
To-Go
Small Plates

Handcut French Fries | 7
Served with tarragon ketchup and scratch burger sauce

Wheat Free

Carrots and Beets | 14
Salt-roasted carrots and golden beets with chevre, drizzled with hot honey

Gluten free | Dairy free upon request

Pulled Pork | 13
Slow-roasted pork shoulder with mustard greens, topped with sweet and spicy pineapple

BBQ sauce and pickled red onions
Gluten and dairy free

Pork Belly Skewers | 14
Seared apple cider-braised pork belly served with chili crisp & napa cabbage Slaw

Dairy free

Tavern Sliders | 14
Two smashed lamb and beef patties with burger sauce, sharp white cheddar, house pickles,

and an arugula salad side
(add an extra slider for $5)

Soups and Salads
Mushroom Cashew Soup | Small 12 | Large 20

Oyster mushrooms in a vegetable, miso, and cashew broth with farro, spinach, thyme,
garlic, ginger, and lemon

Vegan/Vegetarian

The Admiral’s Chowder | Small 12 | Large 20
New England white chowder with lardons, onion, celery, potato, and a generous

portion of clams in and out of shells
Gluten Free

Admiralty Greens | 16
Arugula salad with pickled fennel and radish, lardons, soft boiled egg, sunflower seeds,

soft bread croutons and house vinaigrette
Vegan/vegetarian or Gluten Free on Request

Caesar | Half 10 | Whole 14
romaine lettuce, traditional dressing, toasted bread crumbs, parmesan frico

Gluten Free on Request

Side Salad | 7
Vinaigrette-dressed arugula, chevre, crispy shallots

Dairy Free/Vegan or Gluten Free on Request

Mains
Fish and Chips | 22

Beer Battered rock fish and french fries with tarragon ketchup and tartar 
(add an extra piece for $5) 

(Sub side salad for french fries $2)

Portobello Mushroom Steak | 26
Herb marinated and honey glazed portobello, served with sweet potato hash, red onion,

basil pesto, and broccolini topped with cashew cream sauce
Vegan/Dairy Free, Gluten Free


