
All dishes are made with gluten-free ingredients; 
please note that fried items may carry trace 
amounts of gluten due to shared frying oil.

Let our chef know about any allergies 
or sensitivities so we can prepare 

a meal especially for you.

*ITEMS MARKED WITH AN ASTERISK*  MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BURGERS, STEAKS, TUNA AND SALMON COOKED TO ORDER. 

T A V E R N  F A V O R I T E S

GF - SHRIMP & GRITS
White Cheddar Grits, Sautéed Spinach, Roma Tomato, Shallot, 

Roast Tomato Beurre Blanc

GF -PAN SEARED TROUT
Creamer Potato, Snap Peas, Shiitake & Oyster Mushroom, 

Baby Carrot, Herbed Butter, Green Goddess

GF - * GRILLED ATL ANTIC SALMON
 Green Beans, Craisins, Toasted Almonds, Saffron Cream, Red Wine Reduction

GF - Fresh Fruit
GF - Nice Small Salad 

GF - Hail Little Caesar Salad
GF -Parmesan Roasted Broccoli

GF - Garlic Sautéed Spinach
GF - Jumbo Grilled Asparagus

Hand-Cut Tavern Fries
Truffle Parmesan Fries

S I D E  B A R S 

GF - CL ASSIC CRÈME BRÛLÉE
This NYC Classic, House-Made with 

Madagascar Vanilla Bean, Crispy Sweet Crust

GF - SCO OP OF VANILL A BEAN ICE CREAM

S W E E T  S T U F F GF - TWO TINY BURGERS
Two Mini Marlow’s Burgers with Cheddar Cheese, No Bun or in a Crisp, Lettuce Wrap

*BIG KID STEAK   +5. 5
Grilled Tenderloin Cooked the Way Mom Likes It, Tavern Fries & Steamed Broccoli

GF - TAVERN CHICKEN FINGERS
Grilled Chicken Skewered with Honey Mustard

K I D ’ S  F U N  F O O D S
for kids 12 years old & younger

ALL 6.7

GF = GLUTEN-FREE
ITEMS WITHOUT THE GF SYMB OL CONTAIN INGREDIENTS CO OKED IN A SHARED FRYER AND MAY HAVE CROSS- CONTACT WITH GLUTEN.

S T E A K H O U S E 
C U T S

Herb Buttered Creamer Potato,
 Broccoli, Baby Carrot, Garlic Herbed Butter 

GF - *BISTRO STEAK
6 oz

GF - * GRILLED FILET MIGNON
8 oz

GF - *MONTREAL-SPICED PORK CHOP
10 oz

C L A S S I C  T A V E R N  B U R G E R S
Choice of Tavern Fries, Small Salad or Fruit 

Burgers can be prepared in a lettuce wrap, corn tortilla or no bread. 
GF bun available +2

GF - * CL ASSIC TAVERN
Our Classic, Seasoned Perfectly, 

Romaine, Red Onion, Roma Tomato
Add Onion Bacon Marmalade +50¢  |  Add any Cheese in the Kitchen +2

GF - *BL ACK & BLUE 
Creamy Gorgonzola, Apple-Wood Smoked Bacon, 

Romaine, Red Onion, Roma Tomato

GF - M&S TURKEY
Grilled Turkey Burger, Roasted Shiitake & Oyster Mushroom, 

Swiss Cheese, Romaine, Red Onion, Roma Tomato

GF - *ROYALE WITH CHEESE 
Wagyu Beef Seared Perfectly & Stacked, American Cheese, Dill Pickle

GF - INFAMOUS FISH TACOS 
Blackened Grouper, Cabbage & Jicama Slaw, 

Black Bean Corn Salsa, Chili Cream

GF - CHILI CRISP BANH MI WRAP 
Grilled Chicken Tenders, Cabbage, Pickled Veggies,

Cilantro, Sweet & Spicy Chili Sauce

GF - GRILLED CHICKEN
Prestige Farms Chicken, Romaine, 

Red Onion, Roma Tomato

GF - STACKED TURKEY & BRIE
Roast Turkey, Melted Brie, Arugula, Onion Bacon Marmalade, 

Granny Smith Slaw, Horseradish Aioli

B I G  B A R  S A N D W I C H E S
Choice of Tavern Fries, Small Salad or Fruit 

Sanwiches can be prepared in a lettuce wrap,  
corn tortilla or no bread. 

GF bun available +2

S T A R T  |  S N A C K  |  S H A R E

TRUFFLE PARMESAN FRIES
Hand-Cut Tavern Fries, 

Black Truffle, Parslied Parmesan

GF - MT HUMMUS
Persian Cucumber, Sweet Pepper, 

Baby Heirloom Carrot, 
Watermelon Radish, EVOO

J.T.’S KETTLE CHIPS
Potato Chips, Gorgonzola Cheese, 

Scallion, Roma Tomato, Bacon

GF - SMOKED TROUT DIP
Acme Smoked Trout, Horseradish, 

Chives, Caper, Pickled Onion, 
EVOO, Crisp Veggies

* SEARED BEEF CARPACCIO
Wagyu Beef, Dijonnaise, Arugula, 

Parmesan, Crispy Caper, Chive

TAVERN WINGS
Choice of Toss: 

Fresh Veggies, Choice of Gorgonzola or Ranch

•	Spicy Chili Crisp
•	Classic Buffalo

•	Honey Mustard Buffalo
•	Dry Ranch Seasoning

C R I S P  C O O L  S A L A D S
Gluten Free Salad Dressings Include: Ranch, Caesar, Champagne Ranch, Creamy Gorgonzola, Green Goddess, Sesame Honey Lime Vinaigrette

TAVERN SAL AD
Field Greens, Grape Tomato, 

Watermelon Radish, Persian Cucumber, 
Sesame Honey Lime Vinaigrette 

GARDEN COBB SAL AD
Romaine, Arugula, Pickled Red Onion, 

Grape Tomato, Watermelon Radish, 
Snap Pea, Persian Cucumber, 

Hard Boiled Egg, Pepitas, Queso Fresco, 
Champagne Ranch

ASIAN SAL AD
Romaine, Kale, Cabbage, Carrots, 

Red Peppers, Roma Tomato, Avocado, 
Edamame, Persian Cucumber, 

Choice of Dressing

*BL ACK & BLUE STEAK SAL AD
Grilled Bistro Filet, Field Greens, 

Vine Ripe Yellow & Grape Tomato, 
Crumbling Gorgonzola, Chive, 

Pickled Red Onion, Gorgonzola Dressing

CL ASSIC CAESAR SAL AD
Romaine, Tuscan Kale, Egg, 
Parmesan, Creamy Caesar

ADD ONS 
Grilled or Blackened

Prestige Farms Chicken 
Jumbo Shrimp

*Spice-Seared Tuna 
*Atlantic Salmon

*Marinated Bistro Filet


