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SOUPS

SALADS

SOUP DU JOUR

7

FRENCH ONION SOUP

7

TAVERN CHILI gf

7

STARTERS

TUNA TARTAR

14

FRIED CALAMARI

14

LITTLENECK CLAMS

14

PORTUGUESE GARLIC SHRIMP

13

8

HOUSE SALAD gf

mesclun greens, cherry tomato , red
onion , cucumber , radish , carrot
choice of dressing: balsamic vinaigrette,
russian, bleu cheese, caesar, creamy herb

ginger soy sauce, avocado, wasabi, sriracha

CAESAR SALAD

8

WEDGE SALAD gf

10

romaine, shaved parmesan,
crouton , house-made dressing
iceberg lettuce, vine ripe tomato, red onion,
smoked bacon, bleu cheese dressing

marinara sauce, buffalo & bleu cheese,
or thai chili
garlic, lemon, white wine broth, garlic bread
white wine, lemon, basil, garlic bread

BURRATA CROSTINI

CHOPPED

gf

12

12

burrata cheese, roasted tomato, balsamic
gf

7
add to any salad

BAVARIAN PRETZEL

red ale mustard, craft beer cheese sauce

grilled steak
grilled shrimp

9
9

grilled chicken
seared salmon

7
10

Baskets of Fries or Rings

CHICKEN WINGS

10

JALAPENO POPPERS

8

FRIED PICKLES

9

5
thin cut fries jersey boardwalk fries
sweet potato fries onion rings

chipotle bbq, buffalo, or voodoo dry-rub

spicy ranch dipping sauce

Signature Burgers

served with hotel chips or add side of fries 2 dollars

THE TAVERN BURGER

14

ground short rib & brisket, white cheddar,
applewood bacon, house steak sauce, truffle mayo,
tossed greens, tomato

THE CAROLINA BURGER

13

angus burger, jalapeno-pimento cheese,
bread & butter pickles, applewood bacon

ALE HOUSE BURGER

14

angus burger, bleu cheese, applewood bacon,
cracked black pepper, caramelized onion,
ale house sauce

TURKEY BURGER

11

CLASSIC ANGUS BURGER
OR GRILLED CHICKEN

10
10
9

classic cheese
add 1 dollar

american, swiss, white cheddar, mozzarella

specialty cheese
add 2 dollars

port wine cheddar, crumbled bleu,
jalapeño-pimento, horseradish cheddar,
provolone

toppings

*lettuce and tomato upon request

add 1 dollar
add 2 dollars

sautéed mushrooms or onions
bacon, avocado
gf = gluten free
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DINNER
ENTREES

SANDWICHES
*served with hotel chips
or add side of fries 2 dollars

FILET MIGNON (8oz)

CAPRESE SANDWICH
STEAK FRITES (10oz) gf

caramelized shallot demi, haricot vert,
thin cut fries

25

12

fresh mozzarella, tomato, roasted red pepper,
basil pesto, fresh basil, balsamic reduction,
baguette

BBQ PULLED PORK

11

slow cooked pork, house slaw

BBQ BABY BACK RIBS

FOOT LONG HOT DOG

boardwalk fries, house slaw

SALMON

arth’s

7

arket all beef hot dog

24

gf

PIZZAS
*also available as gluten-free

DUBLIN-STYLE FISH N’ CHIPS

beer-battered cod, boardwalk fries, house
slaw, tartar sauce

18

MARGHERITA

12

fresh mozzarella, basil, plum tomato sauce

CHEESE PIZZA

1 dollar per topping

11

pepperoni, sausage, fresh basil, black olives,
mushrooms, onions, peppers

MACARONI N’ CHEESE

half 8 / full 14

four cheese blend, garlic, cavatappi,
garlic bread

**Please alert your server
SOFT DRINKS

to any allergies you may have**

Boylan’s Soda Bottles

4

birch beer
diet root beer
orange
black cherry

Soda N' Tea
fresh brewed iced tea
diet cola
pink lemonade
ginger ale

3.5
cola
lemon-lime
raspberry tea
root beer

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness

