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KETTLE CHIPS                                   

MAC & CHEESE                                 

JALAPEÑO CORN GRITS                   

FRUIT SALAD                                    

PARMESAN ROASTED BROCCOLI                         

TINY GREEN BEANS                          

BASMATI FRIED RICE

SEASONAL VEGETABLES

25

45

45

45

55

45

55

55

SIDE BARS
S E R V E S  8

RISE & SHINE

TAVERN CLASSIC                                   150
Scrambled Eggs, Choice of Bacon or Sausage,  

Crispy Hashbrowns, Jalapeño Corn Grits

FOR THE GROUP

S E R V E S  8

CHALLAH FRENCH TOAST

SCRAMBLED EGGS                                  

APPLEWOOD SMOKED BACON             

PORK SAUSAGE                         

CRISPY HASHBROWNS                                

JALAPEÑO CORN GRITS                                 

65

45

80

50

40

45

SWEET STUFF
B Y  T H E  D O Z E N

HOUSE-MADE BROWNIES

SEASONAL COOKIES

35

40

BEVERAGES

GALLON OF TEA

GALLON OF LEMONADE

15

15

BREAKFAST BURRITO                        10 ea
Spicy Bacon, Jalapeño Jack Cheese, 

Scrambled Eggs, Tomatoes, Hashbrowns, Salsa 

A LA CARTE

*Items marked with an asterisk may be served raw or undercooked; Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness. Burgers, steaks, tuna and salmon cooked to order. 

A LA CARTE
S E R V E S  8

GRILLED JUMBO SHRIMP     
Fresh Lemon            

105

GRILLED PRESTIGE CHICKEN                
Roasted Chicken Jus

95

GRILLED ATLANTIC SALMON          
Red Wine Butter Sauce

205

BISTRO FILET
Red Wine Shallot Demi

150



TAVERN BURGER
Our Classic, Seasoned Perfectly, Romaine, 

Red Onion, Tomato, Sesame Brioche Roll 

BOXED LUNCHES

& PLATTERS

TAVERN SALAD
Field Greens, Cucumber, Tomato, Radish, 

Sesame Honey Lime Dressing

CRISP COOL SALADS BIG BAR SANDWICHES

INDIVIDUAL BOXED SALADS

16 EACH

Choose from any of our Crisp Cool Salads,

Served with a cookie & add protein below

Grilled Chicken +1                

Grilled or Blackened Shrimp +3

Grilled or Blackened Salmon +5

Grilled Marinated Steak +5

HOUSE SALAD
Romaine, Tomato, Cucumber, Red Onion, 

Swiss Cheese, Ranch Dressing

ASIAN SALAD
Field Greens, Kale, Cabbage, Carrot, 

Red Peppers, Tomato, Avocado, Edamame,

Cucumber, Miso Soy Vinaigrette, Wonton

CLASSIC CAESAR
Romaine, Tuscan Kale, Egg, Parmesan, 

Crumbled Focaccia, Caesar Dressing

TORTILLA SALAD
Romaine, Cucumber, Tomato, Black Bean 

Corn Salsa, Radish, Pepper Jack, Avocado,

Sesame Honey Lime Dressing, Crispy Tortilla Strips

BANH MI WRAP
Grilled Chicken, Cabbage, Carrots, Cucumber,

Cilantro, Vietnamese Sweet & Spicy 

Firecracker Sauce, Crispy Tortilla

CHICKEN PANINI
Grilled Chicken, Arugula, Tomato, 

Provolone, Basil Aioli, Toasted Focaccia

ROASTED RED PEPPER & HUMMUS
Arugula, Garlic Hummus, Avocado, Cuban Bread

SALAD PLATTERS

FOR THE GROUP | SERVES 8

40 PER SALAD PLATTER

Choose from any of our Crisp Cool Salads,

Add protein below

INDIVIDUAL BOXED SANDWICHES

16 EACH 

Choose from any of our Big Bar Sandwiches

Served with house-made chips & cookie

SANDWICH PLATTERS

FOR THE GROUP | SERVES 8 

90 PER PLATTER

Choose from any of our Big Bar Sandwiches,

Served with House-Made Chips

Build Your Own Fish Tacos Bar |  100

Build Your Own Burger Bar |  100

BUFFALO CHICKEN WRAP
Grilled Chicken, Buffalo Sauce, Jack Cheese,

Ranch, Romaine, Tomato, Crisp Tortilla

INFAMOUS FISH TACOS
Blackened Chilean Sea Bass, Cabbage & 

Jicama Slaw, Black Bean Corn Salsa, 

Smoked Chili Cream, Warm Corn Tortillas

ROAST TURKEY
Horseradish Aioli, Romaine, Tomato, Swiss, 

Alfalfa Sprouts, Toasty Multigrain

Grilled Chicken +35                

Grilled or Blackened Shrimp +40

Grilled or Blackened Salmon +90

Grilled Marinated Steak +80

START | SNACK
S E R V E S  8

J.T'S KETTLE CHIPS                         
Crispy Potato Chips, Gorgonzola Cheese, 

Scallion, Tomato, Bacon

50

MARLOW’S FAMOUS HUMMUS     
Creamy Hummus, Crisp Veggies, 

Toasty Seasoned Pita, Extra Virgin Olive Oil

35

TAVERN WINGS                                
Classic Buffalo, Celery, Carrots, 

House-Made Gorgonzola Dressing

75

SMOKED TROUT DIP                           
Smoked Trout, Olive Oil, Horseradish, 

Fresh Herbs, House-Made Wheat Thins

60

AHI TUNA POKE                                    
Hawaiian Style, Teriyaki, Scallion, Wonton

65

PARMESAN CRAB DIP                          
Blue Crab, Parmesan, Scallion, 

Buttered Southern Saltines

70

TAVERN FAVORITES
S E R V E S  8

V&G BUDDHA BOWL                             
Quinoa & Farro layered with Cucumber, 

Radish, Edamame, Cauliflower, Tomato, 

Pickled Red Onion, Cilantro, Avocado, 

Rice Wine Herb Vinaigrette   Add Tuna Poke +60

60

SCALLION CRUSTED TRIGGER FISH        
(10) Individual Filets layered with 

Basmati Fried Rice, Kung Pao Green Beans, 

Thai Sweet Chili Sauce

130

CHICKEN PASTA                                     
Alfredo or Marinara Sauce, Parmesan, Herbs

80

SHRIMP & TOMATO PESTO                    
Campanelle Pasta, Artichoke, Spinach, 

Parslied Parmesan, Fresh Mozzarella, 

Roast Tomato Pesto, Toasted Pine Nuts

90

SHRIMP & GRITS                                 
Pan Seared Shrimp layered with 

Jalapeño Corn Grits, Sautéed Spinach, 

Tomato, Shallot, Roast Tomato Beurre Blanc

95

BLACKENED CHICKEN PASTA                  
Okra, Red Onion, Red Pepper, Roasted Corn,

Penne, Cajun Cream Sauce 

90


