THE TAVERN
dinner
STARTERS

ENTRÉE SALADS

Peruvian Chicken Tacos

Spiced grilled chicken, red onion and shaved red cabbage,
served on spinach tortillas and topped with honey garlic aioli 10.5

Southern Hushpuppies

White cheddar and caramelized onion hushpuppies,
served with ghost chili honey butter and apricot chutney 10

Sweet and Spicy Calamari

Lightly dusted and fried, served with sweet and spicy sauce,
scallions, Peppadew peppers and chopped peanuts 10.5

French Onion Soup

Topped with toasted baguette and gooey Gruyère cheese 6.25

Spring Greens

Tomatoes, cucumbers, olives, carrots,
toasted almonds and croutons 7

Farmers Market Salad

Artisan lettuce, fried goat cheese, blueberries,
strawberries, candied pecans and pickled onions,
served with Dijon and maple vinaigrette 13

ENTRÉES

Chipotle Shrimp Salad

GF

Artisan lettuce, roasted sweet corn and peppers, pickled onions,
toy box tomatoes and avocado with buttermilk dressing 18

HOUSE CRAFTED BURGERS
AND SANDWICHES
Served with choice of housemade potato chips, fresh cut fries,
sweet potato fries or creamy coleslaw and a pickle spear.
$2 charge for fruit or onion ring substitution.

The Butcher’s Turkey Sandwich

Thick cut turkey, applewood-smoked bacon,
Munster cheese, lettuce, onion, tomato and
brown sugar chipotle aioli on focaccia 13

Tavern Burger*

8-oz. American burger, lettuce, tomato, onion and choice of
cheese, served on a toasted onion bun 14

GF

Lemon-scented basmati rice, asparagus, scallions,
sweet corn relish and cucumber dill sauce 21
GF

Blue cheese herb butter, roasted shallot smashed Yukon potatoes,
asparagus and blistered tomatoes 29

Penne Alla Vodka

Penne pasta, creamy tomato vodka sauce, spinach,
roasted tomatoes, sweet peppers and Parmesan cheese 16
Add chicken 21 Add shrimp 22

Southern Style Crab Cake

Sweet corn skillet, asparagus, white cheddar and caramelized
onion hushpuppies, Old Bay aioli and grilled lemon 22

Chicken Fried Chicken

Seared chickpea and fava burger, Boursin cheese,
pickled onion, avocado, tomato, lettuce and
cucumber dill sauce, served on a brioche bun 13

Hot Mess*

8-oz. American burger, pepper jack,
applewood-smoked bacon, house pickled jalapeños
and onion rings, served with roasted garlic sriracha aioli
on a brioche bun 14.5

DESSERTS
Double Chocolate Brownie

Served with vanilla ice cream,
topped with caramel and chocolate sauces 8

Blueberry Peach Cobbler

Served with blueberry ice cream and cinnamon streusel 7

Ice Cream or Sorbet 7

The Tavern’s secret recipe with
roasted shallot smashed Yukon potatoes,
collard greens and black pepper gravy 18

*May be cooked to order. Consuming raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of foodborne illness. Menu items may contain or come in contact with
wheat, peanuts, soy, tree nuts, milk, eggs fish and shellfish. If you have a food allergy or dietary restrictions, please inform your server and our chef will visit your table to accommodate
your needs. All prices subject to NC sales tax. 18% service charge is added to your bill. Service staff is compensated from this amount.

22.FB.001 Tavern Dinner Menu

Beer-battered cod, southern coleslaw and
house-cut fries, served with tartar sauce 18

6-oz. Filet of Beef*

GF

Falafel Burger

Fish and Chips

Chargrilled Salmon*

Grilled Salmon Salad*

Artisan lettuce, olives, roasted tomatoes, cucumbers,
julienne carrots and toasted almonds,
served with roasted tomato vinaigrette 20

