Dinner

OYSTERS, freshly shucked

ELUEFEIMT ngr Isdand
i:-"ﬂl?

WELLFLEET, Cape Cad
2.25 each

BLACKBERRY POINT, Prince Edward Idand
O ecach

egg——
CLAMS, on the half-shell
LITTLE NECK
TOP NECK
CHERRY STONE
1.50 cach

-‘Er:..'-

SHRIMP COCKTAIL
2.50 gach

S
GRILLED MAINE LOBSTER TaAIL
Fresh Herl Salt & Tavern Tartar Sauce
14
i

LIGHT HORSE RAW BAR PLATTER
Oysters, Clams, Porched Mussels,
Sin :mp Cocktail
(fuly 29 (balf) 19

GRAND PLATEAU
S0

BUTTERNUT SQUASH SOUP 6
Butter Poached Rosemary Apples,
Créme Fraiche

TAVERN GREENS SALAD =]
Oranic Baly Greens, Gorgonzofn Blue Cheese,
Astan Pear, Toasted Walnnts,
Aged Shevry Vinaigretie

GRILLED OCTOPUS SALAD 12
Frisée, Celery Leaf, Basil, Slivered Almonds,
Pecorinog, Citrus Chili Oif

RoasTED MIXED BABY BEETS 12
Baby Arugula, Humbolt Fog Goar Cleese,
Rice Wine Vinaigrette

STEAK TARTARE 13
Black Truffles, Hearts af Paln,
Ouail Eqq Yolk, Toast Points

OYSTERS, freshly shucked
BLu EPE%, Lﬁg Idend

WELLFLEEI' f;.;ffe-' Cod
BLACKBERRY POINT, .!".-Tdm: Edward Idand

2.50 ecac

_.p-w_
CLAMS, on the half-shell

LITTLE NECK
TOP NECK
CHERRY STONE
1.50 each

1 A

SHRIMP COCKTAIL
2. e

SN P
GRILLED MAINE LOBSTER TAIL
Fresh Hevlr Salt & Tavern Tavear Savee
14.00

LIGHT HORSE RaAw BAR PLATTER
Chsters, Clams, Poached Musels,
Shiriim £ Cockrai!

(full) 29 (balf) 19

GRAND PLATEAU
S0

DaiLyY SoupP 6

TAVERN GREENS SALAD S
Owganic Baby Greens, Govqonzola Blue Cheese,
Astan Pear, Toaseed Walnets,
Aged Sherry Vinaggreete

ROASTED MIXED BABY BEETS 12
Baly Arugula, Humbolt Fog Goar Cheese,
Rice Wine Vinaigrette

GRILLED OCTOPUS SALAD 12
Erisée, Celery Leaf, Basil, Slivered Almonds,
Preorino, Citrus Chilt Ol

ARTISANAL CHEESE PLATE 14
Homemade Red Wine & Walnur Bread,
Fruit Jam, Lavender Honey

STEAMED MUSSELS & COCKLES 12
Tasso Ham, Fennel, Wikite Wine, Shalloss

GRILLED CALAMARI 13

Tavern

LITTLENECK
TOPMECK
CHERRYSTONE

BLUEPOINT [Long ldand
WELLFLEET Capr Cad

BLACKBERRY PT Prinee Edward Inland

SHRIMP COCKTAIL

GRILLED MAINE LOBSTER TAIL
Frede Herl Saft &

2.50 preer

14.00 pirer

Tavern Tartar Sance

LIGHT HORSE Raw BAar PLATTER
Littfeneck Clams, Oyiters, Ponched Musely, Shrimp Cocktail
EE.I"-’II'-H.” 50 » {ﬁ;ﬂj 29 = Hrmf,f} 19

