
M A I N SM A I N S half Full

Ricotta Gnocchi 
Spinach, Pine Nuts, Roasted Tomatoes,  
Parmesan & Leek Fondue

13 25

Pan-Seared Striped Bass
Cauliflower Couscous, Wood-Fired Broccolini, 
Roasted Tomato Vinaigrette

16 29

Wood-Fired Double Cut Pork Chop
White Cheddar Grits, Braised Greens,  
Jalapeno Jam, Mustard Cream 

16 30

Pan-Fried Soft-Shell Crabs
Red & Green Grapes, Asparagus, Toasted 
Hazelnuts, Roasted Garlic, Caper Brown Butter

17 32

Wood-Fired Petite Beef Tenderloin
House-Rubbed, Baby Turnips, Rosemary  
Spaetzle, Roasted Mushrooms, Red Wine Butter

39

Wood-Fired 12 oz. Rib Eye
Seasoned Taverne French Fries, Chimichurri Sauce

40

Lamb Osso Bucco
Saffron Barley Risotto, Rosemary Carrots,  
Peppercorn Reduction, Lemon Gremolata

32

“Open Range” Chicken
Beer-Brined Roast Chicken, Garlic Spinach,  
Fresno Cornbread Hash, House BBQ Sauce

24

Wood-Fired Teriyaki Salmon 
Snow Peas, Baby Carrot, Napa Cabbage,  
Mushroom,Wakame Seaweed Salad,  
Charred Scallion Vinaigrette

29

Chipotle Sweet Potato Tostadas 
Corn Tortillas, Refried Black Beans, Spicy Pickle  
Slaw, Cotija Cheese, Cilantro Cream

10 20

Dinner

S T A R T E R SS T A R T E R S half Full

Fried Smelt
Garlic, Chili, Fresh Herbs,  
Lemon Caper Aioli

8 15

Crispy Korean Cauliflower 
Korean BBQ Sauce, Sesame Seeds,  
Cilantro and Lime Cream

5 9

Tuna Poke
Avocado, Petite Greens, Fried Shallots, 
Wakame Seaweed  Salad, Crisp Wonton, 
Soy Ginger Dressing 

14

Stuffed Jalapeños
Crisp Bacon, Wisconsin Cheddar,  
Chive Cream Cheese

7 12

Apple Cider-Glazed Ribs
Spicy Pickle Slaw, Fried Greens

7 12

Artichoke Spinach Skillet 
Roasted Garlic, Fresh Lemon Juice,  
White Wine, White-Cheddar Grits,  
Balsamic Reduction, Grilled Naan Bread

11

Crunchy Romaine & Brussels 
Sprouts Salad 
Snow Peas, Charred Broccolini, Tahini, 
Wasabi Peas, Soy Ginger Dressing

7 12

Taverne Salad 
Baby Arugula, Spiral Carrot, Roasted 
Tomatoes, French Baguette Croutons, 
Cucumber, Creamy Herb Dressing or  
Dijon Vinaigrette

5 9

She-Crab Soup 
Blue Crab, Chive

12

Tomato, Mushroom & Barley Soup 
Crimini, Shiitake, and Button Mushrooms, 
Toasted Barley

9

P I Z Z A SP I Z Z A S
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Gluten-Free Crust
Additional Charge 

add 4

Prosciutto & Fig
Gorgonzola, Arugula, Balsamic Vinaigrette

15

Italian Sausage & Pepperoni
Mozzarella, Tomato Sauce, Parmesan

15

Rock Shrimp
Smoked Bacon, Asparagus, Red Onion,
Herb Cream Cheese, Parmesan

16

Margherita 
Crushed Tomato, Mozzarella, Parmesan, Roasted 
Garlic, Basil

12

Build Your Own
Cheese Pizza, Choice of Three Toppings;
Pepperoni, Sausage, Bacon, Spinach, Artichoke, 
Parmesan, Fresh Mozzarella, Onion, Bell Pepper, 
Mushrooms, or Black Olives

13

Additional Toppings 

Enhancements
Rock Shrimp, Prosciutto, Braised Lamb or Crab Meat

add  1

add 2

S I D E SS I D E S

Caramelized Brussels Sprouts, Hazelnuts	

Garlic Sautéed Spinach

Seasoned Taverne French Fries

Aged Cheddar Mac & Cheese

Chipotle & Honey-Glazed Sweet Potatoes

Grilled Asparagus, Parmesan, Balsamic

8

7

7

9

8

9

 VEGETARIAN ITEM

Consuming raw or undercooked meats, poultry, seafood  
or eggs may increase your risk of foodborne illness.

S A N D W I C H E SS A N D W I C H E S

Taverne Burger
Wood-Fired 1/3 Pound Brisket Burger, Aged Cheddar 
Cheese, Bacon, Tomato, Pickles, Ketchup, 1000 Island, 
Lettuce, Sheboygan Hard Roll, Taverne Chips

12 Prime Sirloin Steak Sandwich
Wood-Fired Sirloin, Shaved Red Onion, Worcestershire 
Sauce, Herb Butter, Spicy Mustard, Sheboygan Hard  
Roll, Taverne Chips

15

Wood-Fired Salmon BLT  
Flaked Salmon, Bacon, Shaved Romaine, Roma Tomato, 
Garlic Aioli, Toasted Tuscan Bread, Taverne Chips

13 Wood-Fired Beyond® Burger     
Korean BBQ Sauce, Spicy Pickle Slaw, Sheboygan  
Hard Roll, Taverne Chips

16


