TAVERN FRIES OR
TATER TOTS
fancy sauce & seasoned sour cream

$6

COLOSSAL ONION RINGS
buttermilk ranch

$8

LOADED TOTS
cheddar, bacon, cajun ranch sauce
& green onion
$12

CHEESE CURDS
tomato jam &$buttermi|k ranch
10

GIANT PRETZEL
with cheese sauce & carolina mustard

WINGS
choice of: dry rub, buffalo or
whiskey glazed served with:
ranch orgleu cheese
16

SHAREABLES

CAJUN SHRIMP
corn cream sauce

CAJUN STEAK BITES*
whiskey glaze &$horseradish cream
17

MUSHROOM ALFREDO
FLATBREAD
garlic cream sauce, roasted mushrooms

& sherry aioli
$13

PESTO CHICKEN
FLATBREAD
mozzarella, aioli, balsamic glaze
& red onion

$13

SAUSAGE & FENNEL
FLATBREAD
mild link Italian sausage,
marinara, oregano

*consumer advisory: items are served raw, undercooked or contain
raw or undercooked ingredients. consuming raw or undercooked
meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

—— HAPPY HOUR ————
MONDAY-FRIDAY | 3-6PM

$2 OFF SHAREABLES

$2 OFF SELECT COCKTAILS

$2.50 - $4.50 DRAFT BEERS (1602)

$2.50 SELECT BOTTLED BEER

$3.50 WELL COCKTAILS

$4-$7.50 HOUSE WINE (50Z & 90Z POUR)

TAVERN &

ENDALL

%5/ CHOPHOUSE



BEERS

DRAFTS & PITCHERS

**ask your server for featured variety
FEATURED DRAFT**
$6 - 160z | $7.50 - 200z | $22 - pitcher

BLUE MOON
$6 - 160z | $7.50 - 200z | $22 - pitcher

COORS LIGHT
$5- 160z | $6.50 - 200z | $18 - pitcher

FULTON** ¥
$6-160z | $7.50 - 200z | $22 - pitcher

GRAIN BELT NORDEAST ¥
$5-160z | $6.50 - 200z | $18 - pitcher

KONA BIG WAVE
$6 - 160z | $7.50- 200z | $22 - pitcher

LIFT BRIDGE** ¥
$7 - 160z | $8.50 - 200z | $24 - pitcher

LUPULIN** I
$7 - 160z | $8.50 - 200z | $24 - pitcher

MICHELOB GOLDEN LIGHT
$5- 160z | $6.50 - 200z | $18 - pitcher

SUMMIT EPA ¥
$7 - 160z | $8.50 - 200z | $24 - pitcher

SURLY FURIOUS Y
$7 - 160z | $8.50 - 200z | $24 - pitcher

WARPIGS FOGGY GEEZER
$7 - 160z | $8.50 - 200z | $24 - pitcher

-SELTZERS & CAN COCKTAILS-

*ask your server for current flavors
HIGH NOON* $7
WHITE CLAW* $6

CARBLISS* $7

DESSERTS

SMORES JAR
marshmallow fluff, soft ganache, graham crackers
$6
ROASTED APPLE & BLACKBERRY MOUSSE JAR
roasted apple compote, yellow cake, blackberry mousse

$6

CREME BRULEE
classic vanilla bean

$6

CHOCOLATE LAVA CAKE
molten center with vanilla bean ice cream

$6

HOT FUDGE SUNDAE
vanilla ice cream with hot fudge, whipped cream & maraschino cherry
$7
HOUSEMADE CHEESECAKE
ask server for current selection

$7

MIXED BERRY CRISP
mixed berry compote & crunchy granola topping
$8
add ala mode - $2

— DESSERT COCKTAILS —

CREME BRULEE MARTINI
Absolut vanilla, Bailey's, White Creme de Cacao, caramel syrup
$12

ADULT ORANGE JULIUS

Absolut vanilla, orange juice, vanilla syrup & cream
$12

ESPRESSO MARTINI
New Amsterdam vodka, coffee liqueur, espresso & cream
$12

CARAMEL APPLE MARTINI
Crown Royal apple, caramel syrup, simple syrup,
apple juice in a sugar rim

$13



—— COCKTAILS —

SPICY MANGO MARGARITA
Campo Bravo blanco tequila, Leroux triple sec,
sweet & sour, lime juice, mango puree & fresh jalapefio

