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FOOD

Kobe Sliders Three mini Kobe beef burgers with
lettuce, American cheese and Tavern sauce. 11

Tavern Spinach and Artichoke Dip
Served with herbed flatbread, fresh vegetables and
tortilla chips. 10.5

Tavern WII’IgS A pound of our lightly breaded
chicken wings tossed in your choice of Buffalo, BBQ or
Thai sweet-chili sauce. Served with ranch or bleu cheese
dressing. 10.5

Tavern Tenders Hand-battered tender chicken strips.
Choice of Buffalo, BBQ or Thai sweet-chili sauce. Served
with ranch or bleu cheese dressing. 10

Buffalo Eggrolls Buffalo chicken, bleu cheese
and mozzarella fried crispy. Served with Gorgonzola
cucumber sauce. 9.5

Basket of Fries A large basket of crispy
golden fries served with ranch dressing. 5
Sweet potato fries. 6

DESSERTS

Tavern Carrot Cake Our own carrot cake with
vanilla cream cheese frosting. 5
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Tavern Soft Pretzel Roll Two lightly salted warm
pretzel rolls served with our spicy beer mustard and
roasted poblano queso dip. 7.5

Hummus Served with herbed flatbread
and fresh vegetables. 10.5

Tavern Chips Choose from our zesty BBQ seasoned
or plain. Served with ranch dressing. 5

Chips and Salsa Fresh made tortilla chips and our
housemade salsa. 4 Add fresh guacamole. 3

Phi"y Cheese Beef or chicken on a French baguette
with grilled peppers and onions and your choice of
white American cheese or Cheese Whiz. 125 Add
mushrooms or jalapefios .75 each

Tavern Croissant Club Our Boar’s Head turkey
and ham, sliced thinly on a lightly toasted croissant
with lettuce, tomato, honey pepper bacon, Swiss and
cheddar cheese, sliced avocado and honey mustard
dressing. 12

Seasonal Selection Ask your sever for about
today’s selection.

SPECIALTY DRINKS

Tavern “Nude’” Martini A classic dry martini
with premium, gluten free, Nude Vodka. You can get
it dirty...if you like it that way. (Substitute Beefeater
London Dry Gin on request, but that’s just
not as much fun). 8

“Skinny” Margqrita Low in calories, high in flavor;
try the next generation of margaritas. Cruz Silver
Tequila, St. Germain Elderflower Liquor, agave nectar
and fresh lime juice served on the rocks. 8

Moscow Mule A refreshing concoction from back in
the day. Beluga Russian Vodka, Regatta Ginger Beer
and fresh lime juice served on the rocks. There is a
reason some cocktails are called “classics.” 7

The Bite The drink so good, it bites you back.
Tanqueray Gin, Ruby Red Grapefruit Juice, agave
nectar, muddled lemon and jalapeno.

Served up in a martini glass. 8

Triple Berry Breeze Feel the wind in your hair with
this breezy concoction. An easy drinking mix of Stoli
Blueberi, Stoli Razberi and Three Olives Grape vodkas.
Mixed with a splash of blue curacao and lemonade. 8

NCIPCI Cocktail Perfect mix of sweet and tart using
Three Olives Pomegranate Vodka, St. Germaine
Elderflower Liquor, agave nectar and fresh lemon juice. 8

Tavern Hard Root Beer For those of you who
are still young at heart. Three Olives Root Beer Vodka,
Stoli Vanilla, ginger ale and a splash of cola. 7

John DCIly It won't make you a better golfer, but it
will help you think you are! Firefly Sweet Tea Vodka,
Lemonade and a splash of club soda. 7

The Tavern MOiifO Bacardi Rum, Freshies’ Mojito
Mix, fresh mint and fresh lime juice. 7.5 Try one of our
featured flavors: Strawberry, Cucumber
or Passion fruit. 8

Colorado Julep Stranahan’s Colorado Whiskey,
fresh mint leaves, agave nectar and a splash of Rocky
Mountain water. 9

The Comfortable Captain The perfect mix
for those sunny afternoons; sorry, beach not included.
Captain Morgan, Southern Comfort, peach schnapps,
passion fruit purée, orange juice and fresh lime juice. 8

Pear Punch This ain’t your grandmother’s punch.
Absolut Pears, peach schnapps and pineapple juice.
Finished with Sprite and a splash of cranberry juice. 7.5



