
$22 (includes tax)
Includes non-alcoholic beverage
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THE TAVERN
HAPPY VALLEY CULINARY WEEK SPECIAL MENU: JUNE 22-28, 2015 

$13 (includes tax)
Includes non-alcoholic beverage

Soup DuJour 

 Tavern Tossed Salad

Soup DuJour 

 Side Spinach Salad with Walnut Strawberry 
Vinaigrette

Two House Made Eggrolls
Cheesesteak Eggrolls made with shaved rib eye, sauteed 

onions and monterey jack cheese. Wrapped in a traditional 
egg roll wrapper and served with a light tomato sauce for 
dipping. Or Reuben Eggrolls - all the taste of a traditional 
Reuben wrapped in a rye eggroll wrapper and served with 
our house made russian dressing. Or mix it up and get one 

of each! 

Flat Bread Pizza
Crispy flat bread topped with a puttanesca sauce, fresh vine 

ripened tomatoes, fresh basil and shredded mozzarella 
cheese

Spinach Salad with Walnut Strawberry Vinaigrette
Fresh spinach, sliced strawberries, walnuts and feta cheese 

tossed with our own Strawberry Balsamic Vinaigrette

Turkey Bacon Deluxe
Fresh sliced turkey breast and crisp bacon on a croissant 

with lettuce, tomato, and spicy ranch dressing

Fresh Linguine with Chicken Alfredo Sauce
Fresh local “Fasta Pasta” linguine served with a sauce of 

chicken, cream, garlic, herbs, romano & parmesan cheeses

Roast Cranberry Glazed Pork Loin
Boneless local “Hogs Galore” pork loin roasted with port 

wine, cranberry sauce, broown sugar and cranberry juice. 
Sliced and served with a sweet cranberry glaze and a 

chutney garnish.

Double Stuffed Shrimp with Beurre Blanc
Four jumbo shrimp filled with a crabmeat stuffing and 

baked. Served with a sauce of vermouth, butter and shallots.

Stir Fried Vegetables over Rice*
Gluten-free and vegetarian* Fresh locally grown vegtables 

stir fried with garlic and served over white rice.

Starter: (choose one)

Entree: (choose one)

Dessert:

-and-
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Included is a single scoop of Berkey Creamery ice cream. 
For an additional $3.00 you may choose from any of our 

freshly made desserts.


