7 jcwem ﬂ)innerﬂ/opeﬁzem N3

_/4rfic/wée %auio/i wif/L S/mim/o jauern CAL'CAQVL ?/[/ing:i

Fennel, Local Tomato, Beurre Blanc Tavern Hot Sauce or BBQ Sauce, Crisp Veggies,
$9 Bleu Cheese Dip
$10

¥ Oaéé/u// jomal‘o ﬁ'uéc/lelllla S/oic% CAicéen S/oring /@o/é)

Local Tomato & Mozzarella, Focaccia, Basil, EVOO Tender Chicken, Sriracha Hot Sauce,
Balsamic & Sea Salt Bleu Cheese Fondue
$9.5 $10

/.?aéec{ Caro/ina moon ﬁ-ie /.?ifeé

Carolina Moon Brie, Buttery Phyllo Crust,
Candied Pecans, Peaches & Figs
$11

°7f j&wer’n ;binner Sou/od N3

% gl"el’lC/l Ol’ll:()l’l SOIL/O C/le/; SOMP

Toasted Baguette & Gooey Gruyére Fresh out of the Kettle
$5.5 $5

] jowem ;z}inner Sa/ac/d D\

C)aeoar ’_/4/9/061/616/1[6”1 Sa/uJ

Romaine Hearts, Parmesan Chips, Croutons, Moore County Bibb Lettuce, Smoked Trout, Endive,
Traditional & Roasted Tomato Caesar Dressing Apple, Raisins, Chapel Hill Asiago
$6 Apple Cider Vinaigrette
Add Chicken $2 $9

S/oring greend
Tomato, Cucumber, Olives,
Toasted Almonds & Croutons

$4.5
yu/ed [)90” jaric/_#/lmeo/
Shlly I Chof e Coisine Shlly I Sous Chef

' These items are prepared using sound nutritional %

guidelines and culinary techniques st Indicates Tavern Signature Dishes

110503 jma/dlp i H



Wjauern :Z)inner Sana/wic/wd D\

All Sandwiches Served with Warm House-Made Potato Chips, Fresh Cut Fries or Creamy Coleslaw
(Additional Charge of $2.00 for Substitution of Fruit)

ﬁéon Z)?ur'ger

Pretzel Roll, Ashe County Habanero Cheddar,
Avocado Tomato Relish & Thick Onion Rings
$14

KL

Country White Toast, Applewood Smoked Bacon,

jur/eey gurger
Ciabatta Bun, Red Wine Onions,
Bacon, Avocado, Dill Havarti, Lettuce,
Tomato, Grainy Mustard Spread
$12

v /O orllaée/g) /O anini on jocaccia

Oven-Roasted Tomato & Red Pepper,

Bibb Lettuce, Oak Bluff Tomato ~/4 /'2 /'? Marinated Red Onion, Boursin Cheese Spread,
Basil Mayo ngus ee/ urger Baby Spinach
$11 Brioche Roll, LTO, $11
with Choice of

White Cheddar, Gruyere, Habafiero Cheddar,
Provolone, Swiss, Chapel Hill Brie,
Goat Lady Cheese & American

Capeﬂaﬂer&té Cr’aé Caée onJ(aiéer

Buttered Kaiser Roll, Avocado Tomato Relish,
Moore County Bibb Lettuce, English Mustard Aioli
$12.5

gﬂ//ecl C/Lee:ie /O anini

Ciabatta Bread, Carolina Moon Brie, Prosciutto,
Chapel Hill Asiago, Gruyere, Peachy-Fig Jam Spread
$11

c7[57&(/@?1@ o(z}inner gnllre/ed N

SmiiAﬁe/J j/u'cé Culf /Ooré /été:i

6 Bones, Apple Cider Slaw,
Carolina Moonshine BBQ Glaze
Sweet Potato Casserole

$19

\#Oll CMJ’I"% /OOI"A

Spicy Vindaloo Curry Sauce, Citrus Scented Jasmine Rice,
Cauliflower & English Peas and Flat Bread
$17

C)a/oe ﬂal‘ferad Cr’aé Caéed

Southern Slaw, House-Cut Fries, Jalapefio Hushpuppies,
Cajun Remoulade
$21

f]ia/L 8 C/Li/o:i

Beer Battered Cod, Southern Slaw,
House-Cut Fries, Cajun Remoulade

$15

jr‘ee /eange /O r'e:illige CAicéen /.?r'eadf

Pan-Roasted, Sweet Potato Butter,
Pecan Cornbread Stuffing
Vegetable du Jour
$18

ﬁee/ jencller'z)in Wea/a/ /ioné

Buttermilk Mashed Potato, Truffle Creamy Demi,
French Green Beans

$26

"i‘%;‘ $€COI’L’5 frucfeal améa/a a
4

Shrimp, Sausage & Chicken Brochettes,
Tasso & Jalapefio Cheddar Grits, Creole Tomato Sauce
$19

v C/Lar- gm'//ed Sa/mon

Citrus Jasmine Rice, Tomato,
Fennel, Beurre Blanc

$19

An automatic 18% service charge is added to your bill.
The service staff is compensated from this amount.

10503 jm All prices are subject to North Carolina state sales tax.



