
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  Parties of 8 or more subject to 20% Service Charge.  While we 
strive to accomodate all customer requests, separate checks for large parties are not always possible. A 5% surcharge is added to all checks to help offset fast rising expenses.  This is not a 
service charge or gratuity Tavern & Tap is pleased to offer a variety of gluten free options.  We are not a gluten-free restaurant and cannot ensure that cross contamination will never occur.

*Possible longer preparation time.

Cheesecake.............................. 8
Strawberry or Blueberry Drizzle

Lemon Cream Cake.............. 8
Strawberry or Blueberry Drizzle

Chocolate Torte (GF)............ 10
Strawberry or Blueberry Drizzle

Sundae....................................... 5
Vanilla Ice Cream. Strawberry, 
Blueberry, Chocolate, or Caramel

Crispy Chicken............................................................... 16.95
Romaine, Cucumber, Tomato, Fried Onions, 
Cheddar Jack,  BBQ Ranch Dressing.

Buffalo Chicken............................................................. 16.95
Crispy Chicken with Buffalo Sauce, Romaine, Cucumber, 
Tomato, Fried Onions, Cheddar Jack,Bleu Cheese Crumbles

Grilled Chicken Caesar................................................ 17.95
Chopped Romaine, Shaved Parmesan, House Made 
Croutons & Dressing

Troppo............................................................................... 14.95
Mixed Greens, Sliced Pears, Sliced Avocado, Toasted 
Walnuts, Gorgonzola Crumbles, Raspberry Vinaigrette 

Grilled Salmon................................................................ 17.95
Mixed Greens, Fried Onions, Tomato, Cheddar Jack, 
Honey Barbecue Glaze

Chef.................................................................................... 16.95
Chopped, Ham, Turkey, Bacon, Boiled Egg, 
Cheddar & Swiss, Cucumber, Tomato, Ranch

Grilled Steak....................................................................19.95
Grilled Sirloin, Bacon, Boiled Egg, Cheddar, Crispy 
Onions, Balsamic Vinaigrette

World Famous Troppo Squash Soup.......................5.95
Soup of the Day...............................................................5.95

SALAD & SOUPSALAD & SOUP

SANDWICHES & WRAPSSANDWICHES & WRAPS

Toasted BLT-A.......................................................15.95
Bacon, Lettuce, Tomato, Avocado, Mayo.          
Available as a Wrap 

Toasted Club.........................................................16.95
Ham, Turkey, Bacon, Cheddar, Lettuce, Tomato, Mayo

Grilled Chicken Sandwich...............................16.95
Blackened, Lettuce, Tomato, Onion, Honey Mustard

Fish Sandwich......................................................16.95
Hand Battered Cod, American, Lettuce, Tomato, Tartar

Buffalo Chicken Wrap......................................16.95
Crispy Chicken, Lettuce, Tomato, Crispy Onions, 
Buffalo Sauce, Ranch

Chicken Quesadilla Wrap...............................15.95
Sauteed Peppers & Onions, Cheddar Cheese, Sour 
Cream, Salsa

Served with Pickle Chips and Seasoned Fries

The Tavern Burger
1/3 lb, Blackened, American Cheese, Lettuce, 
Tomato, Onion, Tavern Special Sauce...16.95

Olive........................................................................15.95
1/3 lb, Swiss, House Made Olive Sauce

Mushroom & Swiss............................................15.95
1/3 lb, Sauteed Mushrooms, Swiss, Crispy Onions, 
Lettuce, Tomato

BBQ Bleu *............................................................15.95
1/3 lb, Barbecue Sauce, Bleu Cheese Crumbles, 
Onion Straws, Lettuce, Tomato

Bacon Cheddar....................................................15.95
1/3 lb, Bacon, Cheddar, Lettuce, Tomato, Onion

Vegetarian.............................................................16.95
Black Bean Burger Pattie, Swiss, Lettuce, Tomato, 
Onion with Tavern Special Sauce.

Served with Pickle Chips and Seasoned Fries

BURGERSBURGERS

DESSERTDESSERT

LUNCH ENTRÉESLUNCH ENTRÉES
Grilled Salmon...24.95

6oz Chargrilled, Honey Pepper Glaze, 
Smashed Redskins, Roasted Vegetable

Peasant’s Pasta...18.95
Grilled Chicken, Fresh Sweet Peas, Prosciutto, 

Boursin Alfredo

Fish N Chips...17.95
Hand Battered Cod, Seasoned Fries, Tartar 

Sauce, Coleslaw

The Mac N’ Cheese...13.95
Cheddar, Boursin Cream Sauce, Breadcrumbs

Add Crispy Buffalo Chicken..................4.95

Grilled Petite Filet....26.95
4oz , Tavern Butter, Smashed Redskins, Roasted Vegetable



FALL FLAVORS
Carmel Apple-tini.........................................................7.95
Vanilla Vodka, Apple Liquor, Butterscotch Schnapps, 
With a Carmel Drizzle

Jalapeno Margarita...................................................8.95
Tequila, Housemade Sour, Jalapeno Simple, Salted Lime 

Brown Sugar & Maple Old Fashioned................8.95
Bourbon, Maple-Brown Sugar Simple Syrup

Apple Cider Mule.........................................................7.95
Spiced Rum, Apple Cider, Fresh Lemon Juice
Simple Syrup & Ginger Beer

TNT Toddy.......................................................................8.95
English Breakfast Tea & Orange Irish Whiskey
Served with Fresh Lemon & Honey

Cinnamon Roll Coffee.................................................7.95 
Fireball, Rum-Chata, Bailey’s, Dusted with Cinnamon Roll

Island Coffee..................................................................7.95
Malibu, Hazelnut, Bailey’s, Whipped Cream

Fly Over Coffee............................................................8.95
Kahlua, Bailey’s, Grand Mariner, Whipped Cream

BEER & WINE
RED
House Cabernet............................................... 7
Buried Cane Cabernet................................... 12
House Pinot Noir.............................................. 7
Edna Valley Pinot Noir.................................. 12
House Merlot.................................................... 7
Revelry Merlot............................................... 14
Oberon Cabernet..........................................22

WHITE
House Chardonnay......................................... 7
William Hill Chardonnay.............................. 10
House Pinot Grigio.......................................... 7
Ecco Domani Pinot Grigio............................. 10
House Sauvignon Blanc.................................. 7
Whitehaven Sauvignon Blanc...................... 11
Mia Dolce Moscato d’ asti............................ 11
Fleur de Mer Rosé.......................................... 12
J Vineyard Pinot Gris..................................... 12

BOTTLES
Miller Lite
Coors Light
Corona
Amstel Light
Stella Artois
Fudgie Kruger
Strongbow Cider
Ciderboys Seasonal (rotating)
Oddside Lemon Elderflower 

SELTZER
Oddside POG Seltzer
Short’s Soft Parade

Raspberries or Mandarin Oranges 
Soaked in Peach Vodka & Ginger Liqueur

Seasonal Slushies...7.95
Elevate your slushie with your favorite liquor

...9.95

Six 
Rotating 
Michigan

Drafts

DRAFT


