
Buttermilk Soaked Domestic Calamari, Mojo Aioli,
and Marinara

Coconut Shrimp 17
Coconut Breaded & Fried Shrimp with Sweet Thai
Chili Sauce

Late Summer Salad 13
Arugula, Peach, Goat Cheese, Candied Almond,
Pickled Onion, Balsamic Vinaigrette

Chicken Wings  15
Buffalo, BBQ, Sesame Ginger, or Lemon
Pepper with Ranch or Blue Cheese Dressing

Romaine Caesar Salad 12
Parmesan Crisp, Rosemary-Garlic
Crouton, House Caesar Dressing

Fried House-Dredged Calamari 10

TAVERN

Apple & Brie Flatbread 16
Caramelized Onions, Fresh Mozzarella,
Balsamic Reduction, Candied Walnut,
Arugula

The Greek Salad 14
Spring Mix Greens, Cucumber, Onion, Cherry
Tomato, Feta, Castelvetrano Olive, Fried
Artichoke Hearts, Crunchy Chickpeas, Italian
Vinaigrette

Herb Marinated Amish Chicken Breast 8
Grilled Gulf White Shrimp 12
Add Salmon 14

Tomato & Burrata 9
Blueberry, Almond, Fennel, Balsamic, Basil,
and Crostini

Kani Crab Salad 14
Cucumber, Seaweed, Spicy Mayo, Toasted
Sesame, Sliced Scallion, Shredded Iceberg,
Toasted Panko

STARTERS

Add Salad Proteins 

Sweet N Heat Flatbread Pizza 16
Fresh Mozzarella, Gruyere, Hot Sopresatta,
Honey, Basil

Add White Marinated Anchovies $2

Blt Bao Buns $10
Hoysin Mayo, Crispy Smoked Pork Belly, Shredded
Lettuce

Mussels & Fries 18
Pernod & Garlic Herb Broth, Roasted Garlic Aioli,
Romesco Sauce

Carnitas & Cheese Taquitos 12
Flour Tortilla, Pico De Gallo, Lime Crema, Oaxaca
Mole, Shredded Lettuce, Cotija Cheese



Roasted Heirloom Chicken Breast 28

TAVERN

Blackened Mahi Soft Taco  18
Pineapple Salsa, Lime Crema, Avacado,
Pickled Cabbage, Flour Tortilla “Fries”

Buttermilk Brined Chicken Thigh, Sweet &
Spicy Korean Hot Sauce, Cucumber,
Cilantro, Lettuce, & Ranch Dressing

Korean Fried Chicken   19
Sandwich 

All handhelds are served with Fries
Sub Caesar Salad 2| Onion Rings 2| Sweet Potato Fries 2

Pastrami, Swiss Cheese, House Fermented
Sauerkraut, Seeded Rye, Russian Dressing

Hawk Pointe Reuben 21

Crab Ravioli 30
House Made Crab Ravioli with Celery Root, and
spices, Garlic Parsley Broth

Grilled Salmon 34 Sesame Seared Tuna 38

German Pork Schnitzel 32
House Made Caraway Spatzel, Braised
Red Cabbage, Arugula, Beer-Honey
Mustard

Cheddar, Swiss, American, Provolone,
Tomato, & Roasted Red Pepper Aioli

Out ‘N’ In Burger 18
Short Rib and Chuck Blend Patty, Potato
Roll, Hawk Sauce, American Cheese,
Lettuce, Tomato, Pickle, Onion

Quarter Pound Lobster Meat, Herbed Mayo,
Celery & Lettuce

Marinated & Grilled Chicken  18
Gyro

New England Lobster Roll 28

Lettuce, Onion, Tomato, Cucumber, Tzatziki

Marinated Summer Vegetables, Spinach,
Truffle Vinaigrette, DIll Pesto

Roasted Garlic Homestyle Mashed Potato,
Sauteed Spinach, & English Thyme & Butter Jus

Butter Basted Beef Filet 42

Shaved Fennel Cucumber, Radish &
Seaweed salad, Eel Sauce, Miso Broth

Potato Gratin, Asparagus, Red Wine Demi

Four Cheese & Tomato   14
Grilled Cheese  

Toasted Challa Bread, Crispy Iceberg
Lettuce, Applewood Smoked Turkey
Breast, Fried Bacon, Heirloom Tomato,
Mayo

Smoked Turkey BLT 18

Eggplant Parmesan Napoleon 24
Herbed RIcotta, Pomodoro, Fresh
Mozzarella

Wild Mushroom & Truffle Ravioli 26
Mushroom Brandy Cream, Spinach,
Parmesan Frica

HANDHELDS

ENTREES

Thai Yellow Curry, Lettuce, Challah Toast

Curried Egg Salad Sandwich 10 Grilled Eggplant, Onion, Pepper, Zucchini,
Squash, Goat Cheese, & Arugula

Marinated Grilled Veg Wrap 14


