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SALAD & SOUPS
Add to any Salad:  Chicken 5  /  Salmon 8  /  Steak 8  /  Blackened Mahi 8

THE SIGNATURE TAVERN SALAD GF VT HO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.99

 Ohio grown spring mix, topped with shredded provolone and 

 mozzarella cheese blend, heirloom cherry tomatoes, and red onions

CLASSIC CAESAR VT HO . . . . . . . . . . . . . . . . . . . . . . . . . .  10.99

 Fresh shaved Romaine lettuce, tossed in Caesar dressing and topped

 with homemade focaccia steak butter croutons and parmesan cheese,

 garnished with a parmesan crisp

NEW! HARVEST SALAD GF VT HO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.99

 Ohio local mixed greens tossed in White French dressing, topped with

 crumbled goat cheese, Granny Smith apples, roasted butternut squash,

 dried cranberries, and candied walnuts

HEIRLOOM TOMATO CAPRESE GF VT HO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.99         

 Fresh heirloom cherry tomatoes, fresh burrata cheese, drizzled with balsamic glaze

 and our homemade Italian vinaigrette, topped with fresh basil

SOUTHWEST CHIPOTLE HO . . . . . . . . . . . . . . . . . . . . . . . . .  12.99

 Ohio grown spring mix, black beans, roasted corn, avocado, cheddar cheese, 

 tossed in our homemade chipotle ranch, with fresh homemade pico,

 onion straws, and fresh cilantro

TAVERN COBB GF HO  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Ohio grown spring mix tossed in buttermilk ranch dressing,

 served with hand cut turkey, cured ham, fresh avocado,

 cheddar cheese, and heirloom cherry tomatoes

 Dressings: Italian  /  Buttermilk Ranch  /  Chipotle Ranch  /  Bleu Cheese  /  Caesar

  White French  /  Balsamic Vinaigrette  /  Honey Mustard  /  Raspberry Vinaigrette

TOMATO BASIL SOUP WITH GRILLED CHEESE CROUTONS .  .  .  .  .  . 4.99

SOUP OF THE DAY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.99

FLATBREAD PIZZA
Substitute any traditional pizza crust with cauli�ower crust, add 4.50.

ONE TOPPING BYO PIZZA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11.99

 Additional toppings 1.50 each

TUSCAN CHICKEN PESTO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.99

 Fresh burrata mixed with oven roasted heirloom cherry tomatoes

 over a zesty basil pesto base, drizzled with EVOO, topped 

 with fresh local mixed micro greens and grilled chicken

BBQ CHICKEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 House BBQ sauce, grilled chicken, hickory smoked bacon, red onions, 

 topped with three cheese blend (mozzarella, provolone & cheddar)

MARGHERITA VT HO . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Our homemade marinara and fresh Roma tomatoes, topped with 

 fresh burrata and micro basil, �nished with an olive oil drizzle

TAVERN BUFFALO CHICKEN  . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Seasoned pulled chicken over a base of our signature hot sauce.

 Blanketed with a mozzarella and provolone cheese blend.

 Finished with fresh scallions and a drizzle of ranch dressing

 Toppings: 

 Pepperoni  /  Bacon  /  Ham  /  Chicken  /  Pickled Jalapeños

 Tomatoes  /  Red Onion  /  Mushrooms  /  Avocado  

PRIME BURGERS
Served with Crispy French Fries or sub Tots for 1.00.

Upgrade to Spicy Maple Glazed Bacon for 2.99. 

Upgrade Bun to a Gluten Free Bun 1.99  /  Add an Egg 1.50

THE CLASSIC*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Two burger patties with cheese, lettuce, tomato, 

 onion, and pickle on a brioche bun

CHIPOTLE RANCH CHEDDAR & BACON* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.99

 Two burger patties topped with cheddar cheese,

 diced candied bacon, and chipotle ranch,

 served with our signature steak butter

RING OF FIRE*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.99

 Two burger patties topped with pepper jack cheese, giardiniera relish,

 jalapeños, onion ring, and garlic mayo on a brioche bun

QUESO ROYALE* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.99

 Double patty smash burger topped with thick-cut bacon, cheddar cheese,

 lettuce, tomato, onions, and pickle, all nestled in warm cheesy queso blanco

TAVERN PADDY MELT* . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99   

 Two burger patties topped with grilled onions and

 melted American cheese on grilled sourdough

VEGGIE LIFE VT .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.99

 Homemade veggie burger topped with lettuce, tomato,

 pickle, and garlic mayo on a brioche bun

 Cheese Options:

 Mozzarella Blend  /  American  /  Cheddar  /  Pepper Jack  /  Gouda  /  Swiss

APPETIZERS
NEW! SKILLET BISCUITS . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.99

