
Spritz
BASIL-LIMONCELLO SPRITZ |  sparkling wine, basil, soda water  |  12
OLD CUBAN |  Whalers dark rum, sparkling wine, mint, simple, lime, bitters  | 12
HUGO SPRITZ  |  elderflower liqueur, mint, sparkling wine, soda, lemon  | 13
APEROL SPRITZ |  Aperol, sparkling wine, soda, orange  | 13
RIVER CLUB SANGRIA |  red wine, brandy, citrus fruit, sparkling wine, soda  | 11

“Martini Glass” Cocktails
DIRTY DIRTY GOOSE |  Grey Goose vodka, olive brine, blue cheese stuffed olives  | 15
SALTED CARAMEL ESPRESSO MARTINI |  salted caramel whiskey, coffee liqueur, espresso coffee, whipped cream, caramel  | 13
LEMON BAR MARTINI  |  cookie dough whiskey, lemon juice, simple, limoncello, graham cracker, lemon twist  | 13
PERFECT MANHATTAN |  Bulleit rye, sweet & dry vermouth, dark cherries, “Stirred not Shaken!”  | 14
PEAR MARTINI  |  Absolut pear, Amaretto, pineapple juice, sour  | 14
GINGER STRAWBERRY COSMO  |  Absolut citron, ginger, Triple Sec, cranberry, sugar rim  | 13
MEXICAN MARTINI  |  “Margarita meets Dirty Martini” – Sauza Blanco tequila, Triple Sec, sour, olive brine, salt rim  | 13

Old Fashioned
THE TAVERN “SMOKED” OLD FASHIONED |  Buffalo Trace, orange bitters, dark cherries  | 14
MEZCAL OLD FASHIONED  |  Monte Alban mezcal, agave, cocoa bitters, orange twist, cherries  | 13
WISCO OLD FASHIONED  | brandy, orange - cherry muddle, simple, bitters, soda, lemon-lime  | 13
TROPICAL OLD FASHIONED  |  bourbon, mango liqueur, bitters, cherries  | 13
MAPLE BACON OLD FASHIONED  |  Buffalo Trace bourbon, bitters, maple syrup, cherries  | 14

Craft Cocktails
“SHAKEN” PINA COLADA  |  Rum Haven coconut rum, pineapple, lime, coconut, soda  | 13
ROSITA  | Sauza Blanco tequila, sweet & dry vermouth, Campari, bitters, orange  | 13
PASSIONATE FRENCH 75 |  Bombay gin, passion fruit liquor, lemon, simple, sparkling wine  | 13
ROSEMARY BOULEVARDIER |  Buffalo Trace bourbon, sweet vermouth, Campari, rosemary, orange  | 14
SPICE BTW THE SHEETS |  Captain Morgan spiced rum, Grand Marnier, lemon, honey  | 13
BLACKBERRY BOURBON SMASH  |  bourbon, mint, lemon, simple  | 12
SPICY WATERMELON MARGARITA |  Tanteo jalapeno tequila, lime, simple, Triple Sec, Tajin rim  | 13

ZERO PROOF
CRANBERRY MULE  |  ginger beer, lime, cranberry  | 11
SMOKED WHISKEY SOUR  |  Zero Proof whiskey, lemon, simple  | 13
APEROL SPRITZ |  Italian spritz, NA Prosecco, orange  | 13
TOST  |  sparkling rose  | 11
PEACH BELLINI |  NA proof Prosecco, peach puree  | 12

DRAFT BEER
MODELO ESPECIAL | lager, Mexico  | 8
JAI ALAI | IPA, Tampa  | 9
MICHELOB ULTRA | light lager, St Louis  | 7
MILLER LITE | light pilsner, Milwaukee  | 7
SAMUAL ADAMS | seasonal, Boston  | 9

tavern LIBATIONS

BOTTLES & CANS
COORS LIGHT | light lager, Golden, CO  | 7
YUENGLING | lager, Pottsville, PA  | 7
PERONI | pale lager, Italy  | 8
GUINNESS | stout, Ireland  | 8
STELLA ARTOIS | pilsner, Belgium  | 8
ATHLETIC BREWING | Run Wild IPA, CT {NA}  | 8



 
 

Tavern WINE SELECTIONS

SPARKLING           BTG BT 
MUMM NAPA BRUT |  Napa, CA          56
RUFFINO PROSECCO |  Tuscany, IT          10 
VUEVE CLICQUOT YELLOW LABEL  |  Champagne, France                               110

