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Tavern Lunch Salads 

Baby Spinach Salad
Baby Spinach Leaves, Frisee, Strawberries

Peaches & Toasted Almonds
Tossed with Coffee Peach Vinaigrette

$8.25

Flat Iron Steakhouse Salad
Sliced Char-Grilled Flat Iron Steak,

Boston Bibb Lettuce, Marinated Button Mushrooms, 
Caramelized Bermuda Onions, Herb Goat Cheese, 

Tomato & Balsamic Vinaigrette
$12.50

Tavern House Salad
Mixed Baby Greens, Butter Crunch Lettuce,

Tomatoes, Cucumbers,
Black Olives & Toasted Sliced Almonds

Choice of Dressing
$4.50

Tavern Chicken Salad
Assorted Seasonal Fruits & Candied Pecans

Served with Mesclun Greens
with Choice of Dressing

$9.25

eE

Bruschetta Sampler
Basil & Garlic Marinated Tomatoes,

Kalamata Olive Tapenade, Marinated Artichoke Salad
Served with Grilled Focaccia & Shaved Parmesan Cheese

$9.50

Raeford Chicken Wings
Served with Honey BBQ or Mild Buffalo
Bleu Cheese Dip, Celery & Carrot Sticks

$9.75

Tavern Caesar Salad
Crisp Romaine Hearts

Served with Garlic Croutons & Shaved Parmesan
$7.50

With Chicken $9.50
With Shrimp $10.50

Tavern Lunch Appetizers eE

Caramelized
Five Onion Soup

Sour Dough Croustades & Gruyere Cheese
$5.00

Soup du Jour
Ask Your Server

for our Daily Soup Selection
$5.00

Tavern Lunch Soups eE

Seasonal Fresh Fruit Sampler
Served with Cottage Cheese

$9.25

Sesame Crusted
Tuna Steak Salad
Served on a Chilled Bed of

Napa & Bok Choy Cabbage with Baby Greens
Topped with Wasabi & Roasted Red Pepper Vinaigrette

$12.50

Indicates Tavern Signature Dishes
These items are prepared using sound nutritional 
guidelines and culinary techniques
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An automatic 18% service charge is added to your bill.
The service staff is compensated from this amount.

Open-Faced Tuna Melt
Served on Toasted English Muffin

with Melted Swiss  & Cheddar Cheese
$9.75

The Michaelangelo
Italian Marinated Grilled Raeford Chicken, Prosciutto

Mozzarella & Provolone Cheese,
Tomato with Roasted Garlic Aioli

Served on Grilled Foccacia
$12.25

Traditional Reuben
Shaved Corned Beef, Sauerkraut, Swiss Cheese

& Thousand Island Dressing
on Artisan Sliced Rye Bread

$12.25

BLT
Apple Wood Smoked Bacon, Butter Lettuce

& Beefsteak Tomatoes
Served on Country White Bread

with a Basil Mayonnaise
$9.50

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

All prices are subject to North Carolina state sales tax.

Tavern Lunch Entrées eE

Wrap of the Day
Chef ’s Selection

$10.25

Grilled Chicken Penne
Grilled Chicken Breast on Penne Pasta

Spinach, Tasso Ham & Parmesan Cream Sauce
$12.75

Tavern Burger
Choice of Cheese, Caramelized Onions,

Sautéed Mushrooms & Bacon
on a Toasted Onion Roll

$11.25

Grilled Portabello Panini
Oven-Roasted Tomatoes, Roasted Red Peppers,

Marinated Red Onions, Chiffonade of Baby Spinach
Garlic Herbed Cheese Spread on Focaccia

$10.50

Adam Axman
Holly Inn Chef de Cuisine

Stephen Smith
Holly Inn Sous Chef

Tavern Lunch Sandwiches eE

Tavern Fish & Chips
Boston Lager Battered Atlantic Cod Fillets
House-Seasoned Fries & Creamy Coleslaw

$14.50


