
S TA R T E R S

SHORT RIBS 12

Ancho chili braised short ribs, creamy grits and 

crispy shallots

CARRYOUT

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

VENISON MEATBALLS 11

Seasoned ground venison with huckleberry gravy

COUNTRY CAVIAR 10

Avocado, black beans, tomato, corn, onion, black 

eyed peas, served with house made chips

FRIED GREEN TOMATOES 11

Thick sliced, corn meal crusted with pimento cheese

LOBSTER LETTUCE WRAPS 19

Butter poached, avocado spread, tarragon aioli, 

cayenne

BOURBON MOLASSES DRUMSTICKS 11

Oven baked served with coleslaw 

A  L A  CA R T E

DRY-AGED RIBEYE* 36

14oz grass fed with burgundy sauce, hand churned 

herb butter and mushrooms

PAN SEARED SALMON* 25

Salmon with wild rice, leeks, roasted corn relish and 

3 pepper puree

BROWN ALE BUTTER CHICKEN 24

Roasted chicken breast basted with brown ale butter 

sauce

BERKSHIRE PORK CHOP* 29

14oz double cut, brined Berkshire pork chop with

Ancho-chili rub and peach chutney

FILET MIGNON* 38

10oz grass fed with bourbon and green peppercorn 

sauce

CHESAPEAKE BAY ROCKFISH* 31

Pan seared rockfish, with quinoa, jalapeno dill sauce, 

cucumber relish

S H A R E D  S I D E S

CUCUMBER SALAD 10

Corn, cucumbers, and red onions

BRUSSEL SPROUTS 10

Crispy shallots, bacon and maple-mustard vinaigrette

SMOKED GOUDA MASHED POTATOES 9

Whipped with butter, garlic and cream

FIVE CHEESES TRUFFLED MAC 10

Parsley and smoked panko breadcrumbs 

HOUSE MADE POTATO CHIPS 6

HOUSE CUT PARSLEY FRITES 6

LOBSTER MAC 17

SA L A D S

STEAK AND BRUSSELS SALAD* 21

Grilled Filet Tips, romaine, baby kale, bleu cheese, 

chopped bacon, cherry tomatoes, crispy brussels, 

red onion and herbed buttermilk dressing

SALMON SALAD* 19

Pan seared salmon, dried cranberries, toasted 

pecans, arugula mix, raspberry champagne vinaigrette

Chicken 4    Steak 4    Shrimp 6    Fried Goat Cheese 4

D E S S E R T

SA N DW I CH E S

PULLED PORK BBQ 15

House smoked pork butt, crispy shallots and 

coleslaw

SPICY FRIED CHICKEN 16

Crispy chicken, sweet chili sauce, cilantro and 

cabbage

GRILLED CHICKEN 14

Rosemary marinated chicken topped with smoked 

Gouda cheese, bibb lettuce, maple-mustard, bacon and 

tomato

TAVERN BURGER* 16

9oz burger with aged sharp cheddar, crisp bacon and 

red wine shallot aioli

SPICY AVOCADO BURGER* 17

9oz with pepper jack cheese, chipotle aioli, bibb 

lettuce, jalapeños and sliced avocado

SLOW BRAISED SHORT RIB GRILLED CHEESE 17

Buttered brioche, ancho chili short ribs, grand cru 

Gruyere and aged cheddar

MINI CHEESEBURGER SLIDERS* 14

Sliders with aged cheddar, pickle, truffle aioli

BALT 14

Bacon, avocado, fried green tomato, smoked chipotle 

aioli, toasted multigrain bread

PINOT NOIR Fairfax Wine Co., CA 19

COPPERWOOD CABERNET Santa Barbara, CA 18

SPARKLING BRUT ROSE  Sonoma, CA 20

SAUVIGNON BLANC  Napa, CA 20

ROSE Pink Pedals, CA 19

SPARKLING BRUT St. Vincent, CA 19

COPPERWOOD CHARDONNAY Santa Barbara, CA                         18

W I N E

64oz COPPERWOOD GROWLER 10

GROWLER FILL WITH LOCAL CRAFT BEER 15-20

CANNED BEER 4

EXTRAS :  POPCORN SEASONING   5 HOUSE BRANDIED CHERRIES  10 CANNED SODA   2

B E E R  &  G R OW L E R S

C R A F T  CO CK TA I L S

BACON REBELLION 12

Wild Turkey 101 Bourbon, house maple-orange syrup, 

aromatic bitters, bacon

COMMONWEALTH MULE 12

Virginia Blue Ridge Vodka, house ginger-lime syrup, fresh 

lime

COPPERWOOD OLD FASHIONED 15

Copperwood Rye Whiskey, house made bitters, house 

brandied cherry juice

SOUTHERN SPARKLER 11

Georgia Peach Moonshine, house pear reduction, 

Sparkling wine

MOSCOW MULE KIT 10

Non-alcoholic, makes 4 cocktails

BROOKIES 4 for 6

Layered chocolate chip cookie dough with chocolate 

brownies

FRIED GOAT CHEESE AND JALAPENO HONEY 14

4 creamy goat cheese balls, lightly fried in panko 

crumbs. Served with arugula and drizzled with 

jalapeño infused honey

TAVERN SALAD 14

Mixed greens with cherry tomatoes, rainbow carrots, 

watermelon radish with citrus dressing