 Classic cheddar and scallion biscuits, baked to golden brown and �nished with

 our homemade brown sugar honey butter. (Made daily, limited availability) 

GRILLED PITA TRIO VT HO . . . . . . . . . . . . . . . . . . . . . . . . . .  11.99

 Warm grilled pita served with roasted red pepper, feta, htipiti, 

 fresh whipped hummus, and guacamole topped with cilantro and pico

NEW! BAVARIAN PRETZEL  VT  . . . . . . . . . . . . . . . . . . . . . . .  12.99

 Giant classic Bavarian pretzel, served with stadium mustard,

 honey mustard, and spicy aioli

 Add Warm Queso for .99

NEW! GRILLED SHISHITO PEPPERS GF HO VG .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.99

 Seasoned and charred shishito peppers, �nished with �akey sea salt.

 Served with Thai curry sauce

HOMEMADE STUFFED HUNGARIAN PEPPERS* . . . . . . . . . . . . . . 12.99

 Three spicy Hungarian peppers stu�ed with Italian sausage, smothered in 

 homemade marinara and topped with fresh mozzarella and provolone cheese 

BUFFALO CHICKEN DIP GF . . . . . . . . . . . . . . . . . . . . . . . . . . 13.99

 Creamy, cheesy, spicy homemade Bu�alo chicken dip,

 served with homemade tortilla chips and topped with scallions

CRISPY CALAMARI* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.99

 Hand breaded calamari tossed in lemon tru�e EVOO, mixed with peppadew peppers

 and fresh parmesan cheese, served with house made marinara

FAMOUS HOMEMADE JALAPEÑO POPPERS* GF . . . . . . . . . . . . . 11.99

 Bacon wrapped jalapeños stu�ed with sausage and our

 blend of cream cheese, cheddar, and pepper jack cheese

GAME TIME NACHOS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.99

 Homemade tortilla chips, layered with grilled chicken, our three cheese blend,

 jalapeños, pico, chopped cilantro, and fresh lime juice, served with sour cream and salsa

DEEP FRIED PICKLE CHIPS VT . . . . . . . . . . . . . . . . . . . . . . . .  8.99

 Hand breaded dill pickle chips fried to a golden brown, served with ranch and spicy aioli

WISCONSIN CHEESE CURDS VT.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.99

 Fried cheese curds topped with parmesan cheese,

 served with our classic homemade marinara

NEW! CANDIED BACON & ONION DIP GF . . . . . . . . . . . . . . . . .  13.99

 Our signature candied bacon mixed with caramelized onions and a mix of four

 house cheeses with hint of slightly spicy chipotle. Served with tortilla chips

FARM FRESH DEVILED EGGS GF HO . . . . . . . . . . . . . . . . . . . . .  9.99         

 Our savory deviled egg mix with chef's choice of toppings 

LETTUCE WRAPS GF HO  . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99

 Grilled chicken sliced and tossed in our homemade thai peanut vinaigrette,

 served with sweet chili sauce, cucumbers, fresh broccoli sprouts,

 sliced watermelon radish, carrot sticks, and roasted peanuts

 Sub Pan Seared Sesame Seed Ahi Tuna served chilled, add 3.99.

 Sub Roasted Cauli�ower tossed in Thai Chili Glaze, add 3.99.

WALLEYE BITES* .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.99

 Fresh hand breaded walleye bites, served with crispy fries and spicy aioli

JUMBO TAVERN WINGS GF .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 for 9.99  /  12 for 17.99

 Sauces: Tavern Hot Sauce  /  Bu�alo  / Mild  /  Sweet Heat

 Thai Chili  /  Carolina Tangy Gold  / Teriyaki  /  Honey BBQ

 Spicy Garlic  /  Garlic Parmesan  /  Honey Mustard

 Dry Rubs: Cajun / Caribbean Jerk

 Celery .99 extra  /  Additional Sauce .75 each

CARNIVAL ROASTED CAULIFLOWER GF VT HO VG . . . . . . . . . . . . .  9.99

 Oven charred cauli�ower covered with our sweet chili glaze, tossed in

 lemon EVOO and sprinkled with Yuzu Furikake sesame and seaweed seasoning

Gratuity added on parties of 8 or more.  *Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  Copley 9/2025

SATURDAY &
SUNDAY BRUNCH



d a i l y  s p e c i a l s
p r o m o s  &  e v e n t s

Gratuity added on parties of 8 or more.  *Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  Copley 9//2025

DESSERTS
CHEF'S CHEESECAKE  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.99

NEW! CARROT CAKE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.99

 Classic carrot cake with cream cheese frosting

THREE LAYER CHOCOLATE MOUSSE CAKE . . . . . . . . . . . . . . .   9.99

 Served with fresh berries and vanilla bean ice cream

BEVERAGES
RED BULL 

Sugar Free  /  Regular
Various Flavors

COCA COLA PRODUCTS 

Coke  /  Diet Coke  /  Sprite
Ginger Ale  /  Mountain Dew

Dr. Pepper  /  Lemonade

FREDDIE'S ROOT BEER  (Bottle)

PERRIER SPARKLING WATER

BOTTLED WATER

FRESH BREWED ICED TEA
Strawberry  /  Peach  /  Raspberry

JUICE
Orange  /  Pineapple

Grapefruit  /  Cranberry

MILKSHAKES
Vanilla  /  Chocolate  /  Oreo
Peanut Butter  /  Strawberry

TAVERN SIDES

Several of our Vegetarian items can easily be prepared Vegan.

