
Lighter side

Bagel & Cream Cheese   $6
Fresh Fruit Plate   $9

Yogurt Parfait   $9
Cereal   $5

BREAKFAST
All mains are served with breakfast potatoes and choice of bacon, sausage or turkey bacon

Classic American Breakfast   $13
Two eggs any style with your choice of toast - white, wheat, rye or Texas toast

Omelet   $15
Three eggs with your choice of fillings – bacon, ham, sausage, green peppers, tomatoes, onions,  

mushrooms or spinach, with your choice of cheese – American, Cheddar or Provolone, and your choice of toast – 
white, wheat, rye or Texas toast

Buttermilk Pancakes   $13
Three fluffy buttermilk pancakes served with butter and maple syrup

Breakfast Wrap   $14
Warm tortilla wrap filled with scrambled eggs, American cheese and bacon

Breakfast Buffet   $14.95

Beverages  $3

Coffee, Decaf, Tea, Whole, Skim or Chocolate Milk

Orange, Cranberry, Apple and Grapefruit Juice

Orange Passion Fruit Guava Cocktail

Coke, Diet Coke, Coke Zero, Sprite, Ginger Ale and Orange Fanta



Starters

Boneless Wings    $12
Served with ranch dressing, celery and  
carrot sticks. Choice of Buffalo, Old Bay, or  
BBQ seasoning

Fried Green Tomatoes   $12
Fried green tomatoes served with apple slaw  
and Cajun remoulade

Spicy Bleu Chips    $10
Saratoga chips topped with bleu cheese cream,  
jalapeño bacon, scallions, and bleu cheese  
crumbles, drizzled with sherry BBQ

Steamed Mussels    $14
Steamed mussels topped with garlic, pancetta  
and tomatoes in white wine sauce, served with  
grilled Texas toast

entrées

Flat Iron Steak    $35
8 oz Flat Iron steak with chimichurri, served  
with the vegetable of the day and garlic smashed  
red potatoes

Frutti Di Mare     $28
Mussels and shrimp served over fettuccini in a  
spicy marinara sauce

Lemon Basil Chicken   $30
Crispy breast of chicken topped with lemon  
basil sauce, served with the vegetable of the day  
and wild rice

Sliced Pork Tenderloin   $32
Panko encrusted tenderloin with an apple  
compote, wild rice and the vegetable of the day

Salads

Chopped House    $14
Chopped crisp iceberg, cucumbers, olives,  
red onions, fresh mozzarella in a zesty house  
Italian dressing

Fresh Field Greens    $13
Field greens, shaved red onion, carrots, candied  
walnuts and cucumber with your choice of dressing

BURGERS & SANDWICHES

Spicy BLT     $12
Jalapeño bacon, fried green tomatoes, Boston  
Bibb lettuce with honey mustard aioli on Texas toast

Chicken Sandwich    $14
Breaded chicken thigh with shredded lettuce  
and tartar sauce on brioche bun

Cod Sandwich    $13
Breaded cod served with shredded lettuce and  
tartar sauce on brioche bun

Taphouse Signature Burger  $16
Angus burger, bacon, onion straws, fried egg,  
Swiss, drizzled with sherry BBQ on brioche bun

Turkey Burger    $15
Lettuce, tomato, red onion and avocado aioli  
on a brioche bun

Desserts

Cheesecake     $8
New York style cheesecake

Chocolate Brownie    $9
Hot brownie served with vanilla ice cream

Red Berry Mascarpone Cake  $10
Vanilla cake with layered raspberry  
and mascarpone mousse

Trilogy Chocolate Cake   $10
Chocolate genoise, dark milk and white  
chocolate mousse layers, finished with  
dark chocolate shavings

Créme Brulee     $10
Rich custard covered with a crust  
formed of caramelized sugar

Flourless Chocolate Torte   $9
Flourless chocolate cake with a silky  
chocolate ganache glaze

Ice Cream     $8
Two scoops of vanilla, strawberry or  
chocolate flavored ice cream



cocktails

Crowned Jewel Mule   $11
Ketel One vodka, Fever-Tree ginger beer,  
cranberry juice, blood orange bitters, fresh lime

Margarita    $10
Corazón Blanco tequila, Cointreau, fresh lime  
juice, house made simple syrup

Rye Old Fashioned   $10
Knob Creek rye, house made simple syrup,  
orange bitters

