
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  Menu subject to change. 

A 19% service charge will be added to parties of six or more guests. There is a maximum of six separate checks per table. 

 

       

  
 

 

 

  

House Pub Cheese Spread  

crackers, market vegetables, pickles 

14 

Chicken Wings  

…signature dry rub, smoked blue cheese dressing  

…fresno chili sauce, smoked blue cheese dressing 

 

14 

14 

Shishito Peppers   

 miso vinaigrette, chicharrones, roasted sunchoke, parmesan  

14 

Avocado Toast  

crushed avocado, lemon, shaved radish, hot pepper 

Bar Nuts    

almonds, rosemary, orange, sea salt 

11 

      

7 

 

  

  

Grilled Asparagus Salad* perfect egg, shaved asparagus, green goddess dressing  14 

Little Gems Salad “Greek Town” whipped feta, cucumber, cured tomatoes, olives, oregano 13 

Beets arugula, stracciatella, kumquats, hazelnut vinaigrette 12 

Rotisserie Chicken Salad kale, farro, broccolini, radish, pesto vinaigrette  17 

Grilled Salmon Salad  pastrami spice, market lettuces, tomatoes, artichokes, quinoa, chickpea dressing 19 

Bacon & Egg Salad*  PQB croutons, smoked pork belly, creole vinaigrette, soft egg, herb dressing 15 

Grilled Market Vegetables  lemon ricotta, seasonal vegetables, sesame vinaigrette 14 
  

Roasted Cauliflower Soup  turmeric, cumin, piquin and arbol chili, crème fraiche  9 

 

 

served with tap potato chips or mixed salad {substitute fries and gravy +2} 

 

  

Tap Burger* 

American gruyère, sneaky sauce, lto, bread and butter pickles 

{add Nueske’s thick cut bacon or a farm egg +1} 

21 

Ribeye Steak Sandwich 

rotisserie prime rib, smoked onion rings, A1 aïoli, arugula 

20 

Chicken Gyro   

tzatziki, Tap hot sauce, parsley salad, lettuce, tomato 

17 

Lamb Burger * 

custom merguez blend, blue cheese aïoli, onion preserve,                

horseradish mustard 

20 

 

  

  

Chorizo Mussels PEI black mussels, Right Bee cider, Mexican chorizo broth, cherry tomatoes, crispy 

Spanish chorizo, fried garlic 
20 

Seared Scallops carrot coconut curry, swiss chard, roasted baby carrots 26 

Fish & Chips tap batter, crushed peas, malt vinegar tartar sauce  21 

Rotisserie Chicken mashed potatoes, pan drippings, glazed vegetables   24 

 please inquire 

 


