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W A S H  P A R K
1066 S. Gaylord  •  Denver, CO 80209

303-733-0350



	 	 S A L A D  &  S O U P S
Dressings: Ranch, Bleu Cheese, Creamy Gorgonzola, Creamy Tequila Lime Vinaigrette, 1000 Island, Honey Mustard, White Balsamic,  

Dijon Balsamic, Feta Italian, Caesar, Asian Vinaigrette, Cranberry Vinaigrette, Creamy Avocado, Oil and Vinegar

	  Mediterranean	 Mixed greens, kalamata olives, feta cheese crumbles, tomatoes and 
	 Steak Salad	 cucumbers in feta Italian dressing. Served with hummus and herbed flatbread.  lg 14.5/sm 9  GF

	 The Wedge Salad	 A crisp iceberg wedge served with tomatoes, honey pepper bacon, red onions, 
		  candied walnuts and a creamy Gorgonzola.  9  GF

	 Spinach Salmon  	Baby spinach tossed with cranberry vinaigrette, dried cranberries, almonds, red onions and  
	 Salad	 goat cheese topped with cranberry glazed salmon.  17 GF

	 Asian Shrimp Salad	 Sautéed shrimp, mixed greens, cabbage, red peppers, green onions, pineapple, fried wonton  
		  strips and toasted cashews in our Asian vinaigrette.  14.5  GF

	  Pear, Walnut and	 Mixed greens, candied walnuts, fresh pears, dried cranberries and Gorgonzola cheese 
	 Gorgonzola Salad	 in our own Dijon balsamic dressing.  11.5    Add grilled chicken.  4  GF

	Colorado Cobb Salad	 Mixed greens tossed in a creamy avocado dressing. Topped with cheddar cheese, honey 
		  pepper bacon, chopped egg, tomatoes, sunflower seeds, diced chicken and roasted corn.  13

	 Caesar Salad	 Topped with housemade croutons and shredded Parmesan cheese.  9  GF  
		  Add grilled chicken breast.  4    Add grilled steak.  6    Add salmon.  7    Add shrimp.  6

	   Tequila Chicken	 Mixed greens, black bean corn pico, pepper jack and cheddar cheese in a creamy 
	 Salad	 tequila lime vinaigrette. Served over crispy tortilla strips and topped  
		  with grilled chicken, guacamole and sour cream.  12.5  GF

	 Buffalo Chicken	 Mixed greens tossed in a spicy ranch dressing with celery, carrots, eggs, tomatoes, bleu cheese 
	 Salad	 crumbles, fried Buffalo chicken tenders and topped with crispy fried onions.  12.5 

	 House Soups	 Clam Chowder or Soup du Jour.  bowl 5.5/cup 4

	 Prime Rib	 Spicy red chili with hearty pieces of Prime Rib and black beans. Topped with red onions,  
	 Cowboy Chili	 cheddar cheese and sour cream. Served with our red pepper and honey glazed jalapeño  
		  skillet cornbread.  10

	 House Salad	 Mixed greens, tomatoes, cucumbers, cheddar cheese, red onions and  
		  housemade croutons. Choice of dressing.  5.5  GF

	 Soup, Salad or	 Choose two:  Cup of soup, house salad or half deli sandwich with  
	 Sandwich Combo	 Boar’s Head ham or turkey.  9

S TA R T E R S

	 	 S L I D E R  Z O N E
	 Kobe Sliders	 Mini Kobe beef burgers with lettuce, American cheese and Tavern sauce.  3 for 11/2 for 9

	Original Beef Sliders	 Mini burger topped with grilled onions and American cheese.  2 dollars

	 Double Beef Sliders	 Double-stack mini burger topped with grilled onions and American cheese.  3 dollars

	Fried Chicken Sliders	 Crispy beer battered fried chicken with Tavern sauce.  2 dollars

	 BBQ Pork Sliders	 Tender, smoked pork, shredded and mixed with a chipotle BBQ sauce, topped with cheddar cheese 
		  and crispy fried onions.  2.5 dollars

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

Roasted Poblano Queso Dip  Our hot queso  
dip with roasted poblano peppers. Served with 
crispy tortilla chips and soft tortillas.  9   
Add spicy chorizo sausage.  2

