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RED OR WHITE WINE 8
RED OR WHITE SANGRIA 8
BASEMENT MARGARITA 8
MOJITO 8
LYNCHBURG LEMONADE 9
HURRICANE 9
APPLE MARTINI 9
LEMON DROP MARTINI 9
CARAMEL CHOCOLATE MARTINI 9
ESPRESSO MARTINI 10
TANQUERAY NEGRONI
BAYBREEZE

9
9

BEERS

ANY BEER ON TAP 6

iS5 25\
Corona Nz

Coor’s Light
Budweisser
Heineken
Blue Moon
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Wings (4) 8
Chouce of> Country Fried, Bourbon Glaze, Buffalo or Vietnamese.
Bourbon Glazed Ribs (2) 7
Beef Sliders 5.25 ea.
Osso Bucco Flat Bread 10

Slow roasted pork, melted cheese over flat bread.
Cannellini Hummus & Chips

Tavern Nachos

Mussels 10
Choice of : Pomodoro or Vino Blanco.

Baked Clams (2) 9)
Shrimp Cocktail 3.50 ea.
Chilled Oysters (2) 6

TN

Steak & Potatoes 19.95
8 0z sliced top surloin steak served over mashed potatoes and
mushroom demu glace.

Tavern Burger 19,93
8 0z home blend beef patty grilled to your liking served with
avocado, Gruyere cheese, bacon and curly fries.

Rustic Chicken Parm 1993
Organic chicken cutlet breaded and layered with Prosciutto di
Parma, melted mozzarella and baked with vodka sauce.
Accompanied by linguini.

Chicken & Brie Panini 785
Grulled chicken, melted Brie cheese, roasted peppers,
arugula and spicy mayo. Served with curly fries.

Chicken Caesar Salad 16.50
Grilled organic chicken filets over Artisan baby romaine

lossed with home — made Caesar dressing, fried capers,

crouton and Parmigiano Reggiano cheese.

Burrata Pomodoro 18.50
Mezi Rigatoni pasta slow simmered in tomato sauce
with garlic, E.V.O., basil and topped with Brooklyn burrata.

Fish & Chips 19295
Beer battered fish filet fried and served over fries

with tartar sauce.
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