
LUNCH MENU

ENTREE
Shaved Cauliflower

Parmesan, Dates, Calabrian Peppers, Marcona Almonds, 
Honey Lemon Vinaigrette

Choice of Chicken or Salmon*
 

Tavern Twin Patty Burger*
House Sauce, Artisan Cheddar

Cedar Plank Antarctic Salmon*
Miso Ginger Glaze

Panko Crusted Chicken Sandwich
Gouda, Arugula Slaw, Sweet Dijon Aioli

DESSERT
Key Lime Pie

Whipped Cream, Blueberry Compote

Valrhona Chocolate Mousse
Whipped Cream

$35 per person 
Plus Service Charge and State Sales Tax

04.25

-

Please inform your server of any food allergies. Common fryer oil and grill are used and not all ingredients are listed. Your safety is important to us. 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.

Cannot be combined with any other offer, discount or promotion and is not valid for groups.. Menu items are subject to change without notice.