4—".:”&!.,1.3
ARTISANAL CHEESE PLATE 14
Homemade Red Wine & Walnwe Bread,
Fruit Jam, Lavender Honey
STEAMED MUSSELS & COCKLES 12
Taszo Ham, Feuwel, White Wine, Shalfots
LOBSTER CORN PIEROGIES 11
Apple Cider Reduetion, Créme Fraiche
CHICKEN SKEWERS 10
Sweet Clals, Scallion & Cilantro Marvinnde
CRISPY PORK RIBS
Sow-Cooked 8 bowrs, Garlic, Ginger &
Snreet & Sonr Glaze, arder of 4 9
order of 10 18
FPORK DUMPLINGS 8
Pork, Ginger, Spisach, Sesamie Soy Sanee
HoUSE MADE POTATO CHIPS ) 5
Fresh Herl Sale, Stilton Blue Clieese Dipping Sawee
TAVERN SALAD 9
Chganic Baly Greens, Gorqonzoln Blue Cheese,
Asian Pear, Toasted Walnnts,
Agedd Sherry Vinaigrette
CAESAR SALAD 10
Warne Cravlic Cromtons, Parmagiane Roqniane
=with Clricken or Bogweron Anchovies 13
GRILLED CALAMARI 132
Basil, Cefery, Ronsted Red Peppers,
Chidons, Pecorine, Lemon Vinaigrette
BEQ SKIRT STEAK 23
US. DA Prime Skire Steak, Tavern BBQ) Sawee
Jalapeio Polentn, Charred & Smoked Red Onions,
Sk Verde
BAKED MEATLOAF 16
Wreapped in Bacon, Winpped Potators,
Santéed Baly Spinach
TAVERN'S CRISPY FISH N' CHIPS 15
Homemade Tartar Sauce, Cole Slaw
TAVERN CHICKEN SANDWICH 12
Avocado, Red Owion, Lertnee, Tomato,
Fresh Herls & Lemon Mayonunanse
LIGHT HORSE BURGER 10

172 b, Beef with Lettwce, Tomato, Clarred & Smoked Red
Chidon, Choiee of Aged Gonda, Aged Cheddar, or Blue Clieese,
Served witlr Frevely Fries & Caledlaw

Brunch

OYSTERS, fivshly shiclked

BLUEPOQINT.
Ima%ﬁfﬂn

each

WELLFLEET,
Cape Cod
2. each

BLACKBERRY FDINT
Prince Edward Idand
2.90 cach

—i—
CLAMS, on the half-shell
LITTLE NECK
TOP NECK
CHERRY STONE
1.50 cach
-

SHRIMP COCKTAIL
2.950 each

—— e

GRILLED MAINE
LOBSTER TAIL
Fresh Herl Salt & Tavern

Tartar Sance
14.00 cach

— oo

LIGHT HORSE RAaw BAR
PLATTER

I}rﬂrm Clams, Poached
wssels, Shromp Cocktarl

(full) 29 (half) 19
GRAND PLATEAU

50

Dai L‘I'EEDU P

TAVERN GREENS SALAD
Orgasnic Baby Greens,
Grorgonzola Blue Cheese,
Asinn Pear, Toasted Walnauts,
Aged b'f.-n:ﬂ'_a Vinaigrette

YOGURT PARFAIT
Low Fat Togure, Mixed Berries,
Strawberry ‘m nup, Whear Germ

ARTISANAL
CHEESE PLATE
Homemade Red Wine &
Walnut Bread,

Fruit fam, Iﬁ;ﬂﬂdﬂ' Honey

ROASTED MIXED BABY
BEETS

Desserts

CHOCOLATE BREAD 'UDDING
Caramel Iece Cream
7
VANILIA CHOCOLATE PARFAIT
Coffee Gelée, Harenui Milkshake, Pecan Biscotti
7
VANILLA CREME BRULEE
Mixed Berry Compote
7
CHOCOLATE CAKE
Hourbon lee Cream, Chopped Brown Sugar Walnuots
7
WARM APPLE STRUDEL
Cinnamon & Apple Cider Caramel Ice Cream
7
PEAR SEMI-FREDIM)
Pistachio Anglaisc, Pear Sorbet
7
ASSORTED HOMEMADE ICE CREAMS & SORBETS
Fresh Daily Selection, Butter Cookic
(§]

