
FIRST COURSE 

HEIRLOOM TOMATO GAZPACHO vegan
tomato gazpacho, cucumber, jicama, tomato-sherry granita, olive oil

FRESH FIGS + RICOTTA v
olive oil, za’atar, vincotto, herbs, griddled sourdough

ROASTED BEETS vegan
hazelnut muhamarah, radish, orange, thai basil vegan

CLAM CHOWDER 
New England style clam chowder, bacon, crispy potato skins, scallions

WEDGE SALAD 
buttermilk blue, cherry tomatoes, radish, warm bacon, everything bread crumbs, buttermilk ranch 

SECOND COURSE 

COAL GRILLED TROUT 
summer vegetable + big bean succotash, pickled farm tomatoes, ramp butter

DJT BURGER 
pasture raised beef, double smash patty, american cheese, griddled onions,
Mighty Bread Sourdough bun, tavern sauce, Green Meadow Farm half sour kirby

CRAB SPAGHETTI  

lump crab, yellow tomato sugo, white wine, blue basil, lemon bread crumbs

CRESTE RIGATE v 
shaved corn, heirloom cherry tomatoes, garlic, whipped ricotta, basil, mint

CHICKEN SCHNITZEL 
crispy parmesan crusted chicken breast, anchovy-lemon aioli, red endive, gem, shaved fennel, parmesan, lemon

BBQ PORK CHOP 
bourbon peach BBQ, warm farro salad, cucumbers, grilled peach, fermented chili

TAVERN PIZZA party cut + easy to share, pizzas come out as ready! 

CHEESE + CHEESE V 
jersey tomato sauce, mozzarella, provolone, caciocavallo, basil, sicilian oregano

POTATO + CORN   V 
secret white sauce, mozzarella, caciocavallo, rosemary

CLAM + HAM 
marinated clams, garlic cream, caciocavallo, Stone Arch Farm guanciale, crushed chile

ZUCCHINI  V 
vampire slayer cheddar, mozzarella, shaved zucchini, white sauce, chile, fresh mint

SPICY PEPPERONI 
red sauce, mozzarella, basil, ezzo pepperoni cups, mozzarella, parmesan

SAUSAGE + LONG HOTS 
red sauce, mozzarella, provolone, our fennel sausage, caciocavallo, basil, pickled long hots

DESSERTS 
BANANA PUDDING 

vanilla wafer cookie crumble, rum mascarpone, whipped cream, candied peanut-coconut crumble

CHOCOLATE POT DE CREME 
whipped labneh, mini chocolate maltballs, sea salt

OLIVE OIL CAKE 
late summer peach sauce, cardamom, whipped crème fraiche

SPECIALTY COCKTAIL 
DELILAH JONES 



knob creek bourbon, allspice dram, lemon, honey syrup $15


