TAVERN

AGLE ISLAND
~ 6500

BAR & GRILL

Pt I
DRINK MENU

RED WINES

Brotte Cotes du Rhone Esprit, France | 9
Kadabra Malbec, Argentina | 7
Ely Cabernet, California | 7

Les Allies Pinot Noir, France | 7

WHITE WINES

Dourthe No. 1 Rose, France | 8

Les Jamelles, France | 7

Benvolio Pinot Grigio, Italy | 6

Kuranui Sauv Blanc, New Zealand | 7

COCKTAILS

French Cosmopolitan | 7
Absolut Vodka, Chambord, lime juice, and cranberry juice served up

Escalade Margarita | 7
El Jimador Tequilla, Cointreau, and sweetened lime juice

Cucumber Refresher | 7
Prairie Organic Cucumber Gin, muddled cucumber,
sweet and sour mix, and a splash of soda

Worker Bee | 8

Bulleit Bourbon, Aperol, honey simple syrup, and fresh lemon juice

Pineapple Mule | 7

Deep Eddy’s Pineapple Vodka, muddled mint, Cock-n-Bull ginger beer,
and fresh lime juice

ALL DRAFT BEERS | 6

HAPPY HOUR

MONDAY - FRIDAY rrov 4PM - 6PM




TAVERN

AGLE ISLAND
~ 6500

BAR & GRILL

1177 H o mi

—BURGERS & SANDWICHES —

SERVED WITH FRIES
ADD AVOCADO, BLEU CHEESE, SAUTEED ONIONS OR MUSHROOMS | 1 EA  ADD BACON | 2

TAVERN BURGER | 11
1/4 pound, local American Wagyu, short rib and brisket beef blend,

aged white cheddar cheese, shredded lettuce, tomato,
red onion, and garlic aioli

BEYOND BURGER | 12
Avegan plant-based burger, (without GMO’s, soy or gluten)
served with lettuce, tomato, onion and garlic aioli

CAJUN CHICKEN CLUB | 14

Fresh grilled chicken breast, smoked bacon, pepperjack cheese,
shredded lettuce, avocado, red onion, tomato and garlic aioli

TAVERN BITES

CHIMICHURRI POTATO WEDGES | 7

Chimichurri, tavern rub seasoning and steak butter

PRIME BEEF FONDUE | 11

Tender pieces of grilled, spiced beef on top of a pepper jack and
smoked gouda cheese sauce, served with crostinis and tortilla chips

CHICKEN SATAY | 9

Marinated, grilled breast of chicken (3)
served with a peanut Thai dipping sauce

SPICY AHI WONTON TACOS | 9

Fresh ahi mixed with a sesame vinaigrette,
served with Asian slaw and avocado aioli

SMOKED CHICKEN WINGS | 11

Smoked bone-in jumbo wings, breaded and fried, served
with red pepper sauce and ranch on the on the sides

KUNG PAO CALAMARI | 13

Tossed in a spicy tangy sauce with stir fried vegetables,
toasted almonds and fresh scallions

GARLIC & HERB HUMMUS | 7

Served with cucumbers and crostinis

HAPPY HOUR

MONDAY - FRIDAY rrov 4PM - 6PM




