
 
                                                                        

 
 
 

 
APPETIZERS 

 

OYSTERS ON THE HALF SHELL 
ICED (EACH) ............................................2.50 
ROCKEFELLER (EACH).............................2.75 
 

ARTISAN CHEESE & OLIVES............14.95 
FRESH BAKED FLATBREAD 
FRIED LOBSTER  
SKEWER (EACH)..................................13.95 
SOY-GINGER, SWEET PLUM, AND HOT 
MUSTARD DIPPING SAUCES 
SHRIMP COCKTAIL...........................15.95 
SEARED HAWAIIAN TUNA...............11.95 
SESAME SEEDS, GINGER-SOY SAUCE, WASABI 
SEAFOOD COMBO FOR 2..................39.95 
JUMBO SHRIMP, CRAB CLAWS, SESAME SEED 
TUNA AND LUMP CRAB MEAT 
TUNA AVOCADO TARTARE.............16.95 
SCALLIONS, CUCUMBER, VINAIGRETTE  
BLACKENED CAJUN SHRIMP...........16.95 
PORK POTSTICKERS...........................9.95 
GRIDDLED CRAB CAKE.....................17.50 
CALAMARI.............................................9.95 
GRILLED OR FRIED 
LEMON-DILL HUMMUS.......................8.95 
FETA CHEESE, PITA BREAD, VEGGIES 
BEEF CARPACCIO..............................14.95 
RICOTTA CHEESE CROSTINI 

 

SOUPS & SALADS 
 

SOUP OF THE DAY...............................5.95 
TOMATO BISQUE.................................5.95 
 
TAVERN’S GARDEN SALAD................5.95 
ROMAINE WEDGE................................9.95 
EGG, BACON, BLEU CHEESE 
CAESAR SALAD 
HALF ....................7.25   WHOLE............9.95 
 

ORGANIC MIXED GREENS ..................8.95 
CANDIED WALNUTS, BLEU CHEESE, 
BALSAMIC VINAIGRETTE 
LOBSTER COBB..................................22.95 
MIXED GREENS, BLEU CHEESE, AVOCADO, 
MUSHROOM, BACON, TOMATO, BOILED EGG 
FRESH SPINACH SALAD......................9.95 
APPLES, RADICCHIO, CANDIED WALNUTS, 
RED ONION, SUNDRIED TOMATOES, BAKED 
GOAT CHEESE, WARM BACON VINAIGRETTE 
CHOPPED SALAD ..............................12.95 
CARROT, ZUCCHINI, TOMATO, ASPARAGUS, 
MUSHROOM, CHICKPEAS, BALSAMIC 
GREEK SALAD.......................................9.95 
ROASTED BEET SALAD.......................9.95 
BLEU CHEESE, CHIVES, EVOO, ARUGULA 
AZTECA SALAD..................................12.95 
TORTILLA CHIPS, BLACK BEAN CORN RELISH, 
AVOCADO 
BELLEVUE SALAD..............................12.95 
ROCK SHRIMP, SWEET ONIONS, FETA, 
TOMATO, HEART OF PALM, BALSAMIC 
 

WITH  
CHICKEN .................................................4.00 
FILET MIGNON........................................6.00 
JUMBO SHRIMP (EACH) .........................3.50 
ROCK SHRIMP.........................................6.00 
HAWAIIAN TUNA..................................10.50 
SALMON........................................................6.00 

 

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 

 
    

 
 
 

 
PRIME STEAKS & CHOPS 

 

USDA CERTIFIED PRIME AGED BEEF 
CHARCOAL GRILLED TO ORDER 

 

SERVED WITH HOUSE GARDEN SALAD 
 

FILET MIGNON (8OZ)  .......................32.95 
FILET MIGNON (12OZ) .....................39.95 
BONE-IN FILET MIGNON (16OZ) ....49.95 
FILET MIGNON OSCAR .....................39.95 
NEW YORK STRIP (14OZ).................41.95 
NEW YORK STRIP (18OZ).................46.95 
KANSAS CITY STRIP (20OZ).............46.95 
RIBEYE CHOP (22OZ) .......................46.95 
PORTERHOUSE (24OZ).....................47.75 
VEAL CHOP (14OZ)  ...........................39.95 
COLORADO LAMB CHOPS (18OZ)...42.95 
3 DOUBLE BONE CHOPS 
LONDON BROIL..................................28.95 
CREMINI MUSHROOM SAUCE, HORSERADISH 
MASHED POTATOES 
CHATEAUBRIAND.............................38.95 
PRICED PER PERSON 
TWO-PERSON MINIMIUM 

