
 

 

Appetizers 
 

 

Traditional Nachos 
 crisp corn tortilla chips, layered with tomatoes, 
scallions, jalapenos, onions, cheddar and Jack 

cheeses,  

with salsa and sour cream   

9.95  ~~ with Chicken 11.50 
 

Nachos Mucho 
traditional nachos decked out in an added layer 

of ground beef and  

refried beans  11.50 
 

Three-Way Wings  
chicken wings with hot sauce, maple-mustard 

and bleu cheese dips   

small  7.95  ~~ large  9.95 
 

Deep-Fried Chicken Fingers  
with maple-mustard dip  

and barbeque-ranch dip,  
or Buffalo style with bleu cheese  9.95 

 

Lobster Quesadilla 
scallions, roasted corn, Jack and cheddar 

cheese, cilantro-lime spread,  
pico de gallo and sour cream   13.95 

 

Chicken Quesadilla  
peppers, onions, scallions, mushrooms, Jack 

and cheddar cheeses,  

pico de gallo and sour cream  9.95 
 

Hot Artichoke and Sundried Tomato 

Dip 
served with bagel chips  8.95 

 

Seared Scallops 
pineapple relish and  

orange-ginger sauce  9.25 
 

 

 

Tavern Sliders 
Three per Order 

 

Burgers with  

caramelized onions  8.25 
 

Short Ribs with  

horseradish cream 8.25 
 

Buffalo Chicken with  

bleu cheese dressing 8.95 
 

Crab Cake with  

chipotle aioli 10.95 
 

 

Shrimp and Bananas  

wrapped in Bacon 
tamarind sauce, and red  

onion-balsamic marmalade 

11.50 ~~ Banana only 7.50 
 
 

Vegetable Spring Rolls 
cucumber salad and 

 spicy dipping sauce 7.95 
 

Baskets of Fries 
Classic French Fries     5.95 

Sweet Potato Fries     6.95 
 

Fried Onion Rings 
barbecue-ranch dip and  

maple mustard dip  6.95 
 

Soups 
Soup du Jour 

cup 5.00   ~~  bowl 6.50 
 

Steve’s Seafood Chowder 

cup 6.25    ~~  bowl 7.75

 

This symbol indicates a gluten-free menu item. 

 

** Before placing your order, please inform your server if a person in your party has a food allergy. 
 

 



 

Salads 
 

Add to any salad  ~~ Chicken 3.95  Shrimp 7.95  Grilled Salmon 6.95  Pan-Fried Crab Cake 5.50 

 

Warm Arugula and Smoked Salmon 
roasted cauliflower, red onions, fried capers  

and lemon-herb vinaigrette 

small 9.95 ~~  large 11.95 
 

Hawthorne Hotel Caesar Salad 
romaine greens, sun-dried tomatoes,  

garlic croutons, Parmesan  
and house-made Caesar dressing 

small 9.50 ~~  large 11.95 
 

Greek Salad 
romaine greens, Kalamata olives, feta cheese, 

tomatoes, red onions, roasted peppers  

and Greek dressing 

small 9.50 ~~  large 11.95 
 

Mesclun Green Salad 
dried cranberries, spiced pecans, bleu cheese, 

tomatoes, croutons and Champagne Vinaigrette 

small 9.50 ~~  large 10.25 
 

 
 

 

Raspberry Chicken Salad 
 mesclun greens, grilled chicken,  

Mandarin oranges, spiced pecans  
and raspberry vinaigrette 

small 10.75  ~~ large 13.95 
 

Southwestern Salad 
Avocado, diced cucumbers, pico de gallo, 

shredded jack and cheddar cheeses,  

tortilla chips and avocado vinaigrette 

small 9.50 ~~  large 11.95   
 

 

Spinach Salad 
hard-cooked eggs, Swiss cheese, crispy shallots, 

tomatoes, sliced red onions  
and caramelized onion vinaigrette 

small 9.50  large  ~~ 11.95  add bacon .50 
 

Tavern’s Grilled Salmon Salad 
goat cheese, roasted red peppers, sliced red 
onions and Romaine, balsamic vinaigrette 

16.95  ~~ without Salmon 10.50

Pastas 
 

Goat Cheese and Red Pepper Ravioli 
yellow pepper cream sauce and arugula  13.95 

 
 

Tavern Penne 
grilled chicken, plum tomatoes, asparagus, smoked mozzarella and fresh basil 

small 10.95 ~~  large 13.95 
 

Orecchiette 
chicken, spinach, walnuts and Gorgonzola cream sauce 

small 10.95 ~~  large  13.95 
 

 

Harvest Pasta 
 garlicky tomatoes, gigandes beans, olives, mushrooms and spinach with orecchiette pasta 

small 10.95 ~~  large 13.95   ~~ add chicken 16.95 ~~  or shrimp 20.95 

 
This symbol indicates a gluten-free menu item. 