$11

FEATURED SANGRIA
$11

TRIPLE RUM PUNCH
Captain Morgan spiced rum, Cruzan coconut rum,
Cruzan banana rum, cranberry & pineapple

$11

TAVERN OLD FASHIONED
Maker’s Mark bourbon, bitters, bordeaux cherry &
brown sugar simple syrup
$14

STRAWBERRY BASIL LEMON DROP
Tattersall Tightline vodka, Barrow's ginger liqueur,
strawberry & basil syrup
$13

BLACKBERRY MOJITO
Cruzan light rum, mint & blackberry syrup
$11

CAMPFIRE MULE
Knob Creek, Disaronno, lemon juice, brown sugar simple

syrup, ginger beer & garnished with a marshmallow
$14

BLACKBERRY CHAMPAGNE PUNCH
Tanqueray, Cream de Cassis, blackberry syrup,
lemon juice, simple syrup with a sugar rim
$12

BLACKBERRY SPARKLING MULE
New Amsterdam vodka, Wycliff brut,
ginger beer, lime juice, blackberries & mint
$12

—BEERS + CIDER——

BOTTLES | CANS

**ask your server for featured variety

ANGRY ORCHARD CIDER
$7

COORS EDGE NA
$5
COORS LIGHT
$5
CORONA
$7
LAGUNITAS IPA
$7
LEINENKUGEL’S**
$7
DESCHUTES**
$7
GUINNESS
$7
HEINEKEN ZERO NA
$5
MICHELOB GOLDEN LIGHT
$5
MICHELOB ULTRA
$5

PABST BLUE RIBBON
$5

— SPIRIT FREE—

BLUEBERRY NOJITO
blueberry syrup, mint & soda water

RASPBERRY ITALIAN CREAM SODA

raspberry syrup, cream soda & water

1919 ROOTBEER
$5
MANGO PINEAPPLE SPRITZ

mango puree, pineapple juice & soda water

$5
PERRIER SPARKLING WATER
$5



WINES

light to heavy

RED

PROVERB
pinot noir, california
$6.50 - 50z | $9.50 - 90z | $24 - bottle

LA CREMA
pinot noir, monterey, california
$12.50 - 50z | $15.50 - 90z | $48 - bottle

TERRAZAS “ALTOS DEL PLATA”
malbec, argentina
$8.50 - 50z | $11.50-90z | $32 - bottle

PROVERB
merlot, california
$6.50 - 50z | $9.50 - 9oz | $24 - bottle

JOEL GOTT “PALISADES”
red blend, california
$10-50z | $13 - %0z | $38 - bottle

PROVERB
cabernet sauvignon, california
$6.50 - 50z | $9.50 - 9oz | $24 - bottle

JOSH CELLARS “CRAFTSMAN COLLECTION”
cabernet sauvignon, california
$9-50z | $12-90z | $34 - bottle

FRANCIS COPPOLA “DIAMOND”
cabernet sauvignon, california
$11-50z | $14 - 90z | $42 - bottle

SPARKLING

LA MARCA PROSECCO italy
$9.50 - glass | $36 - bottle

LA MARCA PROSECCO ROSE italy
$9.50 - glass | $36 - bottle

WYCLIFF BRUT california
$7 - glass | $26 - bottle

WINES

light to heavy

WHITE § ROSE

MARYHILL
riesling, washington
$8.50 - 50z | $11.50 - 90z | $32 - bottle

MIRASSOU
moscato, california
$8.50 - 50z | $11.50- 90z | $32 - bottle

PROVERB
pinot grigio, california
$6.50 - 50z | $9.50 - 9oz | $24 - bottle

NOBILO
sauvignon blanc, new zealand
$8.50 - 50z | $11.50 - 90z | $32 - bottle

WHITEHAVEN
sauvignon blanc, new zealand
$11.50 - 50z | $14.50 - 90z | $44 - bottle

PROVERB
chardonnay, california
$6.50 - 50z | $9.50 - 9oz | $24 - bottle

MURPHY-GOODE
chardonnay, california
$8.50 - 50z | $11.50 - 90z | $32 - bottle

KENDALL-JACKSON
chardonnay, california
$10-50z | $13-9%0z | $38 - bottle

JOSH CELLARS
“CRAFTSMAN COLLECTION”
chardonnay, california
$10-50z | $13-90z | $38 - bottle

PROVERB
rosé, california

$6.50 - 50z | $9.50 - 90z | $24 - bottle