GF - Gluten Free

VT - Vegetarian

HO - Healthier Option

VG - Vegan
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AT We're the perfect place
to host your next:

• Birthday Party

• Anniversary Celebration

• Corporate Event

• O�ce Happy Hour

Call us today for details!

234-466-0227 Copley

OPEN 7 DAYS A WEEK - 365 DAYS A YEAR!  •  KITCHEN OPEN UNTIL 1 AM DAILY

MON. - FRI. 11 AM - 2:30 AM  •  SAT. & SUN. 9 AM - 2:30 AM

POWER BOWLS
ACAI BOWL GF VT VG HO . . . . . . . . . . . . . . . . . . . . . . . . .   12.99

 Acai blended with almond milk and topped with fresh fruit,

 granola, peanut butter, and honey

AHI TUNA POWER BOWL* HO  . . . . . . . . . . . . . . . . . . . . . .  16.99       

 Pan seared sesame seed ahi tuna, served chilled, brown rice, avocado, cucumber,

 shredded carrots, and fresh pico, topped with wasabi aioli and spicy aioli

CILANTRO LIME CHICKEN POWER BOWL GF HO.  .  .  .  .  .  .  .  .  .  .  .  15.99       

 Chicken, Mexican street corn, brown rice, black beans, fresh pico,

 avocado, and lime wedges, served with boom boom sauce

 Sub Chicken with Salmon add 4.00

GREEK STYLE POWER BOWL* HO . . . . . . . . . . . . . . . . . . . .  15.99

 Fresh cut blackened mahi, homemade cucumber salad, feta cheese,

 ancient grain salad, crispy seasoned chic peas, chilled seasoned

 roasted potatoes, side of citrus mint sour cream

TAVERN ENTRÉES
SIGNATURE HAND CUT STRIP STEAK* GF HO . . . . . . . . . . . . .  32.99

 Our signature hand-cut 12oz. Top Choice Black Angus strip steak, 

 whipped mashed potatoes and broccoli, topped with our seasoned steak butter

SLOW ROASTED HALF CHICKEN GF HO . . . . . . . . . . . . . . . . .  23.99

 Our signature brined and slow roasted fresh Amish chicken,

 whipped mashed potatoes and pan sauce

THE 8OZ. FILET* GF HO . . . . . . . . . . . . . . . . . . . . . . . . . . .  33.99

 The classic Top Tier Black Angus Beef 8oz. �let, topped with our signature

 seasoned steak butter, whipped mashed potatoes and your choice of side

DOUBLE CUT PORK CHOP* GF  . . . . . . . . . . . . . . . . . . . . . .  27.99

 Hand-cut 12oz. chargrilled pork chop, caramelized pork belly brussels sprouts

 and cauli�ower rice, topped with maple bourbon demi glaze

NEW! BRAISED SHORT RIB  . . . . . . . . . . . . . . . . . . . . . . . .  26.99

 House-braised short rib, served over mashed potatoes, topped with

 bourbon demi glaze and crispy onion straws, side of roasted vegetables

NEW! PIEROGI DINNER  . . . . . . . . . . . . . . . . . . . . . . . . . . .  18.99

 Chef's daily selection of "The Pierogi Lady" famous pierogies

GRILLED PORTOBELLO STEAK GF VT HO.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23.99

 Balsamic marinated portobello mushroom, steamed

 cauli�ower rice, side of roasted garden vegetables

 Add Goat Cheese 2.00

NEW! BUTTERNUT SQUASH RAVIOLI VT HO . . . . . . . . . . . . . .  23.99

 Fresh Ohio City Pasta roasted butternut squash ravioli, tossed in a brown butter

 blanc sauce. Topped with roasted butternut squash, dried cranberries, and candied walnuts. 

 Garnished with fried sage. Served with your choice of Side, House, or Caesar Salad

FRESH CATCH
FAROE ISLAND CEDAR PLANK SALMON* GF HO .  .  .  .  .  .  .  .  .  .  .  .  24.99

 Fresh in house hand-cut Faroe Island Salmon, baked on a cedar plank,

 topped with our citrus herb butter, served with crispy French fries

 and homemade coleslaw. Try it blackened!