Poblano Chicken Quesadilla  Roasted poblano 
peppers, pepper jack cheese and roasted chicken 
folded in flour tortillas. Served with fresh salsa, 
guacamole and sour cream.  9.5

Chicken Nachos  Refried beans, pepper jack 
cheese, green onions, chicken and jalapeños.  
Served with sour cream, guacamole 
and fresh salsa.  9.5

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

Tavern Wings  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

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

Pickle Chips  Beer battered pickle chips fried crispy. 
Served with ranch dressing.  7

Buffalo Calamari  Crispy fried calamari drizzled 
with our Buffalo sauce or Thai sweet-chili sauce and 
ranch dressing. Topped with bleu cheese crumbles.  10 

Hummus  Served with herbed flatbread and fresh 
vegetables.  10.5 GF

The Choke  Grilled artichoke served with caper 
remoulade.  9 GF

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

Tavern Soft Pretzel Roll  Two lightly salted warm 
pretzel rolls served with our spicy beer mustard and 
roasted poblano queso dip.  7.5

Ham and Cheese Stuffed Pretzel Roll   
Our pretzel roll, sliced open and filled with tender 
grilled Boar’s Head ham and Swiss cheese. Served 
with our spicy beer mustard.  7.5

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

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

GF



	 	 S A N D W I C H E S    Proudly serving  meats and cheeses.
	 Philly Cheese	 Beef or chicken on a French baguette with grilled peppers and onions and your choice 
		  of white American cheese or Cheese Whiz.  12.5    Add mushrooms or jalapeños .75 each

	Buffalo Latke Rueben	 Corned Buffalo with coleslaw, Swiss cheese and 1000 island dressing.   
		  Served between potato pancakes.  11

	 Prime Dip Au Jus	 Tender sliced Prime Rib on a toasted baguette. Served with au jus for dipping. 14 
		  Add sautéed mushrooms or grilled onions.  .75 each

	 Southwest Wrap	 Marinated steak or chicken with mixed greens, tomatoes, pepper jack and cheddar 
		  cheese, tortilla strips and creamy tequila lime vinaigrette in a whole wheat tortilla.  11.5

	  Hot Italian	 Ham, salami, prosciutto, pepperoni, provolone cheese, roasted red peppers, pepperoncinis,  
		  shredded lettuce, tomatoes and red onions with feta Italian dressing on a French baguette.  12 

	 Southwest Chicken	 Grilled chicken breast, pepper jack cheese, chipotle aioli, shredded lettuce and black bean  
	 Sandwich	 corn pico.  Served on a Kaiser roll.  11.5

	Chicken Salad Wrap	 Our fresh made chicken salad wrapped in a wheat tortilla with mixed greens, 
		  tomatoes and cucumbers.  11

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

Sandwiches served with a dill pickle and your choice of one side.  
Sweet potato fries add 1, substitute a house salad for 2.

		  S P E C I A LT Y  P I Z Z A  O R  C A L Z O N E
	 The Chevy	 Goat cheese, roasted red peppers, kalamata olives, roasted garlic, mozzarella 
		  cheese and Tavern pizza sauce.  sm 13/lg 21

	 The Pesto	 Chicken, artichokes, sun-dried tomatoes, basil, mozzarella cheese, shredded Parmesan  
		  cheese and pesto cream sauce.  sm 14/lg 22

	  The Buffalo	 Chicken, bleu cheese, green onions, tomatoes, mozzarella cheese, spicy Buffalo  
		  pizza sauce and ranch dressing.  sm 13/ lg 21

	 Honey Wheat	 Our honey wheat pizza dough topped with spicy garlic oil, basil, tomatoes and our  
	 Marguerita	 four-cheese blend. Served with honey for crust dipping.  sm 12/lg 19

	 The Philly	 Steak, peppers, onions, mozzarella cheese and Tavern pizza sauce.  sm 13/lg 21

	 The Italian	 Spicy sausage, peppers, pepperoni, mozzarella cheese and Tavern pizza sauce.  sm 13/lg 21

              Any pizza or calzone crust may be substituted with our honey wheat crust.

