
Starters

Meat Loaf Sliders					    11
Kobe Meatloaf / Garlic Aioli / Grilled Onion /  
Gougere Bun

The Adult PB&J					       9
Almond Butter / Red Pepper Jelly

Shrimp Corn Dogs				    12
Dill Honey Mustard

Sausage & Pretzel				    11
Spicy Caggiano Beer Sausage / House Made 
Soft Pretzel / Sauerkraut / Grain Mustard  

Red Eye Mussels					     12
Dale’s Pale Ale / Tomatoes / Leeks / Grilled Bread

Fried Surf Clams					       9
Tartar Sauce / Lemon / Cherry Peppers

Our Daily Bread					       9
Grilled Ciabatta Bruschetta [topping changes daily]

French Onion Soup				    11
Cave Aged Gruyere Crouton

Tomato Bisque 			    		  11
Little Grilled Cheese

Tavern Green Salad				     8
Local Lettuces / Tomatoes / Radish / Fines Herbs

Chopped Market Vegetable Salad		  10
Parmesan / Brioche Bread Crumbs / 
Sweet Garlic Vinaigrette

BBQ Shrimp & Watermelon			   15
Wild Arugula / Mint 

BLT Salad						      11
Gem Lettuce / Heirloom Tomatoes /
Hobbs Bacon / Blue Cheese

Tavern Specialties

Pacific Steelhead		  				    21                                                    
Pole Bean Salad / Toasted Almonds / 
Roasted Pepper Coulis   

Fish Du Jour						      MP
Sustainably Sourced

Stuffed Sweet Peppers					     17                                             
Quinoa / Cranberry Beans / Roasted Vegetables
Portabella Fries 

Charlie’s Roasted Organic Chicken			   19                                             
Sweet Corn Bread Pudding

Strauss Farms Free Raised Veal Chop		  34                                         
Ratatouille

Pork & Beans						      20 
Porterhouse Cut / Sweet Jalapeno Glaze / 
Cranberry Beans / Grilled Peach  

Mac & Cheese						      15
Aged Tillamook Cheddar / Blue Paddle Pilsner

Fish & Chips						      19
Anchor Steam Beer Batter / Tartar Sauce

Tavern Steak & Fries					     19
House Steak Sauce / Allium Butter / Watercress

Summer Ale Braised Beef Short Ribs		  22 
Mashed Potatoes / Pole Beans / 
Freshly Grated Horseradish

Sides $6
Sweet Potato Fries
Potato Onion Fries

Pole Beans 
Corn on the Cob

Ratatouille

Executive Chef - Colin Duggan 18% Gratuity will be added to parties of 6 or more

Prix Fixe
$28

Starter
Tomato Bisque

or 
Tavern Green Salad

Entree
From Today’s Schedule

Dessert
Strawberry Shortcake Jar

Prix Fixe Shedule
    Sunday: Roast Organic Chicken    

Monday: Meat Loaf
    Tuesday: Fish & Chips

    Wednesday: Beef Short Ribs
    Thursday: Pork & Beans
    Friday: Grilled Steelhead

    Saturday: Prime Rib

Sundays: 		  Half off on wine by the bottle
Mondays:	  	 Free Corkage
7 days a week:	 5 hrs free parking with dinner

Dinner

Whenever possible, food from Urban Tavern is sourced 
within 100 miles of the restaurant.  

We support local growers and artisans.