 

** Before placing your order, please inform your server if a person in your party has a food allergy. 

 

There will be a Split Plate charge of $2.00 

 



 

Sandwiches 
Served with your choice of French fries, sweet potato fries, potato salad, or cucumber salad 

Substitute onion rings 1.50 
 

 

House Chicken Club 
Three-layer sandwich with sliced chicken 

breast, bacon, lettuce, tomato and mayonnaise 

on toasted wheat or white bread  11.25 
 

Classic B.L.T. 
Bacon, lettuce and tomatoes with mayonnaise 

on toasted wheat or white bread  8.95 
 

Untraditional B.L.A.T. 
Bacon, lettuce, avocado and tomatoes 

 with mayonnaise on  
toasted wheat or white bread  10.95 

 

Turkey Sandwich 
Cranberry relish, mayonnaise and baby 

spinach on multi-grain bread  7.95 
 

Grilled Cheese, Bacon 

and Tomato Sandwich 
Your choice of cheddar or  

American cheese   7.95 

 

Pan-Fried Crab Cake Sandwich 
Lettuce, tomatoes and chipotle aioli on a 

brioche bun  11.95 

 

Fried Haddock Sandwich 
Lettuce and tomatoes on a brioche bun, choice 

of tartar sauce or chipotle aioli  11.95 
  

Grilled Portobello Mushroom 
Brie cheese, caramelized onions, spinach and 

tomatoes on open-faced  
sourdough bread  8.95 

 

Braised Barbecued Boneless 

 Short Rib Sandwich 

Chipotle-orange barbecue sauce and cheddar 

cheese on a toasted brioche bun  8.95 

 

Chicken Caesar Wrap  8.95 
 

 

Burgers 
Served with lettuce, tomato, red onions and a pickle  

and French Fries, sweet potato fries, potato salad or cucumber salad 

Substitute onion rings 1.50 
 

Half-Pound of Ground Beef 
Grilled as you like, on a toasted brioche bun  10.50 

 

Turkey Burger  10.50 
 

Grilled Chicken Breast  8.95 
 

Add-ons ~~ aged Vermont cheddar, Swiss, provolone, American or bleu cheese,  
caramelized onions, sautéed mushrooms, roasted peppers and bacon  .50 each 

 
‡ Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. All food is cooked to order and as you request. 

 

There will be a split plate charge of $2.00 



 

Entrees 
 

Served with your choice of two side dishes: 
roasted potatoes, broccoli, green beans, jade rice,  

cole slaw, French fries, sweet potato fries and mashed potatoes. 

Substitution of onion rings  add 1.50 

 

Grilled 12-Ounce New York Steak 
served with our own Tavern steak sauce  23.95 

 

Meatloaf with Mushroom Gravy  12.95 
 

Roasted Half Chicken with Lemon-Thyme Sauce  15.50 
 

Pan-Roasted 12-Ounce Pork Rib Eye Chop  

with Apple Chutney  19.95 
 

 

Fresh Seafood 
 

Baked New England Haddock 
cornbread crumbs and chive-butter  15.95 

 
 

Maple-Mustard Glazed Grilled Salmon  16.50 
 

Mexican-Style Haddock 
roasted with lemon, topped with avocado and 

 finished with pico de gallo  16.95 

 

Baked Scallops 
 topped with pumpkin seed crumbs 19.95 

 

 

Crab-Stuffed Baked Shrimp  20.95 
 

Fried Local Haddock   15.95 
 

Fried Shrimp  16.95 

 

Fried Scallops  19.95 

 
    

 This symbol indicates a gluten-free menu item. 

 

** Before placing your order, please inform your server if a person in your party has a food allergy. 

Ж Parties of Six (6) or more will automatically be charged an 18% gratuity 

There will be a Split Plate charge of $2.00 


