FRIDAY AND SATURDAY/AN
10 PM T0 1 AM AR ONLY

SEAFOOD/4at

Chilled Oysters (2) 6 | SHRIMP COCKTAIL (2) 8

7@@%1%@
KITCHEN

Wings (4) 9

CHOICE OF: Spicy Butter | Bourbon Glaze | Buffalo | Vietnamese

Tavern Nachos 10
Quesadilla CHOICE OF: Cheese 8 | Chicken 10
Bourbon Glazed Ribs (2) 8
Cannellini Hummus & Chips 8
Sweet Potato Fritters (2) 8
Truffle Pecorino Fries 8
Seared Tuna 12

4 oz. seared tuna served with sun-dried tomato salsa,
citrus soy sauce, and wasabi cream.

ENTREES

Steak & Potatoes 25

8 oz sliced top sirloin steak served over mashed potatoes
and mushroom demi glace.

Tavern Burger 22
8 oz home blend beef patty grilled to your liking served
with avocado, Gruyere cheese, bacon and curly fries.

Caesar Salad 10
Artisan romaine tossed with home - made Caesar dressing,
crushed crouton, fried capers, and Parmigiano Reggiano cheese.

Chicken 522
Qs 3 Shrimp 12
Y. ?M Steak 8 oz. 5
Tuna 4 oz. 10
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* CASH PRICED MENU. 4% CREDIT CARD SURCHARGE. 20% GRATUITY MAY BE ADDED.



COCKTAILS &

Tequila Mockingbird 16
(asamigo Mezcal, Herradura Reposado,
Italicus, Passion Fruit, Lemon.

Catch Me In The Rye 16
Bulleit Rye, Remy, Sugar, Bitters.

Behold, Here Is A Poison 15
Patron Reposado, Campari, Grapefruit,

Lime, Ginnamon.

Moulin Rouge 15
Citadelle Rouge Gin, Dragonfruit Liqueur,
Lime, Lychee.

Gone With The Wind 16

Nikka Japanese whiskey, American Honey
Sting, Lemon, Ginger Liquor, Dee’s Autobody
Home Grown Honey.

Are You There, Vodka?

It's Me. 15 W I N E

Tito's, St. Germain, Pomegranate,
Lemon, Lychee. BY THE GLASS

Jane Eyre 15 RED
Widow Jane Bourbon, Aperol, Amaro, Lemon. Cabernet Sauvignon 12
Of Mules & Men 5 Merilot 10
Maker’s Mark, Ginger Beer, Citrus Bitters, Montepuleiano 1
St. Germain, Lime. . A

Pinot Noir 12
MARGARITA 2~ Malbec 12
SANGRIA 1-woan CRAEALEL %
MOJITO 12 WHITE
HURRICANE 12 Chardonnay 12

BOURBONS . oowee  °
Pinot Grigio 12
Ask Server For Menu List.

Reisling 10
We feature the largest selection of Bourbon -

Prosecco 187 ml 18

Rye - Scotch & Whiskey on Staten Island.

' BEERS
%&{I%TESS BY THE BOTTLE

Cosmopolitan L Coors Light 6
Ketel Citron, Cointreau, Cranberry, Lime. Corona 7
Dirty Martini 15~ Heineken 7
Tito's Vodka, Olive Brine, Dry Vermouth. Sam Adams 7
Allagash
Espresso Martini 15 B4 & 1
Vanilla Vodka, Kahlua, Espresso. ue Moon 7
Lagunitas Ipa T
Negt:)rc;nlh‘ ¢ : :]5 Sierra Nevada Pale Ale 7
Bombay Sapphire, Campari, Sweet Vermouth. A PR S H o 7
0l1ld Fashioned 5 Peroni o
Woodford, Sugar, Bitters. Guiness Draft Can 8
Manhattan 5 Aventinus Weizenbock 10
Knob Creek Rye, Sweet Vermouth, Bitters. Duvel 10
Moscow Mule " Lindeman's Raspberry
Stoli, Ginger Beer, Lime. Framboise 12
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* CASH PRICED MENU. 4% CREDIT CARD SURCHARGE. 20% GRATUITY MAY BE ADDED.




