Greal Meals Begin With...

Authentic 5|1rimp Bisc'uc Bowl
We found this very old recipe in a ]:rcnch cookbook.
Y P
] hoPe you love it as much as we do. $5.75

5naPPcr 5ouP Aux 5l1crry
The Tavcrn Mastcr’s PEPpPery Favori’cc,
we’re told simPIH the best angwhere. $5.85

Cheese Crusted Onion SOIJP

Servecl in a crock full of sliced sweet onions and hearty bro’ch,

’coPPecl with homemade crouton and lots and lots of melted cheeses. $5.25

SOUP Du Jour
A bowl of Freshlg~madc original reciPc Prepared dailg bg our Che]c. $4.20

Advcnturous “O|< to Double Dip” DiP
Delicious sPinach & artichoke cllP blended with clﬁccses, hcrbs) sPiccs
and a PinC]'] of pepper. Served warm with crispy lavash CI’]iPS. $745

(Clams Casino Koyalc
Stmc)[e& with bacon, peppers, onions, European butter and scasonings.

Six beauties that will leave you craving for more. $8.70

Golden Fried Calamari
]:resh from the Gul)c of Mexico, liglﬁtly dusted and crisPlﬂ fried to Pemccction.
Acccntccl with mango lime chipotle sauce. Fortionccl for sharing. $7.95



More Great Begimings

J.b.’s Sca"op Appctcascr
Jumbo Aay boat sca”ops) nested on hand~Picl<cc] babg Portobc“os,

crowned with melted cheese, tomato and garlic butter sauce. $9.60

Crabmcat~5tuﬁ:cd Fori:obc“o

Kcrmct Scluarc Portobc”o mushrooms) CaPPCA with IumP crabmeat imPcrial,

broiled to a goldcn glow, enhanced with moutl%watcring sauce. $ 8.65

Thc T avern’s Version of Hot Wings
“«(Chicken (Caliente”.. bite-size medallions of all boneless white meat, coated

and marinated with hot sauce, tcmpcred with honcg and ginger glaze. $8.%5

Duck TraP River Smoked Trout & Salmon Combo

Natura”g smoked with fruitwood & hardwood, served with red onion,

capers, cl'loPPcd egg and heart~warming horseradish sauce $8.95

Folynesian [Fied Sl'lrim Tree

Y P

Jumbo shrimPJ hand-breaded with coconut and Fanko crumbs,
done to a gol&en turn and served with &iPPing sauce. $8.95

Harvest [Fresh SHrimP Cocktail

Four Premiumjumbo white slﬂrimp

with eye-watcring horseradish cocktail sauce.$9.85

Softened baby Brie

(Coddled with a Pleasing compote of nuts, berries and rasterry sauce.
Assortcd crackers add to the exPericncc. $9.65



The Javern SWaster Recommends...

Coqui“cs Saint Jacqucs ]_a{:agcttc
T his is the dish (General La]cagcttc insisted his “[rench” cook

make to entertain his guests. ]t is a dish of creamed sea sca”oPs,

mus!'xrooms) imPortccl Swiss clﬁecse, and wine Mornag sauce. $2%.85

Crustcc] Coastal GrouPcr

l:irmlg textured sweet and mild fish, pecan crumb-coated and skillet sizzled.
Highlightcd with festive (Caribbean mango glaze. $22.95

Seared LumP (Crabcakes
Tlﬁc ‘Toast of the Tavcrn.”
Twin four ounce cakes loaded withjumbo IumP crabmeat.

Rumor has it, the reciPc came from Ben Franklin himself. $24.95

Frenched Breast of Ducuing

Sizzlc seared to a crispg medium temperature.
Frcsentcd sliced on a bed of duck lcg meat comcit,

finished with rastcrrg glazc, dried cherries and toasted almonds. $24.95

T win Pork Mignons
\/\/raPPed with hickorg smoked bacon to retain their naturaljuices and Flavor,

gri”-searccl then accomPaniecl with a Fig & chcrrg Cl’]UtI’]CH

and moutl'1~watcring Finot Noir sauce. $22.65

/’“/{gh/{ghtyour selection with a bottle of C/vardonnay or Finot Gr{gio.



~ S5 -
Wives % ? The Glass
Febb]c Cree‘c Mcr!ot * [indemans Cabernet Sauvignon
Talus Flnot NOII‘ ® Fcbble Creck Charclormag
Flaciclo Finot Grigio ° Beringer White Zimcan&cl
\Nooc”aridge Mondavi Sauvignon Blanc
Har&cg’s Frcmium Shiraz

Share a great bottle of wine...ask your server for our comPlete, cxPancch wine cellar list.

Bollled Beers
From Arowmd The Workd
ElePlﬁant (Denmark) ® Dinkelaker Dark (Germang)
Dos E_c]uis (Mexico) * Pass Ale (Eng]an&)
Heineken & [eineken Light (Holland)
Samuel Adams Lager USA)
Yuengling Lager & (oors Ligl’]‘c (USA)
Michelob (/”tra <USA>
(uiness Kaliber (Jreland non-alcoholic)

Beverages
I:rcsh Brcwed COFFCC or DccaF $2.75
Bottomlcss Soda or Brcwcd ]ccd Tca $2.85

[ruit Juicc or Milk $2.95 ¢ Mineral Water $3.25
Hot Chocolatc with wl—ziPPccl cream $2.75

llcgou have sPecial dietarg recluirements,

we will try to meet them in the PrePara’cion oggour selections, P!ease ask.

We would very much aPPreciate you rePorting

any Food or service less than exce”ent &irectlg to the management.
Eightccn percent gratuity will be added to Partics of cight or more.

| etus lﬁclp you Plan your next SPccial " vent at the [Historic FiPer Tavern.

