SHARED PLATES IRONS
stuffed red pepper calamari / 11.

mozzarella stuffed, tomato, pepperoncini and onion t
' ' able + tavern
volcano nachos
house made chips, kalua pork, corn gremolata,
queso, guacamole, sour cream / 15.

crispy chicken wings

LUNCH
soy glazed 1lb/9.50

SALAD

seasons’ salad spring greens, smoked orange vinaigrette, goat cheese, pumpkin seeds / 8.
classic caesar house dressing, white anchovy, shaved parmesan /9.
vegetable stack Portobello, eggplant, tomato, tofu, roasted red pepper / 11.

side green or caesar salad /5.
ADD TO YOUR SALAD grilled or blackened daily catch 8. chicken or shrimp 6. egg-over 2.

SANDWICHES

country club house smoked turkey, bacon, avocado, lettuce, tomato, mayo / 11.

prime rib dip creamy horseradish, beef a jus on a hoagie / 14.

irons cubano smoked ham, pulled pork, swiss, pickles, mango mustard on a hoagie / 12.
tuna salad toasted brioche bun, lemon confit / 9.

bacon cheeseburger 80z Angus beef, wisconsin cheddar, bacon, lettuce, tomato, onion /12.

SIGNATURE PLATES

fire cracker NY steak 10 oz. dry aged, giardiniera peppers, caramelized onion, fries / 24.
chicken yakisoba white soba noodles, grilled chicken, fresh vegetable / 11.

tavern fish + chips IPA tempura batter, dill pickle tartar / 16.

cajun chicken pasta alfredo spice rub chicken breast tossed with fettuccine alfredo /18.
seafood pan roast shrimp, daily catch, calamari, tomato cream, rice / 21.

catch of the day chef’s preparation m/p



