
* Denotes food items are cooked to order or are served raw. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.    > Gluten-free menu item.  (v) Vegetarian menu item (v*) Vegetarian if modifed menu item  ** Please let your server know if you have food allergies. 

Sandwiches

SKILLET CORNCAKE 12
maple butter glaze, grilled corn, fresh blueberries, basil (v)

FRUIT SALAD 12
fresh berries, seasonal fruit (gf, v)

*SMOKED SALMON & AVOCADO TOAST 16
boursin cheese, sliced avocado, everything bagel spice, 

toasted whole wheat, poached egg

SMOOTHIE BOWL 16
strawberry greek yogurt, brown butter granola, banana, kiwi, 

blueberries, chia seeds, toasted coconut (gf, v)

PATATAS BRAVAS 12
crispy fried potatoes, house ketchup, garlic-chili aioli, queso fresco (gf, v)

add bacon or egg 2

CHUNKY GUACAMOLE 15
chunky avocado, tajín-spiced tortilla chips (gf, v)

WOOD FIRE ROASTED CHICKEN WINGS 17
lemon-rosemary with buttermilk ranch or 
spicy ancho chili with blue cheese (gf)

GARLIC BREAD BRUSCHETTA 15
garlic-herb butter, fontina, wood-fire roasted tomatoes,

fresh basil, balsamic drizzle (v)

Appetizers

BACON BENEDICT 18
roasted garlic & herb cream cheese, bacon-braised kale,

applewood smoked bacon, poached eggs, rosemary hollandaise,
english muffin, smashed potatoes

BRAMBLEBERRY CRISP FRENCH TOAST 15
brioche bread, blueberry & blackberry jam, lemon pastry cream,

brown sugar streusel, bourbon maple syrup (v)

BREAKFAST WRAP 17
scrambled eggs, bacon, smashed avocado, 

cherry pepper salsa verde, crispy potatoes, cheddar cheese, 
arugula, spinach tortilla, smashed potatoes

BIRRIA BREAKFAST TACOS 17
braised short rib, flour tortilla, scrambled eggs, 

tres quesos, white onion, cilantro, 
guajillo pepper consommé, smashed avocado

FRIED CHICKEN BISCUIT 17
southern fried boneless chicken, rosemary buttermilk biscuit,

spicy sausage gravy, sunny egg, smashed potatoes

* STEAK BURRITO 19
ancho chile-rubbed shaved ribeye, pico de gallo, tater tots, 

sriracha, fried eggs, smashed potatoes, avocado

FARMER’S MARKET OMELET 16
ratatouille of zucchini, tomatoes & roasted peppers, fresh herbs, 

cabot goat cheese, wheat toast, smashed potatoes (v)

STREET CORN HASH 18
roasted chorizo sausage, corn, zucchini, gold potatoes, 

cipollini onions, queso fresco, garlic-chili aioli, 
poached eggs, tajín, grilled corn tortillas (gf)

LEMON & POPPY SEED BUTTERMILK PANCAKES 15
honey whipped ricotta, macerated berries, 

bourbon maple syrup (v)

BREAKFAST

*SMASH BURGER 20
two prime beef patties, american cheese, special sauce, 

grillo’s pickles, grilled onions, iggy’s brioche bun
served pink or not pink, sub gluten-free bun 3 

STEAK & CHEESE 19
shaved ribeye, white american cheese, truffle aioli, caramelized onions, 

grilled sweet & spicy peppers, arugula, italian roll

SWEET POTATO CRUNCHWRAP SUPREME 17
black beans, tres quesos, smashed avocado, salsa verde, pico de gallo, 

crispy corn tortilla, side of sriracha ranch, wrapped & grilled in a flour tortilla (v)

CHICKEN PESTO PANINI 17
crispy chicken cutlet, fresh mozzarella, slow-roasted tomatoes,

arugula, nut-free basil pesto, pressed italian roll

Pizza
BREAKFAST 18

cage-free eggs, tater tots, crumbled bacon, caramelized onions,
fresh mozzarella, breakfast sausage (v*)

SPICY SAUSAGE 18
hot italian sausage, pickled cherry peppers, 

caramelized onions, house red sauce, fresh mozzarella

MARGHERITA 16
fresh mozzarella, house red sauce, fresh basil, olive oil (v)

TRUFFLE SHUFFLE 18
truffle honey, toasted pistachio, goat cheese, mozzarella,

parmigiano reggiano, baby arugula (v)

EGGPLANT PARMESAN 17
crispy fried eggplant, vodka sauce, roasted peppers,

fresh mozzarella, basil, evoo, parmigiano reggiano (v)

PEPPERONI 17
crispy pepperoni cups, mozzarella, house red sauce,

hot honey drizzle, sicilian oregano

SHRIMP SCAMPI 19
pepperoncini, garlic-butter shrimp, mozzarella,

pecorino romano, fresh herbs, lemon

NASHVILLE HOT CHICKEN 18
crispy nashville hot chicken, jalapeño pimento cheese,

mozzarella, shaved red onions, buttermilk ranch, scallions

Salads
add: chicken 7, shrimp 11, *salmon 15, *6 oz. marinated steak tips 16

BLUEBERRY-AVOCADO SALAD 16
spring greens, crumbled feta, pickled red onions, 

pistachio dukkah, lemon-poppy seed dressing (gf, v)