ARTISANAL CHEESE PLATE
Homemade Cranberry Walnut Bread
Lavender Honey, Dried Froit Compote
S$14
Pastry Chef: Vincianne (att
Poris
TAYLOR FIADGATE, 10YR
10
TAYLOR FLADGATE, 20YR
14
FONSECA QUINTA IM) PANASCAL
VINTAGE, 2005
11
DHOW'S VINTAGE, 1994
20
DIOW™Ss VINTAGE, 1985
30
RAMOS PINTO FORTO
LATE BOTTLE VINTAGE, 2001
H
RAMOS RUBY PORTO, NV
5
Dessert Wines
SHERRY
Pedro Ximénez, San Emilio
8 (gl
MAURY VIN DOUX NATUREL
Domaine des Schistes
France 2004
8 (gl
LES VOL DES ANGES
Bonny Doon Vinvard
santa Cruz, CA 2007
15 (gl)

BANYTLS
M. Chapouticr

STEAMED MUSSELS & COCKLES 12 DUcCK CONFIT “BLT" 11 Baly Arwgula, Humbolt Fo .-
Tasso Ham, Fennel, White Wine, Shallots Bugl, C ‘f’” ¥, Roasted Red Peppers, Bacon, Lettuce, Tomato, Red Ounion ' {ﬂm Cheese, Y Seuthern France 2005
f.;'mcm:, Pecorino, Lewmon Vinasgrette Marmelade, Homemade Tavern Bread, Rice Wine Fﬁﬂﬂiﬂmﬂg 40
" — .5 f T 12 ELDORADO NOIR
RILLED CALAMARI © ENTREES Sz
Basil, Celery, Roasted Red Peppers, e ENTREES: CAESAR SALAD Ferrari-Carano
l'}umn.s, Pecorine, Lemon Vinaigrette Warm Garlic Croutons, Russian River, CA 2002
Parmagiano Requinno 40
TAVERN CHICKEN SANDWICH 12 10 JOHANNESBURG RIESLING
ARTISANAL CHEESE PLATE 14 Avocado, Red Onion, Lettnce, Tomato, —with Chicken or Bogueron 3 e
Homemade Red Wine & Walnne Bread, Fresh Herbs & Lemon Mavonnaise Anchovies Hermann J Wiemer
Frute Jam, Lavender Honey s 13 Fingerlakes, NY 200403
GRILLED STEAK AU POIVRE SANDWICH 14 Hbh
Sticed Prime Steak, Caramelized Onrons, HUXELREBE TBA
Homemade Herl Potare Clups Weingut Erich Bender
BARLEY RISOTTO = ~ Mimosa Germany 2003
PAN ROASTED SCALLOPS 24 Roasted Squash, Pear! Onions, Swiss Chard, Froshly Squecsed Orange Jusce 70
Baby Bok Chey, Chinese Beans, Soba Noodles, Parmesan, Olives, Port Reduction & Champagne TOKAIL
Crayfish Boutra Broth 7 Chiteau Dereszla
CRAB CAKE 16 - Hungary 2000
CHESTNUT PAPPARDELLE 18 Juambo Lump Marviand Crab, BELLINI 500ml
Braised Veal Cheeks, Peart Onions, Maitake Smoked Potato Salad, Jalapeie Tartar Sance mmmjurmﬂ*ﬁmmz -
Mushrooms, Orange Scented Veal Jus 74 TOKAT
CHESTNUT PAPPARDELLE 15 - | . b
Braised Veal Cheeks, Pearl Ontons, Maitake THE CLASSIC Llﬂl:c-au Eajam
Mushrooms, Ovasnge Scented Veal Jus BLOODY MARY Aszu 5 Puttonyos 1999
- - Vodka & the LH‘E blend of 500ml
Ronsted Squash, Pearl Onions, Swiss Chard, Fariice Tuwinis Tﬂmm .'iﬂrir_. I’Wrrﬂ' I.umﬁ MOSCATO [ASTI