Toppings   Small 1/Large 2 
Pepperoni • Sausage • Chicken • Bacon • Ham • Pepperoncinis • Mushrooms • Tomatoes 

Onions • Bell Peppers • Sun-dried Tomatoes  • Black Olives • Kalamata Olives • Jalapeño Peppers 
Artichoke Hearts • Pineapple • Extra Mozzarella • Goat Cheese

Tavern Favorites Gluten-free variation availableGF

	 	 F R O M  T H E  G R I L L
	 Mile High Burger	 Two grilled 8 oz patties layered with American cheese, bacon, lettuce, tomato, 
		  pickles and red onions with 1000 island on a Kaiser roll.  16 

	 California Burger	 Sliced avocado, roasted red pepper strips, chipotle aioli, lettuce, tomato and red onions.  11.5

	 Volcano Burger	 Chipotle BBQ sauce, pepper jack cheese, batter-fried jalapeños, 
		  honey pepper bacon, chipotle aioli, lettuce, tomato and red onions.  11.5

	 Hawaiian Burger	 Teriyaki glazed beef burger with grilled rum pineapple ring, basil pesto aioli, 
		  lettuce, tomato and red onions.  11.5

	 A1 Steak Burger  	Peppercorn crusted burger topped with A1 sauce, Gorgonzola cheese, onion straws, roasted  
		  garlic aioli, lettuce, tomato and red onions served on a Kaiser roll.  11.5	
	 Cheddar Mushroom	 Half pound fresh ground USDA Choice Chuck, served on a Kaiser roll with sautéed mushrooms,  
	 Burger	 cheddar cheese, lettuce, tomato and red onions.  10

	 Bacon Swiss Burger	 Half pound fresh ground USDA Choice Chuck, served on a Kaiser roll with bacon, Swiss cheese,  
		  lettuce, tomato and red onions.  10

	 Tavern Burger	 Half pound fresh ground USDA Choice Chuck, served on a Kaiser roll with yellow American  
		  cheese, lettuce, tomato and red onions.  9.5

GF

	 	 P I Z Z A  &  C A L Z O N E
	 Tavern Pizza	 Choose from 10” or 16”. Includes choice of two toppings.   sm 10/lg 16

	 Tavern Calzone	 Stuffed with ricotta and mozzarella cheese. Includes choice of two toppings. 
		  Served with Tavern pizza sauce.   sm 10/lg 16

½ Pound Ground Buffalo  2.5 additional Boca Burger  1.5 additional



	 	 F AV O R I T E S
	Pan-Roasted Salmon	 Served with spicy sweet potato mashers, sautéed spinach and a whole grain  
		  mustard-orange glaze.  17  GF

	  Beer Battered Fish	 Beer battered Atlantic cod served with crispy French fries, cocktail sauce,  
	 and Chips	 tartar sauce and coleslaw.   13 

	 Fish Tacos	 Flour tortillas stuffed with beer battered Atlantic cod, cabbage, black bean corn pico and 
		  chipotle aioli. Served with limes and Spanish rice.  lg 11.5/sm 8.5    Substitute sautéed shrimp.  3

	Tavern Mac n Cheese	 Cavatappi pasta tossed in our own five-cheese sauce. Baked to a golden brown.  10

Tavern Ultimate Mac		 The Tavern Mac n Cheese topped with grilled chicken, bacon, tomatoes and green onions.  
		  Baked to a golden brown.  14.5

	 Chipotle Chicken	 Sautéed chicken with red onions and bell peppers tossed in our spicy chipotle cream sauce  
	 Pasta	 with cavatappi pasta. Topped with pepper jack cheese.  lg 13/sm 8

	 Chicken Enchiladas	 Diced chicken, roasted poblano peppers and pepper jack cheese stuffed inside 
		  flour tortillas. Smothered in our special enchilada sauce and cheddar cheese.  
		  Served with tomatoes, sour cream, Spanish rice and black beans.  11

	 Meatloaf	 Our own homestyle meatloaf glazed with a chipotle barbecue sauce and crispy fried onions.   
		  Served with Tavern garlic mashers and sautéed corn.  13

	  Chicken Pot Pie	 Slow roasted chicken, carrots, peas, mushrooms and corn in a rich cream sauce.   
		  Served in a skillet with a puff pastry crust.  12

	 Beef Stroganoff	 Tender beef and mushrooms in a sour cream sauce.  Served over egg noodles and  
		  topped with sour cream.  12

	 	 S I D E S   
French Fries • Sweet Potato Fries • Potato Pancake • Tavern Chips • Cup of Soup • Coleslaw • Spanish Rice 

Garlic Mashers • Spicy Sweet Potato Mashers • Seasonal Vegetables • Roasted Corn • Black Beans 
Garlic Bread • Fresh Fruit • Jalapeño Skillet Cornbread

www.tavernhg.com
your neighborhood. your tavern.

