
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

  
 

  

 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

        
 

  

 

 

FIRSTS 
 
 

 

MAINS 

 

WINE OF THE DAY 
 

Vermentino di Gallura,  

Piero Mancini,  

Sardinia,  

2009  
 

8/gl 

 
TAVERN  HYDRATION 

 

Woodford Manhattan 
Woodford Reserve Bourbon 

Carpano Antica, Angostura Bitters 
Stirred, Lemon Twist 

Served Up 

10 

 
Cool Breeze 

Domaine Charbay’s 
Ruby Red Grapefruit Vodka 

Fresh Grapefruit Juice 
Splash Cranberry 

Tall Glass 

9.50 

 
Sundowner 

Herradura Silver Tequila 
Fresh Orange and Lime Juice 

Splash Sombra Mezcal 
Rocks, Salted Rim 

In Bucket 

10 

 
Caipirinha 

Sagatiba Pura Cachaça 
Lots of Fresh Muddled Lime  
Soda Water, Simple Syrup  

Tall Glass 

9 

 
Capetown Collins 

Plymouth English Gin 
Rosemary-Rooibos Syrup 

Lemon Juice, Soda 
Tall Glass 

10 

 
Bulliet Proof 

Bulliet Kentucky Bourbon 
Sutton Cellars Vermouth, Sloe Gin 
Peach Bitters Soaked Sugar Cube 

Served Up 

10 

 
Dark n’ Stormy 

Goslings Black Seal Rum 
Bundaburg Ginger Beer 

Fresh Lime Juice 
Tall Glass 

8.50 

 
Michter’s Rye-Lentless 

Rittenhouse Rye Whiskey   
Campari, Punt e Mes   

Served Up 

9.50 

 

Russet Potato Gnocchi         12 
English Peas, Asparagus, Corn, Garlic-Brown Butter Sauce, Parmesan Cheese, White Truffle Oil 
 

Chopped Romaine Salad          9  

Quinoa, Fava Beans, Cucumber, Valbreso Feta Cheese, Mint, Basil Vinaigrette 

 

Portuguese Sausage-Pearl Barley Soup       8 
Parmesan Cheese, Italian Parsley 

 

DINNER 
 

Organic Wild Arugula Salad        8 
Parmesan Cheese, Toasted Almond Gremolata, Parmesan Vinaigrette 

 

18% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE. 

THE TAVERN FAMILY THANKS YOU FOR DINING WITH US THIS EVENING. 

 

 

Pan Roasted Half Chicken        22 
Fingerling Potatoes, Grilled Radicchio, Spinach, Garlic Confit, Bread Crumbs, Lemon-Rosemary Jus 

 

Crispy Pork Shoulder Confit        21 
Creamy Parmesan Polenta, Roasted Roma Tomatoes, Frisée-Fava Bean Salad, Garlic Confit, Pork Jus 

 

Fresh Rigatoni          19 
Beef-Pork Bolognese, Chili Flakes, Italian Parsley, Parmesan Cheese 
 

Niman Ranch Burger with Fries        13 
Served on La Farine Baguette with All the Fixin’s 
Add Cheese, Bacon, Avocado…                            1/ea 

 

Summer 2010 
 

 

BUTCHER BLOCK         4/ea or 16/all 
 

House Cured Spiced Lomo 

Prosciutto Wrapped Pork Terrine  

Ciccioli (Pork Rillettes) 

Chicken Liver Pâté 

 

 

 

CHEESE BOARD                  4/ea. or 14/all 
 

Midnight Moon:  Local Goat’s Milk Cheese 

Explorateur:  French Triple Crème Cow’s Milk Cheese  

Petit Basque:  Spanish Sheep’s Milk Cheese 

Rocbleu:  French Cow’s Milk Blue Cheese  

 

Sautéed Semolina Crusted Alaskan Halibut      24 
Pork Belly Creamed Corn, Jalapeños, Rosemary, Squeeze of Lime 

 

EXECUTIVE CHEF:  MAXIMILIAN DIMARE 

 

Crispy Pork Belly “Lyonnaise”        12 
Soft Poached Egg, Frisée, Radicchio, Buttered Croutons, Champagne Vinaigrette, Chives 

Grilled Double Cut Pork Chop        26 
Pancetta, Yukon Gold Potatoes, Red Fresno & Shishitsu Peppers, Sweet Corn, Thyme, Shallots, Marsala Cream Sauce 

 

“Calamari e Polpo”         11 
Local Squid and Octopus, Garbanzo Beans, Radicchio, Grilled Crostini   
 

 

English Pea & Prosciutto Bruschetta       10 
Whole Milk Ricotta Cheese, Spring Onions, Toasted Garlic Honey, Lime Zest, Mint Oil  

 

Grilled Niman Ranch Flat Iron Steak       25 
Parmesan Whipped Potatoes, Grilled Asparagus, Peppercress, Poblano Chile Salsa Verde, Port Glaze 

 

Tavern-Style Bouillabaisse        23 
Local Rock Cod, Rock Shrimp, Mussels, Clams, Orange-Tomato Broth, Rouille Crostini 

 