FRESH CAUGHT WALLEYE GF HO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25.99
 Chargrilled walleye, whipped mashed potatoes, caramelized

 pork belly brussels sprouts, topped with a creamy citrus butter

NEW! SEAFOOD RAVIOLI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   28.99

 Fresh Ohio City Pasta Lobster Ravioli tossed in our blush sauce,

 served with charred shrimp and topped with parmesan cheese

 and toasted bread crumbs. Garnished with fresh local micro greens.

 Served with your choice of Side, House, or Caesar Salad

SIMPLY GRILLED FISH* GF HO . . . . . . . . . . . . . . . . .  Market Price

 Chef's daily fresh catch, hand-cut, seasoned, and grilled

 to perfection, topped with lemon pepper butter,

 served with green beans and whipped mashed potatoes

NEW! LOBSTER & SHRIMP STUFFED GROUPER  . . . . . . . . . . . .  34.99

 Baked grouper, stu�ed with our lobster and shrimp mix,

 topped with citrus butter and served over parmesan herb risotto

HANDHELDS
Any sandwich can be prepared as a WRAP. Served with Crispy French Fries,

or sub Tots for 1.00. Upgrade to Spicy Maple Glazed Bacon for 2.99.

THE PHILLY*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.99

 Freshly shaved prime rib, sautéed onions, green peppers, mushrooms,

 and mozzarella cheese, served with horsey sauce on a hoagie bun

FRENCH DIP* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.99

 Freshly shaved prime rib topped with Swiss cheese on a toasted hoagie,

 served with a side of homemade horsey sauce and au jus

NEW! GRILLED SALMON BLT .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.99 

 Grilled salmon over our classic spicy maple glazed BLT set with

 toasted sourdough bread and garlic mayo

NEW! BRAISED SHORT RIB HOAGIE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.99

 House-braised short rib, shredded and placed onto a toasted hoagie bun, topped with 

 melted provolone cheese and semi-spicy giardiniera relish. Served with a side of au jus

CRISPY PERCH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Fresh caught perch tossed in seasoned �our and fried golden brown, on a toasted

 hoagie bun with lettuce, tomato, and onion. Served with homemade tartar sauce

 Upgrade to our Tavern Basket (3 pieces of Breaded Perch, Fries, and Coleslaw +4.00)

TAVERN BREADED CHICKEN . . . . . . . . . . . . . . . . . . . . . . . .  14.99

 Boneless chicken breast seasoned to perfection, hand breaded and fried,

 topped with shredded lettuce and dill pickle chips, served with a side of mayo

 Toss in any one of our signature wing sauces!

HAND CARVED TURKEY CLUB HO  . . . . . . . . . . . . . . . . . . . .  14.99

 Turkey, Swiss, bacon, lettuce, tomato, and mayo on grilled sourdough

 Add Avocado 1.00

GRILLED PORTOBELLO VT HO . . . . . . . . . . . . . . . . . . . . . . .  13.99

 Marinated and grilled portobello mushroom cap served with warm goat cheese,

 balsamic drizzle, fresh arugula, tomato, roasted red pepper, and red onion on grilled focaccia 

 Add Chicken 5  /  Blackened Mahi 8

FRESH FISH PO' BOY*  . . . . . . . . . . . . . . . . . . . . . . . . . . .  13.99

 Hand breaded cod, topped with lettuce, tomato,

 red onion, and homemade tartar sauce

BUFFALO CHICKEN GRILLED CHEESE  . . . . . . . . . . . . . . . . . .  13.99

 Our classic Bu�alo dip, melted cheddar cheese and pepper jack cheese,

 mixed and melted between three toasted slices of sourdough bread

 Add Ham, Bacon or Pepperoni 3.00 each  /  Add a Cup of Soup 3.99

CAESAR SALAD . . . . . . . . . . 4.99

TAVERN SALAD  . . . . . . . . .  4.99

 CUCUMBER SALAD  . . . . . . .  2.99

 CARAMELIZED PORK BELLY
BRUSSELS SPROUTS  . . . . . .  3.99

CRISPY FRENCH FRIES . . . . .  2.99

ONION RINGS .  .  .  .  .  .  .  .  .  .  .   5.99

CRISPY TOTS  . . . . . . . . . . . 3.99

COLESLAW .  .  .  .  .  .  .  .  .  .  .  .   2.99

SPICY GREEN BEANS . . . . . .  3.99

BROCCOLI . . . . . . . . . . . .  3.99

WHIPPED MASHED POTATOES .  4.99

3 CHEESE BAKED MAC . . . . .  6.99

NEW! LOBSTER & SHRIMP
MAC-N-CHEESE .  .  .  .  .  .  .  .  .  .  11.99


