/

BONELESS CHICKEN TENDERS
Five boneless chicken tenders lightly breaded
and fried 9 Add Fries for 1.5
Tossed in your choice of BBQ, Sweet Chili or Buffalo
Sauce 10 Add Fries for 1.5

Maryland-Style Crab Cakes
Served with baby greens and a remoulade sauce 10

Quesadilla
One large flour tortilla stuffed with our cheese blend,
tomatoes, sautéed peppers and onions and your
choice of the following:

Vegetable 9
Seasoned Grilled Chicken 10
Shaved Steak 11
Served with sour cream & house made salsa

JUMBO CHICKEN WINGS
Eight golden brown jumbo chicken wings 9
Tossed in your choice of BBQ, Sweet Chili or Buffalo
Sauce 10

FRIED MOZZARELLA
Six golden and crispy mozzarella sticks, served with
marinara dipping sauce 7

Blissful Appetizer Sampler
A sampling of Traditional Buffalo Wings, Boneless
Chicken Tenders, Fried Mozzarella and Handmade
Onion Rings. Served with a trio of dipping sauces 13

SOUP DU JOUR
Ask your waitress what delicious soup is cooking
up today! Cup 3 Bowl 4

TEXAS-STYLE BEEF CHILI
Hearty and spicy beef chili with pinto and kidney beans,
tomatoes and peppers, topped with our cheese blend and
served with tortilla chips 5.5

Chowders Served Thursday-Sunday
BASKET OF FRENCH FRIES
Classic house-cut French fries or Cajun fries 5

NEW ENGLAND CLAM CHOWDER

HOUSEMADE ONION RINGS

Freshly made, creamy and full of tender clams,
Applewood smoked bacon, red bliss potatoes and spices.
Cup 4.5 Bowl 6

Thinly cut onion rings lightly battered and fried to a
light and crispy golden brown 6

CREAMY SEAFOOD CHOWDER

Steamed Vegetable Potstickers

Chunks of fresh seafood and red bliss potatoes in light
cream broth Cup 4.5 Bowl 6

Served with an orange ginger soy dipping sauce 8
Prior to placing your order, please inform your server
of any food allergies that you may have.

BABY GREEN SALAD
Fresh baby greens with cucumber, tomato,
shaved carrot and pickled red onions 6
Add grilled chicken, chicken salad or
tuna salad 4
DRESSINGS
House Balsamic, Oil & Vinegar, Bleu Cheese,
Ranch, Sweet Onion Vinaigrette

Our 6-ounce burgers are served with your choice of
house-cut French fries, Cajun fries, potato chips,
edamame salad or coleslaw.
Substitute onion rings or sweet potato fries for 1.5

GRILLED ANGUS BURGER
Our classic American 100% Angus burger grilled up
thick and juicy, served with lettuce, tomato, onion
and pickle 9

TURKEY BURGER

Classic Caprese
With vine ripe tomato, Narragansett creamery
mozzarella, basil and baby greens drizzled with
balsamic glaze 11

CAESAR SALAD
Romaine hearts, shaved parmesan, croutons
and Caesar dressing 8
Add grilled chicken 4

Our moist and juicy turkey burger served with lettuce,
tomato, onion and pickle 9

Build Your Own Burger
Step 1: Choose your Protein
Grilled Angus Burger or Turkey Burger

Step 2: Add your Toppings for $1 ea
Bleu Cheese, Cheddar, American, Pepper Jack
Swiss, Bacon, Fried Egg, Avocado, Sautéed
Onions (.50), Sautéed Mushrooms (.50)

Classic Cobb Salad
Smoked turkey, bacon, avocado, hard-boiled
egg, vine ripe tomato, cucumber, pickled red
onion and baby greens 13

Step 3: Choose your Sauce

Prior to placing your order, please inform your Server
of any food allergies you may have.

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness, especially if
you have certain medical conditions.

BBQ, Bistro Horseradish, Chipotle Mayo

Served with a complimentary milk or soft drink.

Hot Dog with French Fries 3.5
Grilled Cheese with French Fries 3

Pasta with Marinara Sauce 4
Chicken Fingers with French Fries 4

Available after 4PM

All entrees served with fresh baked rolls and butter. Add a side salad for $2

Ask your server about our daily specials.

