) j&tuelf'lfl ofuI/LC/t Sa/aolé D\

jauern%uée Sa/ac[ jauern Caedar Sa/aJ

Mixed Baby Greens, Butter Crunch Lettuce, Crisp Romaine Hearts
Tomatoes, Cucumbers, Served with Garlic Croutons & Shaved Parmesan
Black Olives & Toasted Sliced Almonds $7.50
Choice of Dressing With Chicken $9.50
$4.50 With Shrimp $10.50

' ﬁaég SIOL.I’LCLCA Sa/aJ jauern CVAL'CéQI’L Sa/aa/

Baby Spinach Leaves, Frisee, Strawberries Assorted Seasonal Fruits & Candied Pecans
Peaches & Toasted Almonds Served with Mesclun Greens
Tossed with Coffee Peach Vinaigrette with Choice of Dressing
$8.25 $9.25
P"?.%; Se:iame Cvruéllec[ ﬁé‘i‘, g[éf jron &eaé/mu{)e Sa/aa/
ju na Sf o é, Sa /a (/[ ™ Sliced Char-Grilled Flat Iron Steak,
Served on a Chilled Bed of Boston Bibb Lettuce, Marinated Button Mushrooms,
Napa & Bok Choy Cabbage with Baby Greens Caramelized Bermuda Onions, Herb Goat Cheese,
Topped with Wasabi & Roasted Red Pepper Vinaigrette Tomato & Balsamic Vinaigrette
$12.50 $12.50

K7 j&wern ofunc/L_/4/oloellizem N\

/éae%)ml CLL.Céel’l /]/Ul.l’lgé ' "ﬁ;’a,;s‘ /.?ruéc/wlllla Sam/o/er

Served with Honey BBQ or Mild Buffalo Basil & Garlic Marinated Tomatoes,
Bleu Cheese Dip, Celery & Carrot Sticks Kalamata Olive Tapenade, Marinated Artichoke Salad
$9.75 Served with Grilled Focaccia & Shaved Parmesan Cheese
$9.50

' Seaéona/jredll jruif Sam/a/er

Served with Cottage Cheese
$9.25

K j&wern ofl/LI/LC/L Sou/od [\

Car‘ame/izea/ Sou,o c{u }our
Ask Your S
;_Ziue Onion *S)Ou/” sk Your Server

for our Daily Soup Selection
Sour Dough Croustades & Gruyere Cheese $5.00

$5.00

' These items are prepared using sound nutritional %

guidelines and culinary techniques e Indicates Tavern Signature Dishes

091130 jma/dlp i H



) jowern ofunc/L Sanc/wic/wd 0\

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

M/ra/o O/tAe %ﬂy jr‘aclifiona//éeuéen

Chef’s Selection Shaved Corned Beef, Sauerkraut, Swiss Cheese
$10.25 & Thousand Island Dressing
on Artisan Sliced Rye Bread
$12.25

2 2o ® Cilld Potedolly Poni

Apple Wood Smoked Bacon, Butter Lettuce Oven-Roasted Tomatoes, Roasted Red Peppers,
& Beefsteak Tomatoes Marinated Red Onions, Chiffonade of Baby Spinach
Served on Country White Bread Garlic Herbed Cheese Spread on Focaccia
with a Basil Mayonnaise $10.50
$9.50

O/oen-gaced juna me[% "ﬁéi‘ 57/12 Wic/ww&mgeg)

1895

Served on Toasted English Muffin Italian Marinated Grilled Raeford Chicken, Prosciutto
with Melted Swiss & Cheddar Cheese Mozzarella & Provolone Cheese,
$9.75 Tomato with Roasted Garlic Aioli
Served on Grilled Foccacia
$12.25

7 jcwern o[)unc/L gnllréed N

"i‘%;‘ gri//ed C/licéen /O enne "ﬁ-a';;‘ jauern jg/l 8” C/Li/g_/)

Grilled Chicken Breast on Penne Pasta Boston Lager Battered Atlantic Cod Fillets
Spinach, Tasso Ham & Parmesan Cream Sauce House-Seasoned Fries & Creamy Coleslaw
$12.75 $14.50

: ;aUeI”I’L ﬁuﬂger

Choice of Cheese, Caramelized Onions,
Sautéed Mushrooms & Bacon
on a Toasted Onion Roll

$11.25
Ao Stephen Swith
J/o//y Jm C/w/o/e Cuidine ﬂo//y jnn jloué C/le/

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

091130 jmadlp All prices are subject to North Carolina state sales tax.



