
Dinner Menu

Daily
Events

Monday - Open Mic

Tuesday - Songwriter Showcase

Wednesday - 25% off all neat or

rocks whiskey pours

Thursday - Girls, Gays & Theys

Dinner Special

Sides & Additions

Fried Brussels Sprouts... $8

Coleslaw... $8

Side Bread... $5

Available Sauces
(Tarragon Ketchup, Tartar, House Fry Sauce, House

Ranch, Stone Ground Mustard)

$0.50



Finger Food
Deviled Eggs...9

Three Deviled Eggs Topped With Dill, Chives and Sambal

(add an additional egg for $3)

Salads &
Stews

Shrimp and Grits...20
Blackened Shrimp and Creamy Grits with Sharp Cheddar, Garlic

sautéed Green Beans and Creole Sauce

Pork Belly Skewers...18
Apple Cider Braised Pork Belly with Grilled Cabbage, Lemon

Brussels Sprouts, and Pickled Onions

Tavern Sliders...14
Two smashed Lamb and Chuck Patties, Burger sauce,

Sharp White Cheddar, on Hawaiian Rolls

(add an extra slider for $5)

Hush Puppies...8
deep fried cornmeal batter with diced jalapenos, served with tartar

French Fries...7
Served with Tarragon Ketchup and House Burger Sauce

Small Plates
Smoked Oysters...19

Cold Smoked Oysters served in Oil with Citrus Zest and Caviar, served with toast

Bubble & Squeak... 14
Smashed Yukon Gold Potatoes & Cabbage, Miso Mushroom

Gravy topped with a Fried Tomato

Mains

*consuming raw or undercooked meats, seafood, shellfish or eggs may increase

your risk of foodborne illness... it’s also pretty tasty

Tomato Soup and Grilled Cheese... 20
A cup of creamy tomato Soup ($8) and a crispy sourdough Grilled

Cheese with Sharp Cheddar, Parm, and Crispy Hog Jowl ($12)

Caesar Salad...12/18
romaine lettuce, Traditional dressing*, toasted bread crumbles, Parmesan

Kale Brussel Salad...10
Topped with Parsnip Chips, Candied Almonds, Mustard

Seed, Cranberries and Pickled Onion

Clam Chowder... 12 cup / 22 bowl
New England Clam Chowder with Chopped Potatoes and Hog Jowl Bacon

Served with Water Tank Bakery Bread

Fisherman’s Stew...32
Clams, Mussels, Shrimp and Rockfish served in a broth of White Wine, Tomato,

Onions and Fennel with Sliced Sourdough From Water Tank Bakery

Poulet Breton...34
Pan Seared Chicken Thighs Served in a stew of Leeks, Carrots, and fried

golden potatoes with Creme Fraiche, Mustard and Red Pepper Flake

Fish & Chips...22
Two Pieces of Beer Battered Rock Fish With Napa Cabbage Slaw and

French Fries with Tarragon Ketchup and Tartar 
(add an extra piece for $5)

Vegan Stuffed Eggplant...26
Honey-Marinated Eggplant filled with Mushrooms, Tomatoes, Garlic

and Herbs, topped with Cashew Cheese, Breadcrumbs and Basil

Steak Frites...34
6 oz Steak served with fries, chimichurri, and a fried egg 



Dessert
Carrot Cake

$15

Chocolate Torte 

$12

Creme Brulee

$12

Pistachio Baklava 

$12

Chocolate Chip Cookies

$6

Our Desserts Represent our Partnerships with 

Other Local Businesses Including

Ashuri Cafe, Pure Bliss, and Water Tank Bakery

Nightcaps
Coffee / Tea

$4

Rusty Nail

$14

Watchpost Whiskey

$12

Amaro Nonino

$18


