
S H A R E A B L E S

SHRIMP COCKTAIL  16 |  14 
cocktail sauce, lemon aioli

TOMATO BRUSCHETTA  10 |  8 
balsamic, parmesan, grilled baguette

AVOCADO TOAST  12 |  10 
multigrain, goat cheese, shaved radishes,  

jersey tomato

SMOKED SALMON CROSTINI  15 |  14 
herb boursin cheese, cucumber, pickled onion,  

grilled baguette

TAPROOM WINGS  17 |  15 
buffalo, bbq, Nashville hot, honey mustard

FRIED SHRIMP + CALAMARI  16 |  14 
sliced vegetables, long hots, lemon aioli, marinara

GRILLED SWORDFISH SKEWERS  16 |  14 
chimichurri, lemon aioli  

MAHI TACOS  17 |  15 
avocado, spicy mayo, cucumber  

R I C E  B O W L S

MEDITERRANEAN CHICKEN BOWL  18 |  15 
cucumbers, tomatoes, chickpeas, olives,  

lemon-caper vinaigrette

AHI TUNA POKE BOWL  18 |  15 
chopped tuna, garden vegetables, spicy mayo, poke sauce

S O U P S  &  S A L A D S
FRENCH ONION SOUP  7 |  6 

gruyère, semolina crouton
SOUP DU JOUR  7 |  6

HOUSE MIXED GREENS  9 |  8 
shaved vegetables, vinaigrette dressing

TAPROOM CAESAR  14 |  12 
parmesan

HARVEST WEDGE  14 |  12 
smoked bacon, cherry tomatoes, pickled shallots,  

crumbled blue cheese
ADD-ONS 

add chicken +6 | shrimp +9 | salmon +7 | steak +10

S A N D W I C H E S  &  W R A P S
served with chips and pickle | substitute fries +2

TURKEY CLUB | cranberry mayo, bacon  16 |  14

BLT | smoked bacon, herb mayo  14 |  12

TURKEY AVOCADO WRAP | chipotle aioli  15 |  13

CHICKEN SALAD | dried cranberries  14 |  13

DORIS FRASER’S CRAB CAKE SANDWICH 
sherry aioli, toasted almonds  30 |  20

GRILLED VEGGIE WRAP | sun-dried tomato mayo  13 |  12

CHEESESTEAK | cooper sharp, onions, long roll  18 |  16

CRISPY CHICKEN | pepper jack, brioche  16 |  14

CHIP FILET | filet, cooper sharp, long hot, brioche  22 |  20

BBQ PULLED PORK | coleslaw, brioche  16 |  X14

$ 1 5  L U N C H  S P E C I A L
½ of one of our classic cold sandwiches paired with a cup of soup, side Caesar or mixed greens

D O U B L E  S M A S H  B U R G E R S
two 4oz angus beef patties on toasted brioche, served with fries

THE TAPROOM CLASSIC  18 |  16 
american, lettuce, tomato, onion

TEXAS SMOKEHOUSE  19 |  17 
cheddar, bacon-bbq jam

HAWAIIAN GIZMO  19 |  17 
grilled pineapple, black forest ham, 

swiss, teriyaki
B R I C K  F I R E D  P I Z Z A S

MARGHERITA | fresh mozzarella, pesto   14 |  12
HOT HONEY | pepperoni, basil   16 |  14

20% Gratuity will be added for parties of 8 or larger.
Consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

We will try to accommodate certain dietary restrictions, but not all dishes can be modified. Please ask your server if you have any questions or concerns.

L U N C H  M E N U
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S O U P S  &  S A L A D S

SOUP DU JOUR  7 |  6

FRENCH ONION SOUP  7 |  6 
gruyère, semolina crouton

MIXED GREENS  12 |  11 
local vegetables, sherry vinaigrette 

TAPROOM CAESAR  14 |  12 
parmesan, croutons, anchovy

HARVEST WEDGE  14 |  12 
smoked bacon, cherry tomatoes, pickled shallots, 

crumbled blue cheese

E N T R É E S

PAN SEARED DAYBOAT SCALLOPS  |  parmesan risotto, mustard cream sauce  48 |  43

GRILLED PRIME NY STRIP  |  yukon potato galette, cowboy butter  52 |  47

ROSEDA FARMS PRIME FILET MIGNON  |  mashed potatoes, red wine sauce  56 |  50

DORIS FRASER’S CRAB CAKE  |  mashed potatoes, sherry butter, toasted almonds  44 |  40

MARCHO FARMS VEAL CHOP MILANESE  |  dressed arugula, balsamic  62 |  56

FREEBIRD CHICKEN CACCIATORE  |  fingerling potatoes, olive + tomato stew  34 |  31

OVEN ROASTED SCOTTISH SALMON  |  green beans, fennel slaw, grapefruit emulsion  38 |  34

PENNE ALLA VODKA  |  san marzano tomatoes, ricotta, basil  22 |  20 
add grilled chicken  8 | shrimp  10 | jumbo lump crab meat  12

A P P E T I Z E R S

GULF SHRIMP COCKTAIL  18 |  16 
cocktail sauce, lemon aioli

YELLOWFIN TUNA CRUDO  18 |  16 
citrus, melon, ponzu

SMOKED MOZZARELLA ARANCINI  14 |  13 
roasted garlic romesco

BEEF STEAK TARTARE  16 |  14 
roasted shallot aioli, brioche

MUSSELS MARINARA  16 |  14 
pomodoro, white wine, grilled baguette

BANG BANG SHRIMP  18 |  16 
yum-yum sauce, crispy seifun noodles, pickled radish

S I D E S

GRILLED JERSEY ASPARAGUS  |  ricotta salata, olive oil  10 |  8
PARMESAN RISOTTO  |  chives  10 |  8

HOUSE MASHED POTATOES  |  cowboy butter  10 |  8
SAUTÉED GREEN BEANS  |  butter  10 |  8

T H E  C L A S S I C  S M A S H B U R G E R 
AVAILABLE ALL DAY

angus beef, lettuce, tomato, onion, American, fries  18 |  16

D I N N E R  M E N U