CLASSIC CHICKEN PARMESAN

NEW ENGLAND BAKED HADDOCK

Classic chicken parmesan served with penne marinara
and toasted garlic bread 14

Fresh New England haddock topped with house
made crumbs, baked with white wine butter, served
with two sides of your choice 15

Orecchiette Pasta Bolognese
A perfect blend of beef, pork and veal simmered with
tomato, carrot, onion and garlic finished with a touch
of cream, basil and parmesan cheese 15

Grilled Sirloin Steak
Our 12 ounce sirloin steak grilled and served with
two sides of your choice 22
Add baked stuffed shrimp for 2.5 each

GRILLED STEAK TIPS
Order House-Style with rosemary, garlic and lemon
or choose our Bourbon BBQ glaze, both served with
sautéed mushrooms and onions along with two sides
of your choice 16

BEER BATTERED FISH AND CHIPS
Classic fish and chips served with coleslaw and tartar
sauce 12
Prior to placing your order, please inform your Server of
any food allergies you may have.
Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illness, especially if
you have certain medical conditions.

SWEET SOY GLAZED SALMON FILET
Seared and served with a cucumber, tomato and
avocado salad 16

- SIDES Cole Slaw, Loaded Baked Potato,
Rice Pilaf, Vegetable of the Day,
Hand Cut French Fries or Cajun Fries,
Edamame Salad , Onion Rings

Served on white, wheat, or rye bread, flour or wheat wrap, with your choice of house-cut French fries or Cajun
fries, chips or coleslaw. Substitute onion rings or sweet potato fries for 1.5 Substitute Gluten Free bread for 1.

GRILLED 3-CHEESE

The Tavern Grille

On your choice of white, wheat or rye bread 5.5

Our Signature Sandwich

B.L.T

Sliced ham, turkey, and crispy bacon, topped with
barbecue sauce and melted mozzarella cheese on
toasted rye bread 9

Applewood smoked bacon, lettuce and tomato
sandwich 6.5

CLASSIC CORNED BEEF REUBEN
FAMOUS MEADOWVIEW ¼ lb HOT DOG
Our ENORMOUS hot dog, served with fries 6
Top with Chili & Cheese 7

Classic corned beef sandwich, topped with Swiss
cheese, sauerkraut and Russian dressing, served on
marble rye 10

New York Deli Style

SHAVED STEAK & CHEESE

Turkey Breast, Pit Ham, Chicken Salad or Tuna Salad

Our shaved steak topped with peppers, onions,
mushrooms and cheddar jack cheese 9

Piled high on your choice of bread, served with a
pickle and choice of chips, hand-cut French fries,
Cajun fries, coleslaw or edamame salad 9
Make it a Club with bacon 10
Make it a Club with bacon and avocado 11

GRILLED CHICKEN SANDWICH
Seasoned grilled chicken breast topped with
lettuce, tomato and onion 8.5 Add Bacon &
Ranch 9.5

MEATBALL SUB
Seasoned meatballs topped with provolone
cheese on a toasted roll 8

Prior to placing your order, please inform your server of
any food allergies you may have.

Grilled Thin Crust Pizza
Big enough for 2 to share!
A delicious grilled thin crust pizza, topped with our
house-made red sauce and three cheese blend 9

TOPPINGS $1 ea
Onions, Peppers, Mushrooms, Olives, Pepperoni
TOPPINGS $2 ea
Sweet Italian Sausage, Chicken, Bacon, Ricotta,
Fresh Mozzarella

Served Thursday through Sunday unless noted.

Seafood Starters

Fried Seafood Plates

NEW ENGLAND CLAM CHOWDER

Served with house-cut fries, coleslaw and tartar
sauce

Freshly made, creamy and full of tender clams,
Applewood smoked bacon, red bliss potatoes and
spices. Cup 4.5 Bowl 6

CREAMY SEAFOOD CHOWDER

CLASSIC FISH & CHIPS
Served Daily

Chunks of fresh seafood and tender potatoes served in
a thin cream broth Cup 4.5 Bowl 6

Fresh hand battered haddock fried to a golden
brown 12 Fish Only 9

SIDE OF COLESLAW

FRIED SWEET SEA SCALLOPS

1.5

House battered sweet sea scallops, fried to a golden
brown 17

Baked Seafood Dinner
All entrees served with two sides of your choice.

NEW ENGLAND BAKED HADDOCK
Served Daily
Fresh New England haddock topped with house
made crumbs, baked with white wine butter 15

FISH SANDWICH
Fried haddock served with lettuce, tomato, onion
and tartar sauce 9

WHOLE BELLY FRIED CLAMS
A heaping plate of house battered whole belly
clams. Sweet and delicious! 17

BAKED SEA SCALLOPS
Tender, jumbo sea scallops topped with house made
crumbs, baked with white wine butter 17

BAKED STUFFED SHRIMP

FRIED FISHERMAN’S PLATTER
Combination of haddock fried clams and sea
scallops 23

Stuffed jumbo shrimp topped with house made
crumbs, baked with white wine butter 17

Prior to placing your order, please inform your
Server of any food allergies you may have.

Consumer Advisory: Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have
certain medical conditions.

