
Country Fried Shrimp Po' Boy   14

Honest John's Garden Salad   6.5
Mixed greens, Cucumber, Tomato,

Bowl of Soup   6

with Shallot Chive Dill Relish

Mornay and Wisconsin Cheese Curds

Fried Chicken Salad   10
Over Mixed Greens, Roasted Red Peppers,

Bermuda Onion, and Southern Potato Salad

Wedge Salad   9.5
Avocado Blue Cheese Dressing,

Classic Caesar   7

Angus Cheeseburger   12

Grilled Portobello Sandwich   9.5

Chicken Salad Sandwich   8.5

Croque Monsieur   10

Sauteed in Lemon, Rosemary, and Garlic on Perciatelli Pasta

Grilled Chicken Sandwich   10.5

Chicken Vesuvio   14

Angel Hair Shrimp   16

Chicken Avocado   15
Sauteed in a Sour Orange Sauce 

served with Chef's Selected Starch

Sliced Ham and Muenster Cheese with Dijon Mustard on 

Grilled Sourdough Bread then baked with Mornay

USDA Choice Angus beef toppedwith Cheddar Cheese,

Lettuce, Tomato, Red Onion, & Pickle

with Swiss Cheese, Lettuce, Tomato, Red Onion, & Pickle

Pulled Chicken Breast, Jalapeno Date May, Toasted Baguette

with Spring Mix, Tomato, and Red Onion

Zuccini, Portobello, Roasted Red Pepper Spread

with Spring Mix, Tomato, and Red Onion

with Shredded Lettuce, Tomato, Red Onion,

and Caper Aioli

Classic Steak Tartare   15

with Roasted Red Pepper & Extra Virgin Olive Oil

Bacon N Deviled Eggs   6

Poutine   10

In indulgence of Fries, Brown Gravy,

Goat Cheese, Balsamic, Mixed Greens, Caramelized 

served with house chips

with Swiss Cheese, Lettuce, Tomato, Onion, & Pickle

Onion, and Grape Tomato

Fried Chicken Breast 5          Grilled Salmon   10

Grilled Chicken Breast   5          Sauteed Shrimp 8

Sauteed Shrimp, Seafood Veloute, Tomato, Asiago Cheese

FINISHES

served with Caper Tartar

Slow Churrned Vanilla Ice Cream with a Chocolate Drizzle, Almond Nut Crumble, and Blueberry Caviar   7

New York Style Cheesecake 7

Apple Bread Pudding with Salted Caramel & Whiskey Crème Anglaise   8 

Chocolate Cabernet Flourless Torte   8

Coffee Spiced Pork Chop 24
served with Chef Selected Starch and Vegetable

Grilled Scottish Salmon   22
served with Chef Selected Starch and Vegetable

over Bacon Veloute Sauerkraut

Bone-In, house marinated, served with Starch & Vegetable

House Made Bratwurst   12

Grilled Lemon Thyme Chicken 13

 8oz USDA Choice Filet 29
served with Chef Selected Starch and Vegetable

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of 

foodborne illness

Fried Chicken & Biscuit   12

Honest John's Fish & Chips   14.5

FIRST

BETWEEN BREADS
Served with choice of House Chips, Honest John's Fries, or Side Salad

PLATES

Tavern Steak & Cheese   13

Grilled Veggie Sandwich   8.5

with Marinated Red Onion and Sourdough Toast

Served with Apple Butter & Red Cabbage Slaw

Croutons, Asiago Cheese, and Spun Golden Beet

Served tableside

Caramelized Onion, Mornay Cheese Sauce

FIELD

Chicken Wings   11

Served Grilled or Fried

Fresh Grilled Artichoke   9

SALAD TOPS

Grilled Naan Flatbread 8

Onion Rings   6

Spinach & Artichoke Dip   8

Tomatoes, and Chopped Bacon

House battered and served with John's Sauce

Salt N Pepper, Sriracha Buffalo, or Garlic Parmesan


