Starters

Entrees

Arancini

11

Fontina cheese | tomato cream sauce

Crab Cake

14.50

Lump crab meat | whole grain mustard aioli

Grilled Octopus

14

Extra virgin olive oil | lemon | cilantro | garlic toast

Chicken Pot Pie

21.50

Tavern Chicken

24.25

Striped Bass

25.25

Salmon

26.50

Savory vegetables | flaky puff pastry

Green beans | fried onion | pan sauce

Spaghetti squash | prosecco beurre blanc

Vegetable quinoa | lemon dill butter sauce

Charcuterie

15

Cured meats | aged cheese | pickled vegetables

Short Rib Stew

23

Filet Mignon

29

Braised short ribs | winter vegetables |

Roasted Brussel Sprouts

9

Caramelized onions | balsamic glaze

6oz | Au gratin potatoes | forest mushrooms

Braised Lamb Shank

Soups

Creamy polenta | herb jus

Today’s Soup

7.75

Potato Soup

8.75

Bacon | chives | cheddar

Mushroom Risotto

24

Pappardelle Pasta

22.50

Wild mushrooms | parmesan cream

Italian sausage | tomato cream sauce

Zucchini Pasta

Zucchini noodles | tomato vegetable ragu

Salads
add grilled chicken 4 | salmon 6 | steak 7
Wedge Salad

9

Candied bacon | onion rings | tomatoes | chili ranch

Caesar

8 | 13.25

Romaine hearts | baby kale | parmesan | crouton

Tavern Salad

14.75

GF

Roasted butternut squash | Brussels sprouts | cranberries |
pepitas | goat cheese | apple truffle vinaigrette

Quinoa & Vegetable Bowl

GF

15.50

Grilled asparagus | Brussels sprouts | chickpeas | roasted
tomatoes | radish | jicama | quinoa | green goddess dressing

Sides
$6.50 each or 2 for $10
Asparagus
Creamy Polenta
Au Gratin Potatoes
Risotto
French Fries
Onion Rings

Desserts
$7.50 each or 2 for $12

Tavern Fare

Banana Trifle
Vanilla wafers

Liberty Tavern Burger*

16.75

Pub Burger*

17.75

Certified Angus beef butchers blend | Fries

Certified Angus beef butchers blend | fried onion | sharp
cheddar | shaved wagyu beef | BBQ sauce | fries

Fish Tacos

Fried or Grilled Cod

S’mores Bar
Torched marshmallow

Bourbon Bread Pudding
Jack Daniels cream sauce

Vanilla Gelato
18

27.50

Warm chocolate sauce

Shredded Cabbage | avocado | queso fresco | pico de gallo |
corn tortillas | chorizo refried beans
GF Gluten Free | ^ Reduced Calorie Selection
*Consuming raw or undercooked meats, poultry, seafood, shellfish and or eggs may increase your risk of foodborne illness
A Gratuity of 18.5% will be added to groups of 6 or more and will be paid to the hotel staff.
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