Hoursz Tucsdag ~Tl’1ursd35 11:30~-10 * f:riclay & Saturdag 11:30- 11
Sundagz 11:50-9 * Closccl Mondag

04,/2008



More Greal Recommendalions

Chcsapca‘«: Chicken

5umPtuous boneless breast of chickcn, sautéed with an amplc amount
orjumbo crab) mushrooms, sha”ots) tlngme and cream.

Makcs you want to come back tomorrow. $24.45

Gcorgc and Martl'ua
Exceptional 10 ounce Blac‘c Angus filet mignon lovinglg Paircd

with our hand-breaded renowned bronze Friedjumbo IumP crabcake. $28.95

Prized Australian | amb

Outstan&ing qualitg of extra lean lamb rack sections from Down Under.
Searc& and roastecl, glazccl with cljon grain mus’card,

then crumb-coated and toasted. Ma9 we suggest medium-rare? $28.95

Michael Pork T enderloin

lmPressivc mid-western tenderloins stuffed with morsels and tidbits
of pecans, dried cranberries, cherries, orange segments and Iﬁickory-smoked bacon.

SPiritecl with red wine demi glacc. $20.95

(Classic Chicken Marsala

Flump boneless breast of chicken marinated in sweet aromatic marsala wine,
sautéed with sliced Kennett Squarc crimini mushrooms

and finished with rich demi glacc. $21.95

H{gh//g/ﬂfyour selection with a bottle of Cabcmct or /\/[cr/ot



%ﬁﬁlfl) & Crustaceans

Day Boat Sca“ops
Flump white deep water sca”oPs, mostly caught
off the shores of (Gloucester and New Bedford,
baked and finished with lemon pepper, fresh lemon slices

and rich Europcan butter sauce. $2%.70

Salmon Sonctta
[Fresh wild loin fillet, overflowing with baby spinach,
g 9°p
grape tomatoes, crabmeat and our own blend

of ve[vetg cheeses and scrumptuous sauce. $22.65

Baked Flounder Pinwheels with Crabmeat
Tough to pass this choice up.
Atlantic flounder hand-stuffed with the finest sPeciaI |urnP crabmeat.

| et the tradition continue! $22.95

NcPtunc’s Atlantic [Harvest
]:_Picureans Aelight of Accp—watcr sca”ops andjumbo shrimp,
tumbled with scented gar]ic, white wine, whole butter,
fresh garden tomato and herbs. A” arrangccl on al dente Pasta

and crowned with crisPH secasoned calamari. $24.95

/’“/{gh/{ghtyour selection with a bottle of C/vardonnay or Finot Gr/gio.



More eafood & Cruslaceans

«South Pacific?
A new taste sensation from the Orient...
Firm, subtly flavored Pasa white fish imported daily, pan-seared and bronzed.
| aden with crabmeat, fresh herbs, grape tomato

and pomegranate balsamic glazc. $21.95

Jai“’uousc Jsland Salmon Fillet
[From the wild North Atlantic, gcntlg steamed,
then adorned with a blend of ricotta, sPinach and artichoke.

Enhancec‘ with mouth watering sauce. $22.95

T avern Scafood Crcation

Our chefs work their magic each day to create
a delectable delicacg to Please your Palate.

Tlﬁeir menu clﬁanges clai]g, c]cpencling on toclag’s catch. $21 45

LumP Crab Au Gratin
Tavern |umP crabmeat oven-baked in a robust blend of cheeses,

with a hint of sherrg, and crowned with a go[den crumb toPPing.
DcFinitely a best seller! $22.95

H{gh/{ghtyour selection with a bottle of C/vardonnay or Finot Gr{gio.



Beef and Vew!

Vcal Fipcr
Quickly—mqashed Provimi white veal tumbled with
fresh tomato, tender babg sPinach, sharP cheddar cheese

and graced with a ]ight peppercorn sauce. $2%.65

Smothcrcc] Veal Piccata
Tender slices of milk-fed veal smothered with an abundance of
seared “tail off” Panamanian shrimP,

lemon s ices, capers and savory citrus buerre blanc. $24.65

Elcu Max Tcnc]crloin

(Carved tenderloin tournedos,
steam-seared and sauced with creamy crumbled bleu cheese
and sPrinHed with toasted sPice pecans.
A match made in heaven! $23.95

Roasted Prime Rib of Beef
CareFu”g aged Black Angus becﬂ slowlg roastcd,
Prepared to your sPeciFications and served boneless

with Pan-glazed natural aujus. $25.95

Medium Rare - Red with a warm center ® Medium - Pink Center
Medium Well - Cooked through



More Beef and Vet

Durham Vcal and Fasta

Julienned veal sauteed with assorted peppers, sweet onions and grape tomatoes.
PBalanced with vine riPened red sauce, served over linguini

and dusted with agcc[ Asiago and Pecorino-Romano cheeses. $22.65

Filet Mignon
10 ounce center cut choice midwestern Angus Beef.
The “King of Steak” is seasoned,
gri”-scarcc[ and accompanied bg a divine Finot Noir sauce. $27.%5

FcPPcrcom Stcalc

Fand carved beef tenderloin tournedos,
mustard-rubbed and crusted with toasted black peppercorns,
cast-iron charred for an incredible flavor.

5inFu”9 smothered with bran&g and horseradish &emi~glacc. $2%.95

blac‘c Angus f:lat lron Stcak
[From the Cheyenne River Basin in Wgoming,
a full-flavored, well-trimmed steak finished with

a scrumPtious tomato and garlic butter sauce. $ 19.65

To comp/emcntyour sc/ectfon, we recommend a bottle of

(abernet 5auv1gnon, Finot Noir or Merlot.





