Dinmer XMenu

J'ouﬁ.v
Homemade ﬂai@ Cup 3
French Onion ~ Crock 0}[ onion soufr fo/J/m/ with cheese & baked 'l éuéé@

Appetizers
Raked Brie ~ ﬂa@ brie nestled in /mﬁ[ pusstry, baked & served with a sweet pepper jam & crustini’s
\S’ﬁﬂ'mp Crustini’s ~ 3 sautéed yﬁm‘m/a, innacﬁ, white wine and lemon atop crustini's
Fried Calamari ~ Hond breaded & served with a spicy marinara
Oysters Rockerfeller ~ 2 Oysters fopﬁeﬁ/ with Jyainacﬁ, parmesan cheese and ﬁ‘ne@ cﬁap/m/ prosciutto
S’ﬁﬂ'mp Cockizil ~ 7 \%ﬂim/a served with a classic cocktail sauce & lemon
Crab ond Lobster Cakes ~ Pan seared & served with a roasted ved pepper remoulade
Escargot ~ Sautéed in garlic butter, served with grilled portabella & herh tonst points

The Stuffed Bella ~ A jm'/[%/ pom‘ﬂée//&: mushroom fapﬁe;/ with our crab and lobster J'z‘uﬁ[inﬂ,
served with a roasted red pepper remoulade sauce

.'Eﬂp/anf Rp//hﬁni ~ Ejﬂp/&mz‘ rolled around ricotta and, pﬂrmemn fop/m/ with marinara and baked

Buﬁ[afo Chicken ~ Roneless chicken bites, mild, medium or hot. with ce[eiy and bleu cheese ﬁﬁﬂeﬁ'iry

WMussels Meuniere ~ Y%pmﬂep/ with ﬂmﬁc, white wine and herbs

Salads

Caprese Salad ~ Basil, tomatoes, Buffalo mozzarelln an forosciutto on mixed [ greens

Traditional Caesar Salad ~ Romaine lettuce tossed with Caesar dressing, Parmesan cheese and croufons

with Grille ?\’/fmﬂinﬂfe&/ Chicken
with Grilled Sﬁm’mﬁ

Orchard Salad ~ Chicken Salad tossed with delicious red ﬂp/,v/ey, raising and walnuts, with fruit

Rowl 5

10

6/10

12
12



Dinners

Seafood

Dan seared Crah and Lobster meat cakes ~ Served with roasted ved pepper remoulnde 12/16
The Stuffed Bella ~ A jm'/[%/ pom‘ﬂée//&: mushroom cap filled with our crab and lobster J'fwﬁl;l/\}g

fappe&/ with a roasted re pepper remoulade 5
Sﬁrimp Crustini's ~ 4 sautéed J'ﬁ;ﬂim/), szimcﬁ, white wine and lemon m‘op crusting's 1

Baked Stuffed Sﬁmm/y ~2/5 Jumho J'ﬁm'm/J with cmémeﬂhfuﬁ%ﬂ served with drizzled ﬂmﬂ/ic butter  15/19

Halifax 6’5ﬂ'mﬁ ~5/7 J‘ﬁ:ﬂimﬁ hand breaded and f/ee/)~ﬁﬂie/ to a ﬂo/ﬁ/en brown 14/16

W/ﬁ:ﬁiﬂ Fillet Dinner ~ Served ﬁﬂie&/, broiled, ﬂri//e/ or blackened 5

Catch of the Day ~ Your server will inform you of, [prefaration & choices Market
Pasta

Linguini and Clams Florentine ~ Havdshell clams sautéed with baly clams, ﬂmﬂ/ic, tomatoes and fresh
innacﬁ in olive oil and finished with w;ife wine over /inﬂm'm' 3

Roasted Garlic Raviolh ~ Served with J‘ﬂm‘ée/yﬁrimﬁ, diced tomatoes & /mm'/ey in & creamy Noantua sauce 17