 
ALL STEAKS ARE AVAILABLE WITH 

PEPPERCORN, CAJUN SPICE, ROASTED 

GARLIC, SPICY FIRECRACKER, GREEK, OR 

MEXICAN STYLE PREPARATION 
 

WITH 
BLEU CHEESE TOPPING..........................2.25 
MUSHROOM SAUCE ................................2.95 
BRANDY PEPPERCORN SAUCE...............2.95 
SAUTEEED WILD MUSHROOMS .............2.95 
OSCAR STYLE ..........................................7.95 

 

PORK & POULTRY 
 

SERVED WITH HOUSE GARDEN SALAD 
 

PORK BABY BACK RIBS 
HALF SLAB .....14.95   WHOLE SLAB ....28.95 
LEMON-JALEPENO ROASTED CHICKEN 
HALF ..............15.95   WHOLE .............22.95 
PLEASE ALLOW 35 MINUTES COOK TIME 
GRILLED PORKCHOPS 
SINGLE ............16.95   DOUBLE ...........24.95 
TAVERN CHICKEN CAPRESE ...........19.95 
PARMESAN CRUSTED OR GRILLED 
GRILLED CHICKEN BREAST ............17.95 
GRILLED VEGETABLES, MASHED 
POTATOES 

 
BURGERS & MORE 

 

CHARCOAL GRILLED TO ORDER 
 

SERVED WITH CHOICE OF FRIES, 
COLESLAW, OR HOMEMADE CHIPS 

 
 

TAVERN STEAK BURGER  ................14.95 
SHORT RIB, BRISKET, CHUCK 
TAVERN ANGUS BURGER ................11.95 
RIBEYE STEAK SANDWICH..............14.95 
CARAMELIZED ONION, MUSHROOM 
TAVERN KOBE CLUB ........................19.95 
2 KOBE PATTIES, 3 DECKS WHITE 
SOURDOUGH, BACON, LETTUCE, TOMATO, 
HORSERADISH MAYO 
KOBE BURGER ...................................14.95 
NAKED VEGGIE BURGER..................11.95 
TOTALLY VEGAN, GLUTEN-FREE, SERVED 
WITH RAW VEGGIES 
TURKEY BURGER  .............................12.95 
 
 

 
 
 

 
    

 
 
 

 
SEAFOOD 

 

SEAFOOD SELECTION FLOWN IN DAILY 
 

SERVED WITH HOUSE GARDEN SALAD 
 

SEARED HAWAIIAN TUNA ..............32.95 
SESAME CRUSTED 
DOVER SOLE.......................................42.50 
ALDER WOOD PLANKED  
SALMON ...................................................29.95 
WHITEFISH ........................................21.95 
 

JAMBALAYA........................................29.95 
CREOLE RICE, SHRIMP, MUSSELS, SCALLOPS, 
ANDOUILLE SAUSAGE 
COLD WATER LOBSTER TAIL 
12OZ .............55.00        24OZ ............95.00 
PREPARED DIAVOLO STYLE, FRENCH FRIED, 
GRILLED, OR BROILED 
ALASKAN KING CRAB LEGS 
1 LB ................42.50      1 1/2 LB .......54.95 
 

 PASTA 
 

PENNE BOLOGNESE..........................16.95 
RIGATONI WITH PEPPERS 
& SAUSAGE .........................................17.95 
LINGUINI & ROCK SHRIMP..............18.95 
SAUTEED IN OIL AND GARLIC 
SHRIMP CIPRIANI.............................29.50 
RIBBON NOODLES, TOMATO COGNAC SAUCE 
WHOLE WHEAT SPAGHETTI WITH 
FIRECRACKER CHICKEN..................18.95 
PESTO, ROASTED RED PEPPER, CORN 
ANGEL HAIR DIAVOLO  ....................13.50 
RIGATONI MARINARA......................17.95 
WITH FRESH MOZZARELLA 
 

 GLUTEN-FREE PASTA, ADD...................3.00 
 

POTATOES 
 

BAKED SWEET POTATO.....................5.95 
JUMBO BAKED POTATO.....................5.95 
TWICE BAKED POTATO.....................7.95 
WHITE CHEDDAR AUGRATIN...........6.95 
MASHED POTATOES...........................5.95 
SEASONED FRENCH FRIES ................5.95 
HOMEMADE CHIPS..............................6.00 
 

VEGETABLES 
 

ASPARAGUS  .........................................7.50 
GRILLED OR STEAMED 
SPINACH & ASIAGO AU GRATIN........8.95 
SPINACH................................................8.50 
CREAMED OR SAUTEED 
BROCCOLI IN GARLIC & OIL...............6.95 
SAUTEED WILD MUSHROOMS ..........7.95 
GRILLED VEGETABLES.......................8.25 

 

SIDES 
 

CHIPOTLE MACARONI & CHEESE.....7.95 
ADOBO ROASTED CORN ....................7.25 
CHIPOTLE BUTTER, COTIJA CHEESE 
ORGANIC BROWN RICE ......................6.25 
TAVERN ONION RINGS .......................6.95 
 
 