B O T T L E  B E E R

D R A F T  B E E R

D O M E S T I C 
Budweiser    4 
Bud Light    4 
Bud Light Lime  4 
Bud Select  4 
Miller Lite  4 
Michelob Ultra  4 
O’Doul’s (Non-Alcoholic)  4

C R A F T 
Mama’s Little Yella Pils Oskar Blues • Longmont, CO  5.5 
Dale’s Pale Ale Oskar Blues • Longmont, CO  5.5 
	Sierra Nevada Pale Ale Sierra Nevada • Chico, CA  5. 5 
	Hazed & Infused Dry Hop Ale Boulder Beer • Boulder, CO  5.5 
	Alaskan Amber Ale Alaskan • Juneau, AK  5.5 
	Titan I.P.A. Great Divide • Boulder, CO  5.5 
	90 Shilling Scottish Ale Odell • Ft. Collins, CO  5.5 
	Cutthroat Porter Odell • Ft. Collins, CO  5.5 
Wild Raspberry Ale Great Divide • Denver, CO  5.5 
	Sunshine Wheat New Belgium • Ft. Collins, CO  5.5 
	Tread Lightly Ale (Gluten-Free) New Planet Beer • Boulder, CO  6  GF

D O M E S T I C 
Budweiser  4    
Bud Light  4 
Miller Lite  4 
Pabst Blue Ribbon  4

C R A F T 	  
Shock Top Belgian White Michelob • St. Louis, MO  5.25 
Denver Pale Ale Great Divide • Denver, CO  5.25 
Fat Tire New Belgium • Ft. Collins, CO  5.25 
	Widmer Seasonal Widmer Bros • Portland, OR  5.25

I M P O R T 
Heineken Pilsner Netherlands  5.25 
	Newcastle Brown Ale England  5.25 
	Corona Extra Mexico  5.25 
	Dos Equis Lager Mexico  5.25 
	Strongbow Cider England  6.25 
Boddingtons Pub Ale England  6.25

I M P O R T 
Guinness Stout Ireland  5.75 
	Stella Artois Pilsner Belgium  5.5

W I N E
B A R A C C H I  I TA L I A N  W I N E S	
O’lillo “Super Tuscan”  Tuscany 9/38 
Astore Trebbiano White  Tuscany  42 
Smeriglio Syrah  Cortona  52 

C H A R D O N N AY	
Fox Brook  California  5.75 
Kendall-Jackson  California  9/34 
Cupcake  Monterey  30 
Sonoma Cutrer  Russian River Ranches, Sonoma  50

S A U V I G N O N  B L A N C 
Matua Valley  New Zealand  8/30 
Kim Crawford  New Zealand  40

P I N O T  G R I G I O	
Beringer Stone Cellars  California  7 
Pighin Pinot Grigio  Italy  40

I N T R I G U I N G  W H I T E S 
Fox Brook White Zinfandel  California  5.75 
Covey Run Riesling  Washington  7/26 
Ménage à Trois White Blend  California  7/26 
La Linda Torrontés Mendoza 8/30 
Sokol Blosser Evolution  Oregon  40

M E R L O T	
Fox Brook  California  5.75 
Little Black Dress  California  8/30 
Rodney Strong  Sonoma  40

C A B E R N E T	
Fox Brook  California  5.75 
Gnarly Head  Lodi  7/26 
Chateau St. Jean  Sonoma  9/34 
Franciscan  Napa  60 
 
P I N O T  N O I R	
Parducci  Mendocino County  8/30 
Estancia  Monterey  10/38 
“A” by Acacia  California  42 
La Crema Sonoma  50

I N T E R E S T I N G  R E D S	
Jacob’s Creek Shiraz  Australia  7/26 
Arido Malbec  Argentina  7/26 
Zig Zag Zin  Mendocino County  9/34