Pesto Primavera ~ Gm’/[%/ zuccﬁim’, ye//ow J'Wayﬁ, red onion and green /)ep/?em' tossed in a @ﬁf

cream sauce accented with ﬁeyz‘o over /]m'fﬂ "
Dastn Marinara ~ The robust Nﬂﬁaﬁfan tomato sauce, or with Chicken or Sﬁrimﬁ "/t
Chicken Carbonara ~ Sautéed chicken, mushroom, pmycim‘fo, sundried tomatoes and roasted red freppoers
in & parmesan cream sauce over pasta /15
Pou/fly
Cifrus %n‘yaéi Cﬁicéen ~ Marinated tender breast 0][ chicken served with a citrus ﬁon@ salsa 1t/ (7

Tuscan Chicken Sautee ~ Breast 0][ chicken sautéed with /wﬂoycim‘fa, frepfoeroncini, onions,

tomatoes, chives and fresh basilin a white wine cream sauce %y

Chicken Cordon Bleu ~ Bm‘feiﬂf/ie/ hreast 01[ chicken J'fuﬁ[e&/ with ham and Swiss cheese, hand breaded
and baked unﬁ/ﬂo%n brown, Served with a creamy veloute sauce 5

Chicken Frangaise ~ Roneless hreast of chicken ;ﬁ’/)ﬁe/ in & parmesan eqq batter,
fappe&/ with lemon butter white wine sauce %

Cog Au Vin ~ Tender breast of chicken sautéed with onions, ﬂmﬂﬁc, bacon and mushroom
f/ej/aze/ with J'ﬁemy and ved wine reduction /15



.'Eﬂp/anf Rollatini ~ Ejﬂp/&mz‘ rolled around ricotts and frarmesan fop/m/ with marinara, mozzarella
and baked 13/16

~

Beef. Veal & Lamb
?/omex@é Country Meatloaf ~ Served with a rich mushroom gravy 10/13

Tenderloim Wpy Chasseur ~ Tenderloin fips, pancez‘fﬂ, pem'/ onions, mushrooms & fomato
ina ﬁem@ rown gravy over pasta 5

New 'yoré \S’fri/a ~10 0z J’fi"f/) steak ﬂm'/@p/ to your ﬁkmﬂ with your choice 0][ a mushroom cabernet
or ﬁ[emiy/aze sauce 22

The Club Filet ~ Soz Flnﬂw Filet Miﬂnan char ﬂri/@&/ and set m‘op a ﬂmﬂﬁc crusting and rich p/emiy/ﬂze 29
Veal Woodlands ~ L’iﬂﬁ@ breaded veal cutlets, sautéed with jmﬂﬁc, mushrooms, roasted red. freppers

and artichoke hearts, Tossed with rosemary f/em1'~ﬂ/aze 17
New Zealand Herb Marinated Rack of Lamb ~ Grilled X served with a mint bordelaise sauce 26
The Tinb‘ﬁiry Touch. ..

Be sure to save room for one of our delicious desserts

Oinners are served with a salad, starch & ﬁﬂeyﬁ seasonal uggefaé/ey ~ Caesar side salnd 2

~

Sandwiches
Fish Reuben ~ Broiled or fried Tilapia {illet fO/)/h%/ with our homemad coleslaw, red fepper

remoulade and Swiss cheese on toasted marble rye with fries 9
Tavern Fish Sandwich ~ 77/&:/)1’&: fillet /we/mm/ broiled, fried or blackened, with coleslaw & fries 9
Crab & Lobster Cake Sandwich ~ On a Kaiser roll with lettuce, tomato, red fepfeer remoulade

sauce & ﬁﬂiey 9
French Op ~ Tﬁin@ stced Top Round, with melted pmuo/one ona ﬁa@z‘e roll, au jus & fries 8

Waﬁ'fax Bmyer ~ 8oz ﬂmumf chuck, cooked to your ﬁ@'@, on a Kaiser roll with ﬁﬂiej'

Your choice of cheese, hacon, lettuce, tomato, mushrooms or onions 9

Thank You For Your Conlinued . ?ﬂﬁmﬂ/&/

20% gratuity added to fparties of & or more
For your convenience we ﬂccepf MasterCard, Visa or American Exp:ﬂeﬂ: \S’omy, no pem'ona/ checks
Consumer mﬁ/ixmy: Eﬂﬁry undercooked animal pmfeim /)m‘fyou at risk,



