$22 TWO COURSE PRIX FIXE DINNER
(plus tax & gratuities)

FIRST COURSE

choice of:
FRENCH ONION SOUP SHRIMP TEMPURA

BLT WEDGE sweet chili mayo
iceberg lettuce, smoked bacon, KOBE SLIDERS

24 hour tomatoes, grilled red 2 mini burgers, tomato,
onion, bleu cheese dressing cheddar, tavern steak sauce

TAVERN SALAD LOBSTER & SHRIMP SPRING ROLL
baby greens, red onions, plum thai dipping sauce

tomatoes, balsamic vinaigrette TAVERN MAC & CHEESE
CEASAR SALAD SHRIMP COCKTAIL (2) add’| $2

SUNSET M EN U cocktail sauce, spicy mayo

ENTREES
ALL NIGHT SUNDAYS, MONDAYS & TUESDAYS choice of:

PENNE PRIMAVERA
WEDNESDAY THRU SATURDAY: 4T0 6 PM grilled vegetables, parmigiano, roasted garlic-olive oil

with chicken (add’l $2) ¢ with shrimp (add’l $3)

BRAISED SHORT RIB RAVIOLI
s wild mushroom demi glaze

SUNDAY « MONDAY WINGS MENU PAN SEARED GLAZED SALMON

25¢ BUFFALO OR CHIPOTLE WINGS red onion marmalade, fingerling potatoes

bleu cheese dipping sauce _ FISH & CHIPS o
guinness ale battered cod, housemade tartar sauce, shoestring fries

*available only in bar & hi tops area _ CHICKENTIKKA MASALA
onions, garlic, tomato-curry sauce,

*in house promotion only - no to go orders basmati rice, sweet apple chutney, grilled flatbread

*$4 drink minimum per person STEAK FRITES PROVENCAL
*75¢ extra per wing taken home grilled hanger steak, chimichurri drizzle, truffle salted fries

no substitutions please
an 18% gratuity will be added to parties of 8 or more