Parmesan, Olives, Port Reduction Garlic Saffron Mayonsiaise, - MNivols
“PEKING STYLE" 27 “3'3’;}““"
Basil Sobn Noodle Cake, Sesame Eqaplat, PAN ROASTED SCALLOPS 18 P iy e S : .
Cilanero Chili Sauce, Ginger Soy Gastric Baby Bok Chayv. Chinese Beans. Soba Noodles 'ORANGE JUICE MOSCADELLO DEMUNTALGING
! a Ay, C : . ' 3.50 Florus
Crayfish Bonite Brotlh D
BUTTER POACHED LOBSTER ;NDECHI 12 BLUEBERRY LEMONADE Castello Banfi
Chive Potate Truffle Guoeehi, Wild Mushrooms, 3.50 Italy 2005
Roasted Beets, Bacon Créme Fraiche Sawee DUcK CONFIT “BLT" 11 : -‘m
Bacon, Lettuce, Tomato, Red Onion FEEEH CARROT T S
SMOKED GREAT LAKES PIKE FILET 25 Maxclide, Homensade Tavern Bread, AFFI..E JUICE BEAUMES U YN
Frisee, Roasted Tomatees, Yukon Gold Potatoes, Green Salad M Lha'f"m":r
Asparagus, Mushromns, Truffle, Sherry & Shallot Fr&m_:e 2003
Vinaigrette BBQ SKIRT STEAK 192 30
U.8.1.A Prime Skivet Steak, Tavern BBO Sauce ALCYONE
EBQ SKIRT STEAK 23 Jalapeno Polenta, Charvred & Smoked Red Onions, Tannat
U.S.D.A Prime Skire Steak, Tavern BBOQ Sance Salsa Verde Vifiedo de los Vientos
Jalapeiio Palenta, Charved & Smoked Red Onions, Atlantida, Uruguay
Salsa Verde GRILLED STEAK COBB SALAD 15 as
Avocado, Tomato, NOBLE BLEND
PAN ROASTED ORGANIC FREE RANGE Boiled Egg, Chopped Bacon, Blue Clreese, Lilly Pilly Estate
CHICKEN _ | ‘ 22 Greens, Blne Cheese Dressing . 2.4 - Riverina, Australia 2002
Artichoke Heart Barigonle, Proscintto, LEMON RICOTTA PANCAKES 152
Potato Galett Mascarpone B:grn; Fresh Fruit
GRILLED RiB EYE 29 HOUSE SMOKED SALMON
1205 US.D.A Prine, Trio of Cream Cheese,
Sautéed Maitake Mushrooms, Tuesday R{:"*g P ::;::;Hﬂijs E'};ﬁ;ﬁ’
Potate Gratin - 1
FiSH. ETEW RED PEPPER OMELETTE
Fresly Sn:ﬁm' Herbs, Curry, Seallions, Homefiies
Grilled Bread LE
Monday - 16 BOURBON VANILLA
Monday : FRENCH TOAST
- Maple Syrup, Berries
- GRILLED i
MAINE LOBSTER Wednesday EGGS BENEDICT
Herb Butrer, Corn Salsa. D English Mu j‘?m an:ﬁ;s.-f Enas,
19 ~Choice of ﬂﬂé;’_{t}#l‘ﬂu acon, Smoked
_  BEEF STEW Herlr Roasted Pf::f?:t{&g}!a & Spinach
Tuesday Roasted Roor Vegetables, 11 i
' Braised Greens,
LAME SHANK Toasted Tavern Brear LOBSTER U8
B’f‘#mi Cannellin, Bﬁ*ﬂiy S e Lettnce, Tomato,
Beet Greens, Cherry - Crarlic Saffron Mavennaise,
ﬁw} Feta, Citrus I#; Homemade Herl Potato Chips