Club Entertainment

Sumfay %émmy 7th is ”Super Bowl XLIV" and the anticipation is éw’/&ﬁ'nﬂ as the countdown to the éy

game. Join us in "The PUB" Super Sumfay, we will be 0}%%}'@ a variety of Foothall Fare and Libation
\S’ﬁecmﬁ', Show your spirit @ ;ﬁﬂeﬂ'i@ in your team s colors. CATCH ALL THE ACTION ON 7TVs
inc/mﬁ'nﬂ a HIGH DEFINITION 72" BIG SCREEN. No Cover Cﬁmye,

"Love is in the Zir"! Treat your Jpecm/ someone to a fine evening of pﬂ'm'nﬂ with our Sumptuous Valentines
ﬂ@ Fare! Reservations are now éeiny acce/)z‘e&[

Tickets are ﬂairg fm’f/ Don't ﬁe/ﬂy, 73@ Your Tickets 7’0&/@/ Join us ][OI/' a Jﬁecfacufmﬂ niﬂﬁf 0}[ Yrish en-
tertainment &m&/ﬂy ?’eémmfy 28th with the sounds of "Seamus Kenne{/y " The show éeyiny prom/?@ at
7pm and concludes at 10pm. You don't have to be Jrish to enjoy Seamus 7<enne@. His mppom‘ with the
crowd prow’&/ey entertainment above and é@om/ that of a normal’ singer. You Whind Seamus Kenne@'y
music is a j/ﬂﬂﬂl@ mied é@ ofj'fy/ey and traditions, Don t miss out on this wonderful m‘yﬁf of ;/anciry and
entertaimment. Tickets will be available ﬁw $20. For ‘your convenience a cash bar will be available, Make a
n@ﬁf 0][ it and make  your dimmer reservation in the Tavern /m'or to the show! For fickefs and dinner reser-
vations, /7/6%‘3 eall 386°676°9600 ext, 324

Asa é’ﬁeci//z/ Friend and Customer we comﬁ’a@ invite you to the 3rd of our mom%@ “Customer Apprecia-
tion Nf‘gﬁf’f Wea@;m/ay ?eémmy 3rd from 4pm~gfm enjoy ﬁapﬁy hour fricing and comp/imenfmy
Hors d veurves, Hofoe to see you there!

We%am/ay March t0th, 5,'30/Jm~3:30pm our very talented and creative chef's will be feafmﬂiry an Au-~
thentic Yalian Buffet! Enjoy traditional Ytalian Fave for §19.95 p/m tax and gratuity. Reservations are
ﬁ'/ﬁ'nﬂ up Wicé@ 50 p/em'e don't /e/ay, make your reservation faﬂ/ﬂy/

Enter our wee@ aﬁwwinj for a $25.00 Gift Certificate. Sign your Guest Check with your Name and
Te/efﬂﬁone number and a%/a itin the éox ot the hostess stand. Good Luck!!

The Puly ~ Where incredible ﬁﬂiemé'ﬁi/ﬁ' éeﬂz‘n/ Don't miss out on our weeé@ entertaimment in the Pub!
‘sz‘mﬂi@ Karaoke with ?—/m*go@ every Tm’a&y Nyﬁf 3/)m - M’pﬁfziﬂﬁf and Ciano Bar with Kenyon
ﬁye Tum/ay evenings 6pm ~10pm./

I order to accommodate  you as quicﬁ@ as pom’é/e the Tavern ENncourages reservations fo;ﬂ éreﬂéfm'f, lunch
and dinmer. In the event there is a p/e/ay we ask you to be paﬁenfw we strive to make each ond every ﬂ/i}’lil’lj

EXﬁEi"iEﬂCﬂ a ﬁ[%ﬂ'ul"ﬂé/ﬂ one,

Gift Certificates make the Perfect Gift and can be used for Golf, Merchandise or Food & Beverage.

~



