
     

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

  
 

  

 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

        
 
 

 

 

MEAT & CHEESE 
 

Daily Cornucopia of House Made Charcuterie and Artisanal Cheeses.  Mix and Match at Your Whim. 

Each Selection:  4/ea. 
 

 

FIRSTS 

 

MAINS 

 

WINE OF THE DAY 
 

“Solanera” 

(Monastrell, Cab. Sauvignon…) 

Bodegas Castaño, 

Yecla, 2005 
 

8.50/gl 

 
TAVERN  HYDRATION 

 

The Woody 
Tito’s Handmade Vodka 

Al’s Chipotle Tomato Juice 
Lemon, Horseradish, Etc. 

Spaten Chaser 

10 

 
Green M & M 

Hangar One Kaffir Lime Vodka 
Lime Squeeze, Simple Syrup 

Sugared Rim 

9 

 
Woodford Manhattan 
Woodford Reserve Bourbon 

Carpano Antica, Angostura Bitters 
Stirred, Lemon Twist 

Served Up 

10 

 
Pimm’s Cocktail 

Pimm’s No. 1 Cup 
Muddled Cucumber, Ginger Ale 

Fresh Lime Juice 
Tall Glass 

8.50 

 
Hot Buttered Rum   

Sailor Jerry’s Spiced Navy Rum   
Tavern Spiced Butter  

Hot Water 

9 

 
Cool Breeze 

Domaine Charbay’s 
Ruby Red Grapefruit Vodka 

Fresh Grapefruit Juice 
Splash Cranberry 

Tall Glass 

9.50 

 
Prosecco Cocktail 
Adriano Adami Prosecco 

Bitters Soaked Sugar Cube 
Cognac Floater 

In Flute 

10 

 
Navarro Spritzer 
Pinot Noir Grape Juice 

(from Navarro Vineyards) 
Seltzer Water 

6 

 

Wild Arugula Salad         9 
Orange Segments, Toasted Almonds, Shaved Fennel, Parmesan Cheese, Orange-Meyer Lemon Citronette 

Pan Roasted Half Chicken        19 
Fingerling Potatoes, Grilled Radicchio, Spinach, Garlic Confit, Bread Crumbs, Lemon-Rosemary Jus 

 

Crispy Pork Belly         11 
Braised Red Lentils, Applewood Smoked Bacon, Spinach, Soft Poached Egg 
 

Seared Hawaiian Ahi Tuna        12 
Baby Artichoke-Caper-Sicilian Olive Salad, Citrus Oil, Balsamic Glaze 

 

Creamy Mushroom Soup         8 
Truffle Oil, Chives 
 

 

Tavern-Style Bouillabaisse                           18             
Black Cod, Mussels, Clams, Orange-Tomato Broth, Rouille Crostini   

 

LUNCH 
 

Roasted Beet Salad          9 
Arugula, Ricotta Salata, Scallions, Toasted Walnut Vinaigrette 
 

 

18% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE. 

THE TAVERN FAMILY THANKS YOU FOR DINING WITH US TODAY. 

 

 

 
CURED 
 

Sweet Coppa 

Spiced Salami 

Lomo (Cured Pork Loin) 

Paprika Salami 

 

 
TERRINES & PÂTÉS 
 

Ciccioli (Pork Rillettes) 

Prosciutto Wrapped Pork-Sage Terrine 

Whiskey Laced Chicken Liver Pâté  

Fromage de Tête 

 

 

 
ARTISANAL CHEESES 
 

Jean Grogne 

Blue d’Auvergne 

Petit Basque 

Purple Haze  

 

Crispy Duck Leg Confit                            17 
Bacon Braised Butter Beans, Broccoli Rabe, Port Glaze, Gremolata 

 

Fresh Rigatoni          16 
Braised Veal Shoulder Sugo, Garlic, Parmesan Cheese, Italian Parsley  

 

Niman Ranch Burger with Fries        10 
Served on La Farine Baguette with All the Fixin’s 
Add Cheese, Bacon, Avocado…                            1/ea 

 

 
Served on with Tavern Slaw and House Made Pickles 

 
 

SANDWICHES 
 

Chili-Rubbed Pork          10 
Roasted Poblano Chiles, Avocado, Romaine, Grilled Scallion Salsa Verde, Lime Aioli, La Farine Baguette 

 

“B.L.C.”            11 
Pan Fried Local Rock Cod, Applewood Smoked Bacon, Romaine, Paprika Rémoulade, Toasted Brioche 
 

Grilled Portobello Mushroom         9 
Roasted Peppers, Aged Provolone Cheese, Grilled Onions, Balsamic Vinaigrette, La Farine Baguette 

 

Hot Pastrami          10 
Emmenthaler Cheese, Dijon-Horseradish Dressing, La Farine Baguette 

 

WINTER 2010 

EXECUTIVE CHEF:  MAXIMILIAN DIMARE 

 

 


