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PAT I O  S E AT I N G  I S  L I M I T E D  T O   2  H O U R S  F O R  D I N I N G  S E R V I C E S

a n  e x c i t i n g  r e s t a u r a n t e s t d .  1 9 9 8  |  c h i c a g o

BLACKENED CAJUN SHRIMP         19.50   

THAI SWEET CHILI ROCK SHRIMP        16 .95  

CALAMARI            14.95  
g r i l l e d  o r  f r i e d

ESCARGOT            12 .00
p a r s l e y  g a r l i c  l e m o n  b u t t e r,  b r e a d  c r u m b s

WAGYU MEATBALLS          14.00  
t o m a t o  g a r l i c  l e e k  c o n fi t ,  p i n e  n u t s ,  a s i a g o  ch e e s e

CHARCOAL GRILLED OCTOPUS        16.95  
c a n n e l l i n i  b e a n s ,  g a r l i c ,  f r e s n o  &  c a l a b r i a n  ch i l e s ,  
c e l e r y,  s c a l l i o n s ,  e v o o

STONE OVEN ROASTED MUSSELS        13 .95  
r e d  ch i l e s ,  t o m a t o,  w h i t e  w i n e ,  b u t t e r

BURRATA, PROSCIUTTO & ARUGULA       17.95

HOUSEMADE HUMMUS    12.95
l e m o n  h e r b  e v o o  d r i z z l e ,  t o a s t e d  p i t a ,  f r e s h  v e g e t a b l e s   

LAKE SUPERIOR WHITEFISH        24.50  
l e m o n  e v o o,  ch e r r y  t o m a t o e s ,  k a l a m a t a  o l i v e s ,  o n i o n s ,
h e a r t s  o f  p a l m  &  b a b y  a r u g u l a  s a l a d

CHICKEN CAPRESE          24 .95  
g r i l l e d  o r  p a r m e s a n  c r u s t e d ,  m i g h t y v i n e  t o m a t o e s ,  b a s i l ,  
b u ff a l o  m o z z a r e l l a ,  e v o o

FETTUCCINE & MUSHROOMS         23.95  
g r e e n  &  w h i t e  p a s t a ,  p a r m e s a n  c r e a m ,  p r o s c i u t t o,  s e a s o n a l  m u s h r o o m s

SHORT RIB PAPPARDELLE         28 .95 
h a n d - c u t  p a s t a ,  t e n d e r  b ra i s e d  s h o r t  r i b,  r e d  w i n e  &
p a n c e t t a  t o m a t o  s a u c e

SEARED HAWAIIAN TUNA*         31 .95  
sesame see d cruste d,  spicy bok choy,  jasmine rice,  ponzu dipping sauce

FISH AND CHIPS     22 .95  
beer battered lake perch, fries, coleslaw, remoulade & honey mustard sauces

VEAL MILANESE     21 .95  
crispy pan-fried, served with baby arugula & mighty vine cherry tomato salad

SHRIMP SCAMPI & LINGUINE     23 .95  
jumbo gulf  shrimp, spicy tomato basil  sauce

A P P E T I Z E R S  

S O U P S  &  S A L A D S  

JUMBO SHRIMP COCKTAIL  (5) *      2 1 . 2 5

MAINE LOBSTER COCKTAIL (4  oz) *        3 1 . 9 5

MARYLAND CRAB & AVOCADO COCKTAIL       25.00

OYSTERS ON THE HALF SHELL*        3 .25 
ch e f ’s  s e l e c t i o n  o f  e a s t  &  we s t  c o a s t  o y s t e r s
l e m o n ,  c o ck t a i l ,  h o r s e ra d i s h ,  j a l a p e ñ o - c u c u m b e r  i c e  

SEARED HAWAIIAN TUNA*        18 .50
s esame s ee d,  wasabi ,  s oy  ginger  sauce

SEAFOOD TOWER (FO R T WO) *         89.95
s eare d hawai ian  tuna,  jumb o shr imp,maine  lobster  cocktai l ,
mar yland crab and avocado cocktai l ,  a laskan kin  crab bites

MARGHERITA           1 7.95   

PEPPERONI          1 9.75     

SAUSAGE            19.75

PIZZA ANNA BELLA          19.75  
baby arugula ,  pros ciutto,  asparagus,  font ina  chees e

MATT’S BACON GIARDINIERA        19.75  

    m ak e  i t  a  g lu t e n - f re e  c r u s t  |  4.00  

B R I C K  O V E N  P I Z Z A

R A W  B A R

E A C H

SOUP OF THE DAY     7. 9 5   

TAVERN’S TOMATO BISQUE   7. 9 5     

CAESAR SALAD     11.25

CHOPPED SALAD     16.95  
carrot ,  zucchini ,  tomato,  asparagus,  mushroom,  
chickpeas,  balsamic  v inaigrette

CRAB CAKE SALAD     23.95  
two 3  oz .  lump crab cakes,  ju l ienne vegetable  sa lad,  
c i trus  v inaigrette,  cocktai l  & honey  mustard dipping sauce

CAPRESE SALAD     15.95 
buffalo  mozzare l la ,  mighty vine  tomatoes,  sweet  bas i l ,  evoo

STEAKHOUSE WEDGE SALAD  14.95
iceb erg lettuce,  bacon,  b lue  chees e,  tomato

BELLEVUE SALAD    16.95  
rock shr imp,  sweet  onion,  feta  chees e,  heart  of  palm,  
tomato,  avocado,  balsamic  v inaigrette

TAVERN ANGUS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13 .95  

FILET MIGNON. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16 .75  
horseradish cream sauce

BABY BACK RIBS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 .75  
off the bone, cole slaw, pickle

FRIED CHICKEN. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 .75

TAVERN PRIME BURGER *       17.95  
pepperjack cheese,  bacon jam, fr ie d egg

RIBEYE STEAK SANDWICH *       19.95  
fontina cheese, caramelized onion, mushroom, chipotle mayo

TEQUILA CHICKEN SANDWICH      15 .95  
provolone cheese, bacon, avocado purée

BEEF POT ROAST PO’ BOY        16 .95  
lettuce, tomato, pickles, red chile pepper aïoli,  french bread roll

TURKEY AVOCADO BLT            13 .95  
bacon, lettuce, tomato, chipotle mayo, whole wheat toast

SALMON BLT*         18 .50  
bacon, lettuce, tomato, shallot dill  mayo, whole wheat toast

FRESH MAINE LOBSTER ROLL      29.95  
lemon-chive mayo lobster salad stuffed in a brioche bun

CORNED BEEF ON MARBLE RYE      16 .95

S A N D W I C H E S

S L I D E R S
s e r v e d  in  a  fl i gh t  o f  th re e

L O C A L  F A V O R I T E S

FILET MIGNON (6  oz)     31 .95  
s p i n a ch  &  r e d  b l i s s  m a s h e d  p o t a t o e s

PRIME DRY AGED RIBEYE ( 10  oz)   35.95
gri l le d asparagus,  horseradish butter

S T E A K S

-  o u r  fu l l  s e l e c t i o n  o f  s t e a k s  & ch o p s  i s  a v a i l a b l e  a l l  d a y  -
 p l e a s e  a s k  t o  s e e  a  d i n n e r  m e n u  fo r  a d d i t i o n a l  s e l e c t i o n s

  u .s .d .a .  c er t i fie d pr i me a ge d b e ef  |  charc oa l  g r i l le d  t o  order  


