

 

ARTISAN CHEESE & OLIVES....................14.95 
ROASTED RED PEPPER, FLATBREAD 

 

SHRIMP COCKTAIL ....................................15.95 
 

SEARED HAWAIIAN TUNA........................11.95 
SESAME SEEDS, GINGER-SOY SAUCE, WASABI 

 

BLACKENED CAJUN SHRIMP...................16.95 
 

PORK POTSTICKERS...................................9.95 
 

CALAMARI......................................................9.95 
GRILLED OR FRIED 

 

LEMON-DILL HUMMUS .............................8.95 
FETA CHEESE, PITA BREAD, VEGGIES 
 

BURGERS & MORE 
 

ALL BURGERS SERVED WITH CHOICE OF FRIES, 
COLESLAW, OR HOMEMADE CHIPS 

 

TAVERN STEAK BURGER............................14.95 
 

TAVERN ANGUS BURGER........................11.95 
 

TAVERN KOBE CLUB..................................19.95 
3 DECKS SOURDOUGH TOAST, BACON, LETTUCE, 
TOMATO, HORSERADISH MAYO 

 

KOBE BURGER.............................................14.95 
 

VEGGIE BURGER ........................................11.95 
TOTALLY VEGAN AND SERVED WITH RAW 
VEGETABLES 
 

BAR BITES 
 

BABY BACK RIBLETS ..............................14.95 
HALF RACK, SERVED SLICED 
 

TAVERN TACOS...........................................9.95 
CHOICE OF FISH, CHICKEN, STEAK, OR DUCK 
 

CHEESE QUESADILLA..................................8.95 
CHEESE OR VEGETABLE 
 

SHRIMP QUESADILLA  ..............................15.95 
 

STEAK QUESADILLA....................................15.95 
 

CHICKEN QUESADILLA ...............................11.95 
 

ARTICHOKE CRAB DIP..................................9.95 
 

POPCORN SHRIMP.....................................12.95 
HONEY MUSTARD DIPPING SAUCE 
 

SLIDERS 
 

SERVED IN A FLIGHT OF 3 
 

FILET MIGNON  ...........................................14.25 
 

HAWAIIAN TUNA........................................12.25 
 

CRAB CAKE...................................................15.95 
 

FRENCH FRIED CHICKEN........................11.25 
 

TAVERN ANGUS..........................................11.25 
 

BRICK OVEN PIZZA 
 

MARGHERITA ...........................................10.25 
  

PEPPERONI ...............................................10.95 
 

HOUSE MADE SAUSAGE ..........................11.50 
 

SMOKED CHICKEN ...................................11.25 
 

BACON GIARDINIERA..............................10.95 
 

PESTO PARMESAN CRAB   ......................14.50 
 

GARLIC SHRIMP .......................................13.95 
SPINACH, RED ONION, MOZZARELLA 
 
GLUTEN-FREE CRUST ADD................................3.00 
 

 
 

Kitchen Open Until 1AM Daily 
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COCKTAILS 
 

ESPRESSO MARTINI | 16.75 
VAN GOGH DOUBLE ESPRESSO VODKA, COLD 
ESPRESSO COFFEE, PATRON XO CAFE, WHITE 

CREME DE COCOA, CREAM  
BERRY MARTINI | 12.50 

ABSOLUT BERRI ACAI VODKA, RASPBERRY 
LIQUEUR, PATRON CITRONGE, LEMONADE 

STRAWBERRY BLONDE MARTINI | 13.00 
BELVEDERE BLACK RASPBERRY VODKA, 

STRAWBERRY PUREE, STRAWBERRY LIQUEUR, 
PINEAPPLE JUICE, SOUR  

MOJITO | 10.00 
 RUM, FRESH LIME JUICE, SIMPLE SYRUP,  

MINT LEAVES, CLUB SODA 
AGAVE BLOSSOM | 11.00 

HORNITOS REPOSADO, ST. GERMAIN, FRESH 
LIME JUICE, AGAVE NECTAR  
SUMMER GINGER | 10.00 

CRUZAN DARK RUM, DOMANE DE CANTON 
GINGER LIQUEUR, LIME JUICE, AGAVE NECTAR 

AFTERNOON DELIGHT | 10.00 
ABSOLUT BERRI ACAI, GRAND MARNIER, FRESH 

SOUR, PINEAPPLE JUICE, SPLASH OF ORANGE 
JUICE 

DRAGON MARTINI | 13.00 
SKYY DRAGONFRUIT VODKA, SPLASH OF 

LEMONADE, SPRITE 
BRAZIL | 10.00 

ABSOLUT VODKA, MUDDLED LIME, AGAVE 
NECTAR 

 

BEER 
 

BUD   
 

BUD LIGHT  
 

CORONA 
 

MATILDA  
 

HEINEIKEN 
 

 GOOSE 312 

GOOSE ISLAND 
HONKERS ALE 

 

DUVEL 
 

STELLA 
 

COORS LIGHT 
 

AMSTEL LIGHT 
 

MILLER LIGHT 
 

MICHELOB 
ULTRA 

 

BASS 
 

  BLUE MOON 
 

FAT TIRE 
 

  GUINNESS 
BECKS [NA] 

DESSERT 
 

Chocolate Marble Tiramisu   |   7.25 
Our version of the Italian classic with crème 

anglaise 
Key Lime Pie   |   7.95 

Topped with a dollop of whipped cream 
Big Chocolate Cake   |   12.25 

Seven layer cake with crème anglaise and fudge 
sauce 

Grand Marnier Crème Brûlée   |   6.95 
Burnt cream orange liqueur 

Goose Island Root Beer Float   |   8.25 
With vanilla bean ice cream and colossal 

chocolate chunk cookie 
Cheesecake on Rush   |    7.25 
With a drizzle of raspberry sauce   

Mocha Mud Pie   |   12.25 
Mocha mud ice cream loaded with pecans, Oreo 

cookies, and Snickers bars; topped with 
chocolate and caramel sauces on an Oreo cookie 

crust 
Tavern Brownie   |   7.95 

Served warm with vanilla bean ice cream and 
fudge sauce   

Gold Coast Organic Carrot Cake   |   7.95 
Iced with classic cream cheese frosting and 

walnuts 
Seasonal Fruit Cobbler   |   7.25 

Warm apple-cherry cobbler served with vanilla 
ice cream 

Sorbet   |   6.95 
Choice of orange and raspberry or coconut 

COFFEE 
 

COFFEE   |   2.95 
REGULAR OR DECAF 
ESPRESSO   |  3.25 
REGULAR OR DECAF 

 

CAPPUCCINO   |   3.50 
 
 

 

LATTE   | 3.50 
HOT TEA   |   2.95 

 

IRISH COFFEE   |   9.50 
 

BAILEYS & 
COFFEE   |   9.50
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