
Starters

Harvest Plate
Fire Roasted Eggplant Puree and Curried Sweet Potato with Arugula and Basil Pesto on Flatbread 

21

Devilled Eggs...9
Three Devilled Eggs with Dill and a Dollop of Sambal Chili

Smoked Oysters...14
Cold Smoked Oysters served in Oil with Citrus Zest and Caviar

French Fries...7

Seaweed Wrapped Scallops...17
Three Scallops wrapped and grilled with Nori, Sambal,

Pickled Burdock Root, and Aioli

Shakshuka...12
A Poached Egg in a Stew of Tomatoes, Bell Peppers,

Onions, Garlic, and Spices, served with toast

Curried Mussels and Fries... 21
Taylor Shellfish Mussels in Yellow Coconut Curry On Fries

with Ginger and Onion

Admiralty Greens...16
Arugula Salad with Pickled Fennel and Radish, Hog Jowl

Lardons, Soft Boiled Egg, Sunflower Seeds, Soft Bread and

House Dressing

Caesar Salad...14
romaine lettuce, Traditional dressing, toasted bread crumbs,

parmesan

Stews and Salads

Mains

Tavern Steak
lamb & beef patty on onion toast with a sharp white cheddar beer Cheese and crispy Shallots, served with a

side arugula Salad 

22

Fish & Chips
Beer Battered Rock Fish and French Fries with Tarragon Ketchup and Tartar (add an extra piece for $5)

20

Duck Breast
Seared duck Breast with Pickled Rhubarb, Collard Greens, Celery Root and Cauliflower Puree, 

with Raspberry and Orange Compote

34

Imperial Swine
Apple Chutney Stuffed Porchetta on Chili Pumpkin Puree with Apple Cider Braised Cabbage

32

NY Strip
12oz Prime Grass Fed Steak, Creamy Parsnip, Sauteed Mushrooms and Grilled Green Onions with a Red Wine Reduction

47

Halibut
Seared Halibut on A Butternut Squash Hash with a Creamy Basil Sauce and Grilled Asparagus

48

Mushroom Cashew Soup... 20
Oyster Mushroom Soup in a Vegetable, miso, and Cashew

Broth with Farro, spinach, thyme, garlic, ginger and lemon

Side Salad... 7

Crab Cake... 18
All claw crab cake served over a warm corn and cured pork

chowder with creme fraiche and blueberry compote