GREEK COBB SALAD 17
baby greens, bacon, hard-boiled egg, marinated artichokes, 
cucumbers, cherry tomatoes, feta cheese, green peppers, 

castelvetrano olives, greek vinaigrette (gf, v*)

TAVERN WEDGE SALAD 15
baby romaine, house blue cheese dressing, north country 

smokehouse bacon, blue cheese crumbles, cherry tomatoes, 
shaved red onions, dill, “everything” breadcrumbs (v*)

BABY CAESAR 14
baby romaine, garlic croutons, white anchovies, shaved pecorino romano



$49-750 mL  $72- 1.5 maGNUM

Cocktails
HOUSE BLOODY MARY 13/gl • 55/carafe

vodka, housemade bloody mix, old bay salt, garnish
add: bacon or grillo’s pickle spear: $1

BELLINI 12
choice of pomegranate, white peach, blood orange, 

or passion fruit mixed with prosecco

LAVENDER HAZE 14
blanco tequila, coconut, lavender, lime, orange liqueur

PISTACHIO PAINKILLER 14
white rum, pistachio liqueur, coconut, lime

FANCY FIZZ 15
grapefruit vodka, aperol, lemon, 

 honey, sparkling rosé

SOUTHERN CHARMER 14
bourbon, orange juice, maple, lemon

JUICE BOX 14
citrus vodka, blood orange, lemon, soda

PICKLE MARTINI 14
grillo’s pickle-infused vodka, pickle juice

ask to make it spicy

ESPRESSO MARTINI 16
vanilla vodka, espresso liqueur, irish cream, cold brew

Pail of Prosecco
bottle of Mionetto Prosecco & three carafes of fresh juices

DRAFT BEER
ASK FOR OUR ROTATING DRAFT BEER LIST

PACKAGED BEER
BUD LIGHT 6

BUDWEISER 6
COORS LIGHT 6

CORONA EXTRA 7
MICHELOB ULTRA 6
MILLER HIGH LIFE 5

MILLER LITE 6
NARRAGANSETT LAGER 6

BLUE MOON BELGIAN WHITE 7
SAM ADAMS AMERICAN LIGHT LAGER 7
ARTIFACT LONG WAY BACK CIDER 10

SHACKSBURY CIDER BLUEBERRY LIME W/ MINT 10
NÜTRL SELTZER: ORANGE 9

NÜTRL SELTZER: PINEAPPLE 9
SUN CRUISER HARD ICED TEA -LEMONADE 9

NON-ALCHOHOLIC BEER
ATHLETIC BREWING ‘RUN WILD’ N/A IPA 7

NOTCH N/A PILSNER 7
GUINNESS ZERO N/A DRAUGHT CAN 8

MOCKTAILS
AGAVE YOU MY HEART 12

agave blanco N/A spirit, mango, jalapeño, lime, tajín rim
BLUSH HOUR 12

london dry N/A spirit, italian orange N/A spirit, elderflower tonic
MIXED BERRY LEMONADE 6

lemon, fresh mixed berries

OTHER N/A BEVERAGES
SPINDRIFT: PINK LEMONADE, 

BLOOD ORANGE-TANGERINE, RASPBERRY-LIME, 
OR HALF TEA-HALF LEMONADE 4

SARATOGA SPARKLING OR STILL WATER 4
HANK’S ROOT BEER 4

SOFT DRINKS, COFFEE, COLD BREW, ICED TEA

SPARKLING
prosecco, Mionetto... Veneto, IT. 12/46/70 (magnum)

green apples & honey

sparkling rosé, Sommariva ‘il Rosa’... Veneto, IT. 13/50*
cherries, blackberries, raspberries, & wild strawberries

ROSÉ
house rosé, Campuget... Rhone, FR. 12/46

light & refreshing, fresh strawberries

rosé, Laroque... Languedoc-Roussillon, FR. 14/54
crisp, well-balanced, raspberries & strawberries

WHITE
pinot grigio, La Fiera... Italy. 13/50

clean & crisp

alvarinho ‘vinho verde’, Foral... Portugal. 13/50
full bodied, dry, green apples, touch of effervescence

grüner veltliner, Paul D... Wargram, AU. 13/62 (1L)*
light body, pear & green apple

sauvignon blanc, Ponga... Marlborough, NZ. 14/54
classic NZ SB, notes of grapefruit/pineapple

chardonnay, Novellum... Roussillon, FR. 16/62
bright, crisp, peaches & apricots

sancerre, Domaine Cherrier... Loire, FR. 19/74
citrus fruits, acidity, touch of minerality

RED
pinot noir, Ballard Lane... Central Coast, CA. 13/50

ripe berries, hints of toasted french oak 

sangiovese, Cafaggio ‘Chianti Classico’... Toscana, IT. 14/54
earthy, savory, cherries & raspberries

nebbiolo, Fontanabianca... Langhe, Piedmont, IT. 16/62
dark red fruits, balance of tannins & acidity

tempranillo, Baron de Ley ‘Rioja’... Rioja, ES. 14/54
ripe fruits, round tannins

cabernet sauvignon, Huntsman... Columbia Valley, WA. 15/58
blueberries, dark fruits, cocoa

cabernet sauvignon, Jax ‘Y3’... Napa Valley, CA. 18/70
full bodied Napa Cab, ripe blackberries, currants & a hint of spice

cabernet sauvignon, Jordan ‘Alexander Valley’... Sonoma, CA. 92
balance in fruit, tannins, & a lingering finish