21 17
o : Thursday CRAB CAKE
Wednesday Jumbo Lump Marvyland Crab,
= Smoked Potatoe Salad,
JUMBO LUMP. EM-BHIlE:'B EEFEAT LAKES Jalapeno Tarvtar Savuce
IKE FILET 16
MﬂEEYL&Hn Frma,jimm:d Tﬁmmﬁ;
CRAB CAKE Tukon Gold Potatoes, SLlr:ED!FTME_ETEAEk& EGG?
Jalepenio Tartar Sauce, Asparagus, Mushrooms, Caramelized Onion, Mushrrom an
Mﬁmﬁw Tﬂ,ﬁ;‘) Sherry & Shallot Potato Hash, Tn{:‘r Fried Eqns,
18 Vinaigreste Veal Demi Glace
8 2K 15
18
'I']jlllrsdla? LIGHT HORSE BURGER
' L 172 I, Beef with Lettuce, Tomate &
SALT-CRUSTED =<c) Charred & Smoked Red Onion,
PRIME RIB Friday Chotee of Aged Gonda, Aged Cheddar,
Crispy. Onian Rings, or Blue Cheese, Served with French Fries
..... : . & Colestaw
Sase f ¥ SOFT SHELL CRAB :
Sr.:mnﬂ Lrnmd;H it
L Gﬁ:ﬂ.ﬂ, Lamwdmm'
Fudﬂ..?.-' Basmati Rice
o sz 19
SOFT SHELL CRABS o LIGHT HORSE
 Sesame Crusted, Miso. _— ,FF,iEE !
Glazed, Lemongrass Anise Grarlic Chili Mayonnaise
Basmati Rice SATURDAY & SUNDAY 4
24 - En‘uucu ~Rg
gﬂu NTRY
Saturday AUSAGE
aturday 3.50
. i e 3 . e _w_
'HGT'SSE%EEH“ SMOKED BACON
TWOIWA BAKED MEATLOAF 16 3.50
fﬂﬁﬂﬂi Fmﬁg, ﬁmrmi Werapped in Bacon, Whipped Potatoes, e
mm Santéed E.rrﬁl'_'n' SPI—IHIEI! CuPrP OF FRESH FRUIT
Apple Pan Grayy & BERRIES
24 TAVERN FISH & CHIPS 15
Homemade Tartar Sauce, Coleslaw
LIGHT HORSE BURGER 10 . BROLE
1/2 Ib. Beef with Lettuce, Tomato, Charved & Smoked ;ﬁﬁ"_‘ﬁ”}ﬁ” e
Red Onion, Choice of Aged Gonda, Aged Cheddar, or MR DY o
BAKED MEATLOAF 16 i‘h’ - e "?'; F‘ Py * 7
! . 1 CREEse, Serpy T nelr Fries OF Golesiaw
mepn'd. i I“Inmn, Wﬂuplpm' Porators, HE MRy S L S TR S The 3 e CHOCOLATE BREAD PUDDING
Sauried Baby Spinach Caramel Ice Cream
TAVERN FISH & CHIPS 15 ” =
H de Tartar S . Coleslaw SAUTEED BaBY ARM APPLE STRUDEL
S SPINACH & R%AETED GARLIC Cinnamaon E?—”ﬂpffﬂ Cider Caramel
LIGHT HORSE BURGER 10 S Iee f&””’"
1/2 b, Beef with Lettuce, Tomato, Charred & Smoked JAL"‘FEN% POLENTA
Red Onion, Chotee af Aged Gouda, Aged Cheddar, or = SELECTION OF ICE CREAM &
Biue Cheese, Served with French Fries & Coleslaw T e A e EGEETS
LIME & CHIPOTLE SALT, PARMESAN

S
ST
SAUTEED ASPARAGUS, FENNEL,
ROASTED ALMONDS, SABA VINEGAR
S

SAUTEED BaBY
SPINACH & EDEAETED GARLIC

...ﬂ'ﬂ"ﬁ
LIGHT HORSE FRIES WITH HERB SALT
8 GH“::II. MaAYO

— w =
GRILLED CORN ON THE COB
LIME & CHIPOTLE SALT, PARMESAMN

=1
T
BRUSSELS SPROUTS WITH PANCETTA
S



