We celebrate seasonality, 2 WINTER DINNER MENU
our local farms & farmers 2024

TABOR ROAD

Beginnings TAVERN
Just Baked Flaky Cheddar Biscuits maple chili butter / 4.%° (2pc) / 5.%° (4pc) / 6.°° (6pc) v

Farmhouse Chicken & Barley Soup hearty medley of vegetables, parmesan 9.9

Creamy New England Clam Chowder with Nashville hot crackers, bacon 11.%

Petite Maine Lobster Bites lemon garlic beurre blanc, gruyere, bread crumbs 24.%

Buffalo Chicken Meatballs celery and bleu cheese 14.%

Sesame Crusted Chicken Potstickers chili crisp, yuzu ponzu 17.%

Crispy Wagyu Dumplings truffle ponzu, honey sambal sauce, thai chili 19.%

Spicy Shrimp Spring Rolls lime miso dressing, sweet chili sauce 16.%

Crispy Calamari Point Judith RI hot cherry peppers, sriracha aioli 16.%

Yellowfin Tuna Tartare crispy tater tots, avocado smash, yuzu ponzu drizzle, pickled ginger 17.%°
Warm Just Baked Pretzels ghost pony beer cheese, whole grain maple-mustard 10.%

Creamy Burrata Lioni Cheeseworks, confit cherry tomatoes, arugula-sunflower pesto, filone 15.%5 ¢FAV

Salads

Caesar parmesan croutons, romaine lettuce, caesar dressing 13.%5 ¢FA
Harvest Salad honeycrisp apple, Fulper Farms white cheddar, cranberries, pumpkin seeds, Brussels sprouts, cider vinaigrette 15.% °F

Maine Lobster Salad smoky bacon, grana padano, mixed greens, avocado, tomato, lemon herb dressing 26.%° °F

Grilled Chicken Tavern Salad arugula, radicchio, pecorino, bread crumbs, honey lemon vinaigrette 21.%° A VA

House Specialties

Maine Lobster Fettuccini baby heirloom tomatoes, basil, garlic, parmesan 40.%

N.Y. Strip au Poivre pepper crusted, creamy colcannon potatoes, brandy shallot sauce, crispy onion rings 40.%
Harvest Pork Chop cider braised red cabbage, pommery mustard whipped potatoes, plum BBQ sauce 32.%
Pomegranate Glazed Short Rib sweet potato mashed, roasted carrots, crispy onion rings 34.%

Viking Village Scallops parsnip puree, diced apples, bacon, brussel sprouts, pomegranate reduction 38.%56F
Beef Wellington puff pastry wrapped filet with mushroom duxelles, parma ham, broccolini, bearnaise sauce 41.%
Sesame Crusted Faroe Island Salmon stir fry of savoy cabbage & baby carrots, miso glazed cippolini onion 34.%> ¢F

Swordfish Milanese salad of baby arugula, shaved red onion & lemon preserve, basil puree 32.%
Flaky Farmhouse Chicken Pot Pie Goffle Road chicken, autumn vegetable velouté, herb-butter puff pastry 31.%° ¥

Tabor Burger garlic aioli, lettuce, tomato, pickles, caramelized onions, Swiss cheese, ribeye blend 20.%5 ¢FA

Accompaniments
Pommes Frites 8.5V Mac & Cheese four cheese 9.%°V
Truffle Pommes Frites parmesan 9.9V Broccolini with buttery breadcrumbs 9.9
Yukon Gold Whipped Potatoes 8.9 ¢F Crispy Brussels Sprouts honey soy glaze 9.%° ¢F4

Cider Braised Red Cabbage 9.°°

[GF] = GLUTEN FREE [GFA] = GLUTEN FREE AVAILABLE [V] [VA] = VEGETARIAN / VEGETARIAN AVAILABLE
PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES OR DIETARY RESTRICTIONS consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness




BOTTLED WINE LIST

CHAMPAGNE

101

102

106

Veuve Clicquot ‘Yellow Label’, Brut, FR NV
Dom Perignon, Brut, FR ‘13

Pol Roger, ‘Reserve’, Brut, FR NV

CHARDONNAY

203

204

206

208

209

210

Far Niente, Napa ‘22

Rombauer, Carneros, CA ‘21

Cakebread Cellars, Napa ‘22

Duckhorn, Napa ‘22

Meursault, Jean-Michel Ganoux, Burgundy, FR ‘20

Chablis, Domaine Colombier , FR ‘22

SAUVIGNON BILANC

401

402

400

403

Cloudy Bay, Marlborough, NZ 22
Cliff Lede, Napa ‘22
Sancerre, Domaine Girard ‘La Garenne’, FR ‘22

Sancerre, Daniel Crochet, FR ‘22

WORIDY & AROMATIC WHITES

300

301

302

303

Albarino, Marinos ‘El Neptuno’, Rias Baixas, ES ‘21
Riesling, St. Urbans-Hof “Wiltinger’, Mosel, ER ‘20
Pinot Grigio, Livio Felluga, IT ‘22

Calvarino, Pieropan ‘Soave’, IT ‘21

OTHER WORLDLY REDS

802

803

804

805

806

807

808

809

810

811

812

813

Cabernet Franc, Chateau de Targe, FR ‘18
Amarone, Santi, Veneto, IT ‘17
Chateauneuf-du-Pape, Vieux Telegraphe, FR ‘20
Chateauneuf-du-Pape, Clos St. Antonin, FR '20
Malbec, Bramare by Paul Hobbs, Mendoza, AR '21
Brunello di Montalcino, Carpineto, IT ‘18
Bouquet de Monbrison, Margaux, ‘17

Super Tuscan, Casa Raia ‘Bevilo’, Toscana, IT '13
Barolo, Damilano, Piedmont, IT ‘18

Brunello di Montalcino, Altesino Riserva, IT ‘17
Crozes-Hermitage, Barruol 'Tiercerolles', FR '17

Tempranillo, Cune, Rioja, ES '17

166

533

124

162

107

113

91

143

67

91

74

84

48

53

62

62

62

94

203

101

130

84

69

920

213

62

PINOT NOIR

702 Etude, Carneros, CA ‘19

704 Domaine Coillot, Burgundy, FR '20

706 Illahe, Willamette Valley, OR ‘22

707 Belle Glos ‘Las Alturas’, Santa Lucia, CA ‘21
709 Sea Smoke ‘Southing’, Santa Barbara, CA ‘20

710 Penner Ash, Willamette Valley, OR ‘21

CABERNET SAUVIGNON

501 Caymus Vineyards, Napa ‘21

502 Owen Roe, Yakima Valley, WA ‘20
504 Groth, Napa ‘20

505 Mt. Veeder, Napa ’18

506 Silver Oak, Alexander Valley, CA ’19
507 Harlan Estate ‘The Mascot’, Napa ‘18
508 Darioush, Napa ‘20

509 Iconoclast by Chimney Rock, Napa ‘20
510 Paul Hobbs, Crossbarn, Napa, ‘19
511 Duckhorn, Napa ‘20

511a Quilt, Napa’21

512 Plumpjack, Napa NV

513 Jax Vineyards, Napa ‘19

514 Caymus ‘Special Selection’, Napa ‘18
515 Harper Oak, Sonoma, CA ‘21

516 Jordan, Alexander Valley, CA ‘19
517 Stag’s Leap, Napa Valley, CA ‘20

520 Salvestrin, Napa, ’20

MERLOT & ZINFANDEL

814 Merlot, Northstar, Columbia Valley, WA 20

815 Merlot, Duckhorn “Three Palms’, Napa ‘17

RED BLENDS

602 The Prisoner, Napa ‘22
605 Caravan by Darioush, Napa ‘18
609 Trefethen ‘Dragon’s Tooth’ , Napa ‘19

612 Zinfandel, Turley ‘Old Vines’, CA ‘21

95

131

62

126

213

168

252

81

170

131

266

263

216

74

113

182

126

353

29

483

66

156

168

94

79

231

139

139

95

70




