
TAVERN PORK CHOPS       36.95
smothere d with roaste d peppers,  re d onions

LEMON JALAPEÑO ROASTED CHICKEN     29.95 
s e r v e d  w i t h  r o a s t e d  r u s s e t  p o t a t o e s   
  p l e a s e  a l l o w 3 5  m i n u t e s  c o o k  t i m e  

CHICKEN CAPRESE     30.95 
gri l le d or  parmesan cruste d,  mightyvine tomatoes,  basi l ,  
fresh mozzarel la,  evoo
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140.00

SKIRT STEAK ( 14  oz)
s a u t é e d  m u s h r o o m s  a n d  o n i o n s

FILET MIGNON (8  oz)

FILET MIGNON ( 1  2 oz)

BONE-IN FILET MIGNON ( 16  oz)  

NEW YORK STRIP ( 16  oz)

KANSAS CITY BONE-IN STRIP (20 oz)  

RIB EYE CHOP (22  oz)

DRY AGED RIB EYE CHOP (22  oz)  

TOMAHAWK RIB EYE CHOP (40 oz) 

PORTERHOUSE (24 oz)

COLORADO LAMB CHOPS ( 18  oz) 

SURF AND TURF  
filet  mignon (8 oz),  cold water  lobster  tai l  ( 12 oz), 
drawn butter  and bearnaise

TAVE R N S IZZ LI N G E XPE R I E N CE   FOR TWO

new york strip (16 oz),  gri l le d maine lobster  (24 oz),  jumbo shrimp 

175.95

S T E A K S  &  C H O P S

BLACKENED CAJUN SHRIMP       22.95  

CALAMARI       1 7.95  
l i g h t l y  f l o u r e d  a n d  f r i e d

WAGYU MEATBALLS       19.50 
t o m a t o  g a r l i c  l e e k  c o n fi t ,  p i n e  n u t s ,  a s i a g o  ch e e s e

CHARCOAL GRILLED OCTOPUS       20.95 
c a n n e l l i n i  b e a n s ,  g a r l i c ,  f r e s n o  &  c a l a b r i a n  ch i l e s ,  
c e l e r y,  s c a l l i o n s ,  e v o o

STONE OVEN ROASTED MUSSELS       1 7.95 
r e d  ch i l e s ,  t o m a t o,  w h i t e  w i n e ,  b u t t e r

THAI SWEET CHILI ROCK SHRIMP       20.95 

BEEF CARPACCIO       18 .95 
t h i n l y  s l i c e d  ra w  b e e f  t e n d e r l o i n ,  c a p e r s ,  t o m a t o,  a r u g u l a ,  
m u s h r o o m ,  p a r m e s a n ,  l e m o n  o i l  

A P P E T I Z E R S

S O U P S  &  S A L A D S

SOUP OF THE DAY  

TAVERN’S TOMATO BISQUE  

CAESAR SALAD  14.95

CHOPPED SALAD       19.95 
carrot ,  zucchini ,  tomato,  asparagus,  mushroom,
chickpeas,  balsamic  v inaigrette

CAPRESE SALAD       18.95  
buffalo  mozzare l la ,  mighty vine  tomatoes,  sweet  bas i l ,  evoo

TAVERN WEDGE SALAD        1 7.95 
iceb erg lettuce,  bacon,  b lue  chees e,  tomato,  hard b oi le d egg

BELLEVUE SALAD 21.95 
rock shr imp,  sweet  onion,  feta  chees e,  heart  of  palm,  
tomato,  avocado,  balsamic  v inaigrette

[  u . s .d .a . cert ified prime aged bee f  ]
 charcoa  l  g  r  i  l  le  d to  order

  a l l  s t e a k s  a n d  ch o p s  in c l u d e  a  h o u s e  ga rd e n  s a l a d  

P A S T A

S E A F O O D

S I D E S

GRILLED ASPARAGUS 14 .95

CALIFORNIA SPINACH 14 .95
sautée d,  creame d or  steame d

ROASTED BRUSSELS SPROUTS 14 .95 
with cr ispy  pancetta

BROCCOLI 13 .95 
lemon, garl ic,  evoo

SAUTÉED MUSHROOMS 12 .95 

ADOBO ROASTED CORN 11 .95
chipotle butter,  coti ja cheese  

TAVERN ONION RINGS 11 .95 

MAC & CHEESE     13 .95

TAVERN FRENCH FRIES 9.95 

BAKED SWEET POTATO 13 .95
cinnamon, turbinado sugar,  butter  

SEA SALT BAKED POTATO 13 .95 

TWICE BAKED POTATO  14 .95 

RED BLISS MASHED POTATOES 1 1 .95 

AU GRATIN POTATOES 14.95 
white che ddar

RIGATONI BOLOGNESE   29.95  
ground veal ,  pork,  b eef,  san  mar zano tomatoes,  
re d wine

MACARONI CIPRIANI       36.95 
homemade pasta squares, brandy tomato cream sauce, 
jumbo shrimp, basil

LINGUINE & LOBSTER     49.95 
maine lobster, white wine, light tomato sauce

L O C A L  F AV O R I T E S

20.95 H A L F  

SEARED HAWAIIAN TUNA*     42 .95  
sesame see d cruste d,  spicy bok choy,  jasmine rice,  ponzu dipping sauce

DOVER SOLE  55 .95 

LAKE SUPERIOR WHITEFISH      32 .95 
lemon evoo,  cherr y  tomatoes,  ka lamata  o l ives,  onions,  
heart  of  palm & baby arugula  sa lad

GRILLED SCOTTISH SALMON *     40.95 
white & green asparagus, oyster mushrooms, grape tomatoes, lemon oil

COLD WATER LOBSTER TAIL ( 1 2  oz)       82 .95  
diavolo  style,  f rench f r ie d,  gr i l le d,  or  broi le d

GRIDDLED CRAB CAKES     46.95 
tr io  of  3  oz .  lump crab cakes,  b oom-b oom veggie  s law,
sr iracha honey  mustard dipping sauce

P AT I O  S E AT I N G  I S  L I M I T E D  T O  2  H O U R S  F O R  D I N I N G  S E R V I C E S*pl ea se note : consuming raw or undercooked meats , poul t r y , sea food , shel l f i sh or eg gs may inc r ea se your r i sk of foodborne i l lness
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