Hill Countrg Trio
Venison Medallion and (Chef Selection of (zame 5ausagcs
simmered in Shiner Pock with Grilled Onions, served with W/70/c Grain Mustard
$10.95
Fried AsParagus
[Fanko and Farmesan (Cheese Fncrusted Asloaragus with an [Jerb | omato Sauce
$5.95
Shrimp, Tomato and Avocacio Bruscl-lctta
Served with Fresh Basil and (arlic
$5.95
Gri”cd Flat Breacl
Koscmaf:g [lat Bread, Grilled 8 Served with Mixed Olives and [Herb (Goat (heese
$6.95
Almond Encrustcd Bric
Paked Prie with Kaspbcr/y C/w/'oot/c Sauce and Fresh Perries
$6.95
Girilled Shrimp on (Griddle Corn Cakes
Served with [resh 5356 Putter Sauce
3795
Crab Cakcs
[Fan Seared (rab (akes ina [_cmon~CaPcr DButter Sauce
$8.95

Wine | overs Chccse Trag
5c/cct/on of Cheeses, Olives and KRoasted Nuts
Served with T oasted Preads

$9.95

T averna’s Sun Dried T omato Basil Bisquc or SOUP de Jour
$}.}7j'cup $j.ﬂjl§ow/
Taverna Salad
[resh 5P/hac/7 with (Cabernet Foached Fear, [ oasted Almonds, Manc/wgo (Cheese and a Honcy
[ ime and \/anilla Drcssmg
$6.95
Wine Countrg Salad
5/0/7’/75 Mixed Greens tossed in a Fear & Walhut Oif V/ha/grcttc with Candied Walhuts and
Gorgonzo[a (Cheese and Seasonal Gra/ocs
$7.50
Cacsar Salad

Select Romaine [ ettuce tossed in our [~ xclusive Drcss/ng with (arlic, Anchovies and Farmesan
Cheese with Seasoned Croutons
$6.95



Gri”ccl Becg Filct
ina Red Wine Demi-(lace with Garlic Mashed Fotatoes and. Asparagus
oz ~$21.95 80z~ 82495

12 oz Grilled Beef Ribcgc
ina [ eppercorn Demi-Clace with Garlic Masﬁca’ Fotatoes and. Asparagus
$22.95

Gri”ed, Pone in Pork Chop
with Swect Fotato Mash in an Orangc, /'7’0/765 and C/]/PO!’/C (aze and Fresh chctab/cs
$19.95

Ra ck of Lamb
Basi/anc/ M/nt /> esto Encrustccf, served with Gar//'c Mas/md /> otatoes and. Asparagus
$22.95

Gri“cd Venison | _oin
ina Wild Mus/;room Demi (Glace served on an [Ferb Fotato (ake with Fresh chctab/cs
$26.95

Stuffed Chicl«:n Preast
with Musﬁrooms, 5pinac/7, An‘ic/m,éc [Hearts and Capcrs on a bed of Wild Rice with a [ emon
Buttcrand /:;'65/7 Basi/5aucc served with /:rcs/7 chctaﬁ/cs

$16.95

(Cedar Flanked Salmon
fresh herb rubbed 5a/mon, Bakcd on a (edar Flank, finished with a Finot Noir Putter Sauce,
served with Wild Kice and [resh chcta/)/cs
$18.95

chto and Fanico encrusted Rcd 5naPPcr
to}opcd with [resh | omatoes, 535//3/7(_/ Garlicina C /Larc/onnay DButter Sauce served with V[///d
Kice and Fresh chcta/;/cs
$20.95

ShrimP Pasta
5autccc/ 5/7r7m/> with Mushrooms, | omatoes, (Garlic. Tarragon and [ emon [est tossed in
[_/hgwhc with Feta (Cheese
$17.95

| obster Ravioli
tossedin a /:n:s/7 535@ and Toma to Buﬂcrﬁaucc
$17.95



Champagne and Mimosas - $3.75

FGGO e BREAKFAST
CScrvcc/ with /D otatocs Ta verna or F ruit 5a/ac/ a/ong side an Assodmcnt of, Homcmacfc Brcakﬁast
Preads and Muttins)

T averna E_ggs Bcncdict

JHam, Foached Eggs, Fontina C/mcsc, Asparagus and [Hollandaise Sauce
Servedonan [ ng/fs/; Muttin

$10.95

I:ilet & E_ggs
Girilled Fetit Filets of Beef on (Griddle Corn (akes with Foached Eggs
Toplocc/ with a Roasted Careen (Chili f’fo//ana’alisc Sauce

$12.95

Migas
T ex-Mex Scramble with (Corn T ortillas, T omatoes, (Onions and (_heese.
5crvca’ with Bacon, Fico de Ga//o

$8.95

Shrimp and Spinach Omelct
Sauteed 5/m’m/o and 5/01’173(:/7 Folded with Montcrcy Jac,é Cheese
$2.95

Choice of Two E_ggs any 5‘:316, 5ausagc or Bacon
3795

SOUr
T averna’s Sun Dried T omato Basil Bisquc
3395 cup $5.95 bowl

SOUP de Jour
$3.95 cup $j.}7j1§ow/

AFFETIZFRS
Almond [ nerusted PBrie
Paked Brie with Kasloﬁcrfy Cﬁ/}oot/c Sauce and Fresh Berries
$6.95

Girilled Shrimp on (Griddle Corn Cakes
$7.50



Crab Cakes
/> an 5carcd Craé Cakcs ina /_cmon—Ca/ocr DPutter Sauce
$7.95

SALADS

Taverna Salad
Fresh 5/0/173:/1 with (abernet Foached Fear, T oasted Almonds, Manc/zcgo Cheese and Almonds

$6.95

Wine Countrg Salad
5/01‘/}75 Mixed (Greens tossed in a Fear & Walnut Oif V/ha{grcttc with (andied Walnuts and
Gorgonzo/a Cheese and Seasonal Grapcs

$7.50

Cacsar 5alad

5c/cct Komaine [ ettuce tossed in our [~ xclusive Drcss/ng with (arfic, Anchovies and Farmesan
Cheese with Seasoned (_routons

$6.95
*Add the fo//owfng to any Salad

Add Chicken-$3.95
Add 5/7rirnp $4.95
Acfc/ 5a/mon $5.95

MAINS
60z (rilled Beef [Filet
ina Red Wine Demi-(lace with Garlic Mashed Fotatoes and. Asparagus
$18.95

Stuffed Chicken Breast
With Mushrooms, 5,0/?73@‘1, Artichoke [fearts and Ca/ocrs on a bed of Wild Kice with
A [_cmon Butt’cr and f:rcs/7 5351'/§aucc served with /:;'65/7 chctab/cs
$15.95

(Cedar Flankcd Salmon
[Fresh herb rubbed 53//770/7, Ba;écd on a (_edar [lank, finished with a Finot Noir DPutter Sauce,
served with Wild Kice and [resh chctab/cs
$16.95

| obster Ravioli
T ossed in a [resh 5356 and [ omato Butter Sauce
$15.95

Shrimp Fasta
Sauteed 5ﬁr/'rnp with Mushrooms, | omatoes, (3arlc, Tarragon and [ emon [est | ossed in
L/th/'nc with Feta (Cheese
$15.95