WHITE            BTG BT 
KIM CRAWFORD, SAUVIGNON BLANC  |  Marlborough, NZ      12 42
WILLIAM HILL, SAUVIGNON BLANC |  North Coast, CA      12 42
MEZZACORONA, PINOT GRIGIO |  Alto Adige, IT       9 33
WENTE, CHARDONNAY |  Livermore Valley, CA       10 35
SONOMA CUTRER, CHARDONNAY |  Sonoma Coast, CA      14 54
KENDALL JACKSON, CHARDONNAY  |  CA        11 40
STAGS LEAP, KARIA CHARDONNAY |  Napa Valley, CA       70
CHATEAU ST. MICHELLE, RIESLING  |  Colombia Valley, WA      9 33
OMBRE, ROSE  |  South France         8 30

RED           BTG BT
LA CREMA, PINOT NOIR  |  Sonoma, CA        11 40
MEIOMI, PINOT NOIR  |  Livermore Valley, CA       11 40
BELLE GLOS, PINOT NOIR, CLARK & TELEPHONE |  Santa Maria Valley, CA    85
BELLE GLOS, PINOT NOIR, DAIRYMAN |  Russian River Valley, CA      85
RUFFINO, CHIANTI |  Italy          10 35
BARBOSSA VALLEY SHIRAZ  |  South Australia       10 35
DONA PAULA, MALBEC  |  Mendoza, AR        10 35
SALDO, ZINFANDEL  |  Lodi, CA          70
THE PRISONER, RED BLEND  |  Napa Valley, CA       18 85
ORIN SWIFT ABSTRACT |  CA          90
CHATEAU ST. MICHELLE, CABERNET SAUVIGNON  |  Colombia Valley, WA    14 54
WENTE, CABERNET SAUVIGNON  |  Livermore Valley, CA      11 40
RODNEY STRONG, CABERNET SAUVIGNON |  Sonoma County, CA    11 40
FRANCISCAN CORNERSTONE, CABERNET SAUVIGNON  |  CA     11 40
QUILT, CABERNET SAUVIGNON |  Napa Valley, CA        85
STAGS LEAP, CABERNET SAUVIGNON, ARTEMIS |  Napa Valley, CA    22 130
CAYMUS, CABERNET SAUVIGNON  |  Napa Valley, CA      26 140



Member discount applies. | 20% service charge will be added to your check for your convenience. | *Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness; especially if you have 
certain medical conditions.

Contains Shellfish VeganVegetarianContains Dairy Gluten FriendlyContains Nuts

TAVERN BOARD
cured meats | artisan cheeses | fresh & dried fruits | spiced walnuts | cornichons 

whole-grain mustard & fig jam | crostini  |  21

FLATBREAD FEATURE
chef-inspired specialty flatbread  |  12

CRISPY BRUSSELS SPROUTS  |  sweet bourbon glaze, crispy bacon, gorgonzola  |  12
PHILLY CHEESE STEAK EGG ROLLS  |  shaved ribeye, provolone, onions & bell peppers, cheese sauce  |  14 
FRANKS IN A BLANKET  |  Hebrew National dog, puff pastry, deli mustard  |  12
BAKED BRIE  |  fig jam, puff pastry, grapes, berries, nuts, crostini  |  16
STICKY ASIAN RIBS  |  slow-cooked baby back ribs, sweet Asian glaze, toasted sesame seeds, green onions, crispy 
wonton straws  |  17
PARMESAN & TRUFFLE FRIES |  truffle salt, parmesan cheese, truffle aioli  |  11 
DEVILED EGGS  |  chives & smoked paprika, millionaire’s bacon  |  11
“GULF-STYLE” SHRIMP COCKTAIL  |  4 skewered shrimp, Tajin, spicy “ceviche-style” sauce  |  13 
SPICY TUNA WONTON  |  raw ahi tuna, sesame hot sauce, pickled ginger & veggies, wonton crisps  |  14
HUMMUS & CRUDITÉ  |  house made hummus, raw & pickled vegetables, crostini  |  12 
CHEESE & CURDS  |  cheddar curds, ranch & boom-boom sauce  |  12
“BAVARIAN-STYLE” PRETZEL  |  ground mustard, cheese sauce  |  8  

Club chicken wings
black & blue dry rub |  buffalo  |  garlic parm  |  honey bourbon BBQ  |  3-mile island  

sweet Thai chili  |  blue cheese or ranch dressing & crudites
½ doz.  | 10 1 doz.  | 18

TAVERN CHOPPED SALAD  |  cured meats, chickpeas, pickled onion, tomato & cucumber, asiago cheese, red wine 
vinaigrette  |  12
BEER-BATTERED FISH & CHIPS  |  cod fish, seasoned fries, coleslaw, tartar sauce & lemon  |  21
STEAK & GUINNESS PIE  |  slow-braised beef, stout gravy, root vegetables, cheddar mash  |  21
PATTY MELT  |  grilled beef patty, sweet caramelized onions, Swiss cheese, griddled rye bread, French fries & 
coleslaw  |  19
TAVERN BURGER | grilled beef patty, fried bacon mac & cheese, LTO, French fries & coleslaw  |  21

tavern bites
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