
                                                                                      
 

New England Clam Chowder
      
     Tomato & Black Bean Soup
  

Yellowfin Tuna Tartare, 
 

Hummus Sampler, 
 

Crispy Calamari, marinara sauce, chili flakes, arugula, 
 

Jumbo Lump Crab Cake,
 

Tabor Spicy Shrimp Spring Rolls, 
 

     Meatballs mushroom gravy, parmesan, garlic croutons, 
 

BBQ Glazed Chicken Wings, 
  

     Tavern Plate, jumbo lump crab cakes, 
    

     Avocado Toast, feta 
 

     Baked Clams Casino
 

     Mussels, chorizo, cherry t
 

     Burrata & Kumato T
 

 
      
                                                                                                                             

                                                                                                                                                                                          

 
   
       Beets, local greens, Oasis
 

      Kale Caesar, green kale & 
 

      Chopped, romaine, radicchio, 
 

      Arugula & Goat Cheese
 

      Farmers, butternut squash

        

                                                                                  
        

    Goffle Farm’s Grilled Chicken Cobb Salad
    

    Grilled Scottish Salmon, 
 

    Roasted Halibut, Castle Valley’s 
   

    Shrimp & Scallop Gumbo
 

    Baja Fish Tacos, marinated Swordfish
 

    Acorn Squash, Winter
 

    Tabor Road Signature Ribeye Burger
 

    Cheddar Burger, Vermont cheddar, lettuce, tomato, half sour pickles, 
 

    Grilled 12 oz. Pork Chop
 

    Roasted Goffle Farm
 

    Char Broiled 12oz N.Y. Strip Steak
 

    8oz. Filet Mignon, sautéed 
 

    Beef Tip Steak Sandwich

 
 

. 

      

                                                                                       
       Potato Purée…………………………………………            
 

. 
 

                                    Spinach & Garlic…………………………
.   

          Cauliflower, Garlic & 
 

Brussels Sprouts & P
 

 Fingerling Potatoes, B
 

 Pommes Frites (truffle oil $1.00)
  

          Tasso Ham Mac & C
    

                                                                         
Consuming

    

    

    

                                                                                      

New England Clam Chowder, oyster crackers & 

Tomato & Black Bean Soup, tortilla chips, cilantro

Yellowfin Tuna Tartare, local cucumber, radish,

 marinated olive, roasted red pepper, tahini, house made lavash bread, 

marinara sauce, chili flakes, arugula, 

Jumbo Lump Crab Cake, shaved cucumbers, mixed radish, 

Spicy Shrimp Spring Rolls, watercress, miso dressing, sweet chili 

mushroom gravy, parmesan, garlic croutons, 

BBQ Glazed Chicken Wings, smoked and char-

jumbo lump crab cakes, BBQ glazed wings

 cheese, shaved brussels sprouts, onion jam

Baked Clams Casino, bacon, onions, peppers, garlic bread crumbs, parsley, wine wine, lemon 

cherry tomatoes, scallions, white wine, herb 

a & Kumato Tomatoes, pickled red onion,

                                                                                                                                                                                                

                                                                                                                            

Oasis Dairy bleu cheese, pistac

green kale & crisp romaine, black pepper

romaine, radicchio, baby greens, smoked bacon, spicy cashews, 

Arugula & Goat Cheese, apples, raisin, spiced almonds

butternut squash, Asian pears, grapes, 

                                                                                  

Grilled Chicken Cobb Salad,  romaine

Salmon, rainbow swiss chard, parsnip purée, 

Castle Valley’s red butcher grits,

Gumbo, andouille sausage, chicken, okra, onions, peppers, celery,

, marinated Swordfish, corn tortillas

Winter Vegetable & Lentil Curry

Tabor Road Signature Ribeye Burger, caramelized onion, rosemary aioli, 

Vermont cheddar, lettuce, tomato, half sour pickles, 

Grilled 12 oz. Pork Chop, Profeta farms fingerling potatoes, bacon & caramelized onions, 

Goffle Farm ½  Chicken, pumpkin risotto, brussels sprouts, cranberries, pumpkin seeds, parmesan, sage……..........

Char Broiled 12oz N.Y. Strip Steak, cauliflower

sautéed spinach, roasted-garlic potato purée

Beef Tip Steak Sandwich, filet tips, caramelized onions, mushroom,

                                                                               
……………………………………………….……………

………………………………………..….

Garlic & Lemon …………………….………………………

Pancetta…………………………………………………………………

otatoes, Bacon & Caramelized Onions 

(truffle oil $1.00) – Or- Sweet Potato Fries

Tasso Ham Mac & Cheese……………………………………………………………………………
                                 Please make your server aware o

Consuming raw or undercooked meats,
 

 

                                                                                                Starters 

oyster crackers & bacon……………………………………………………………………………

cilantro …………..……………………….

radish, avocado, sesame, soy-yuzu

marinated olive, roasted red pepper, tahini, house made lavash bread, 

marinara sauce, chili flakes, arugula, basil aioli…….…………………………………………………………………………………………..

shaved cucumbers, mixed radish, seasonal apples, 

watercress, miso dressing, sweet chili sauce

mushroom gravy, parmesan, garlic croutons, chives…….…………………………………………………………………………………………………

-grilled, arugula, house made blue cheese dressing

glazed wings & shrimp spring rolls, dipping sauces

cheese, shaved brussels sprouts, onion jam, Castle Valley’s 

bacon, onions, peppers, garlic bread crumbs, parsley, wine wine, lemon 

omatoes, scallions, white wine, herb butter…….…………………

pickled red onion, basil oil, vincotto, toasted filone

                                                                     

                                                                                                                                         Salads 

pistachio, sherry vinaigrette………………………………………………………………………………………..