Mint Julep    $11
Woodford Reserve bourbon, house made 
simple syrup, muddled mint leaves

Crowne Rose Manhattan   $10
Four Roses bourbon, M&R sweet vermouth, 
Angostura bitters

Boulvardier    $11
Four Roses bourbon, Campari, M&R 
sweet vermouth

Bees Knees    $10
Hendrick’s gin, honey, fresh lemon juice

Bloody Maria    $10
Corazón Blanco tequila, house made 
Bloody Mary mix

zero proof

Garden & Ginger    $9
Seedlip Garden 108, Fever-Tree ginger ale, 
fresh rosemary

PaNOma    $9
Seedlip Spice 42, fresh grapefruit juice,  
fresh lime juice, simple syrup, sea salt,  
Fever-Tree club soda

Seed To Tree    $10
Seedlip Garden 108, sweetened aloe juice, 
fresh lime juice, Fever-Tree Mediterranean tonic

Garden Eastside   $9
Seedlip Garden 108, simple syrup, fresh  
lime juice, cucumber, mint

BEERS
Budweiser    $5
Bud Light    $5
Coors Light    $5
Miller Lite    $5
Michelob Ultra    $5
Sam Adams Boston Lager  $5
Corona Extra    $6
Corona Light    $6
Heineken    $6
Stella Artois    $6
Amstel Light    $6
Yuengling    $7
Perpetual IPA    $7
Field Study IPA    $7
Flying Dog    $7
White Claw Hard Seltzer   $5
Truly Hard Seltzer   $5

wines

Whites

Clean Slate (Riesling)    $8  |  $23
   Mosel, Germany

Domaine Louis Moreau (Chablis) 	 	 $10		|		$38
   Chablis, Burgundy, France

Masi Masiano, Friuli D.O.C. (Pinot Grigio)  $10  |  $38
   Venezia, Italy

Santa Margherita, D.O.C (Pinot Grigio)  $11  |  $39
    Valdidage, Italy

Emmolo (Sauvignon Blanc)  $9  |  $34
   Napa, CA 

Kim Crawford (Sauvignon Blanc)	 	 $12		|		$48 
   Marlborough, New Zealand

30 Degrees (Chardonnay) 	 	 $7		|		$22
   Monterey, CA

La Crema (Chardonnay) 	 	 	 $11		|		$39
   California 

Sea Sun by Wagner (Chardonnay)  $15  |  $58
   California 

Bubbles & RoséS

LaMarca (Prosecco)	 	 	 $9		|		$34 
   Prosecco, Italy

Piper Sonoma (Brut Sparkling)   $10  |  $38
   California

Cloud Chaser (Rosé)    $11  |  $39
   Côtes De Provence, France 

Elouan (Rosé)     $10  |  $38
   Oregon 

Reds

Belle Glos Balade  (Pinot Noir) 	 	 $10		|		$38
   Santa Rita Hills, CA

Erath Resplendent (Pinot Noir) 	 	 $8		|		$30
   Oregon

Murphy-Goode  (Red Blend)   $10  |  $38
   California 

Banfi	Centine	Toscana	IGT		(Red Blend) 	 $8		|		$30
   Tuscany, Italy

Luke  (Merlot)     $9  |  $34
   Washington 

Decoy by Duckhorn  (Merlot) 	 	 $10		|		$42
   California 

30 Degrees (Cabernet Sauvignon) 	 $8		|		$30
   Paso Robles, CA 

Starmont (Cabernet Sauvignon)   $11  |  $39
   North Coast, CA 

Louis M. Martini (Cabernet Sauvignon)  $9  |  $34
   California 



Kids menu
All kids menu items are served with French fries or fruit cup

Grilled Cheese   $8 / 9
On white bread, add griddled ham upon request

Chicken Tenders   $8
Fried and served with ketchup and honey mustard

Grilled Chicken   $8
Half breast of rosemary-seasoned chicken with sautéed veggies

Mac & Cheese   $9 / 10
Traditional Kraft mac & cheese, add griddled ham upon request

Pasta   $10
Whole grain penne pasta with marinara sauce and meatball

Kids desserts

Cookies & Milk   $7
Chocolate chip

Cheesecake   $8
New York style cheesecake

Chocolate Brownie   $8
Hot brownie served with vanilla ice cream

Ice Cream   $8
Two scoops of vanilla, chocolate or strawberry flavored ice cream


