
tavern menu

The Tavern Burger   28
reading raclette | bacon jam | half sour pickles
arugula | brioche bun | served with fries

add bacon   4  

Hot Honey Buttermilk-Fried Chicken   24
honeycrisp apple slaw | roasted garlic spread

house pickles | brioche bun

Not Your Average Poutine   21
duck confi t | house fries | cheddar cheese curds
maple-miso mushroom dashi | gremolata 

Cider-Glazed Pork Belly Banh Mi   26
crisp baguette | sweet and crunchy slaw | spicy mayo 
cucumber | cilantro

Flash Fried Brussels Sprouts   16
smoked maple | pignoli dukkah | fl akey salt 

House Duck Patè   21
grilled ciabatta | preserved apple
toasted pistachio crumble | micro arugula

Yellowfi n Tuna Crudo  23
blood orange | smoked apple | lemon Infused evoo 
gremolata | puffed rice

Lobster Fritters  27
cabot sharp cheddar | cilantro-lime aioli
fi re-roasted jalapeno | old bay

Beet & Arugula Salad  17
salt-meringue roasted beets | chèvre
candied pecan | citrus-tahini vinaigrette

dessert

Apple Tart  14
puff pastry | apple butter | cinnamon creme anglaise 
sesame brittle | vanilla ice cream

Vermont Made Ice Cream & Sorbet   12
wilcox creamery

sunday & monday evenings

Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.