crisp romaine, black pepper-parmesan crisp……………………………………………………………………………………

greens, smoked bacon, spicy cashews, cherry tomatoes, 

almonds, honey toasted oats,

 feta, pumpkin seeds, pomegranate, 

                                                                                   Main                                                                                         

romaine, chopped egg, avocado, tomato, onion, carro

bow swiss chard, parsnip purée, roasted beets ..……………………

grits, braised tomatoes & black kale, lemon

sausage, chicken, okra, onions, peppers, celery,

corn tortillas, cabbage slaw, cilantro, lime, tomatillo salsa verde, pico de gallo…

Vegetable & Lentil Curry, 5 grain pilaf, mint yogurt………….

caramelized onion, rosemary aioli, Gruyere

Vermont cheddar, lettuce, tomato, half sour pickles, brioche 

fingerling potatoes, bacon & caramelized onions, 

pumpkin risotto, brussels sprouts, cranberries, pumpkin seeds, parmesan, sage……..........

, cauliflower, roasted radish, garlic, romesco sauce

garlic potato purée………….………………….…

filet tips, caramelized onions, mushroom, Sunset Farms 

                                                                                    Table 
………………………………………………………

.……..……………………….....................................................................

…………………………………….……..

………………………………………………………………………………………………………

nions ………………………………………

Sweet Potato Fries………………………………………………………………

……………………………………………………………………………
Please make your server aware of any allergies or dietary restrictions

meats, poultry, seafood, shellfish, or 

 

……………………………………………………

……………….………………………………….…….

yuzu dressing, potato crisp, wasabi cream

marinated olive, roasted red pepper, tahini, house made lavash bread, Round Top feta

……………………………………………………………………………………..

seasonal apples, watercress, wasabi aioli…….…

sauce…….…………………………………………………………………….

………………………………………………………………………………………………

grilled, arugula, house made blue cheese dressing…….…

& shrimp spring rolls, dipping sauces…….………………………………………………..

Castle Valley’s popcorn, smoked paprika, lemon, toasted filone…

bacon, onions, peppers, garlic bread crumbs, parsley, wine wine, lemon …….…………………….………………………..

butter…….……………………………………………………………………………………...

toasted filone……………………………....

………………………………………………………………………………………..

……………………………………………………………………………………

cherry tomatoes, cucumbers, bleu

honey toasted oats, red wine vinaigrette……………………………

pomegranate, mixed greens, balsamic vinaigrette

                                                                                         

chopped egg, avocado, tomato, onion, carrot, bacon, bleu cheese, red wine 

……………………...….……………………………………………………

braised tomatoes & black kale, lemon……………………………………………..…

sausage, chicken, okra, onions, peppers, celery, brown rice..……………………………………………

cabbage slaw, cilantro, lime, tomatillo salsa verde, pico de gallo…

5 grain pilaf, mint yogurt………….……………………………………………

Gruyere cheese, brioche roll, frites

brioche roll, frites……………………………………

fingerling potatoes, bacon & caramelized onions, dates & red wine

pumpkin risotto, brussels sprouts, cranberries, pumpkin seeds, parmesan, sage……..........

, garlic, romesco sauce……………….…………………………..……….………

………………….………..……….………………

Sunset Farms White Cheddar, frites

………………………………………….………………………………….

……..……………………….....................................................................

……..………………………………………..

…………………………………….……………………………

……………………………………………………………………….………………………………………

……………………………………………………………….………………………………………

…………………………………………………………………………………………………………………………………………………
any allergies or dietary restrictions 

 eggs may increase your risk of 

…………………………………………………….……………………………..….

…….…………….…………………….

wasabi cream…….……………………..

feta cheese, E.V.O.O…...............

……………………………………………………………………………………..

…….………………………………………

……………………………………………………………….

………………………………………………………………………………………………

…….…………………………………………...

…………………………………………..

paprika, lemon, toasted filone…..…

……………….………………………...…

………………………………………………………...

...…………..……………..………..…..

………………………………………………………………………………………..

…………………………………………………………………………………………

cucumbers, bleu cheese………………………...

………………………………………....……….

balsamic vinaigrette……………..…..

                                                                                               

t, bacon, bleu cheese, red wine vinaigrette

………………………………………………….….…

……………………………………………..……….....……...

……………………………………………….….

cabbage slaw, cilantro, lime, tomatillo salsa verde, pico de gallo…………..……...……

………………………………………………………..……

frites….……………….….……….….

……………………………………………….……

dates & red wine ...……………………….….…...

pumpkin risotto, brussels sprouts, cranberries, pumpkin seeds, parmesan, sage……......................

……………….…………………………..……….………......

……………….….………..….….…..….……

frites…………..…….…………….….…….

………………………………….…….………………………..

……..……………………….......................................................................................................

……..………………………………….……

……………………………….……………

……………………………………….…….

……………………………………….…

…………………………………………………………………….…...…

 food borne illness 

…...6.95 

…………………..…6.95 

………………...14.95 

…................11.95 

…………………………………………………………………………………….....11.95 

…………………………………..13.95 

………………………………………………………………...11.95 

……………………………………………………………………………………………….13.95 

……………………………………....10.95 

…………………………………………..…19.95 

..…...12.95 

.…13.95 

……………………………………………………….....13.95 

…..12.95 

………………………………………………………………………………………..12.95 

……8.95 

....10.95 

…….12.95 

…....10.95 

          

vinaigrette...19.95
    

….27.95 

….....……...29.95 

…..28.95 

………..……...…….26.95
 

…….19.95 

….18.95
 

……15.95 

....25.95         

...21.95 

......30.95 

……33.95 

…………..…….…………….….…….17.95 

...…6.95 

.......7.95 

…….7.95 

…………….…..7.95  

….….7.95 

…….5.95 

…...8.95 


