DRAFT

4.2% Guinness
5% Stella Artois
7% Bells Two Hearted-Ipa
5.8% Bells Oberon- American Wheat Ale
6.5% Oskar Blues-Dale’s Pale Ale
5.2% Stormcloud-Bird Walker Blonde Ale
6.7% Stormcloud-Whiled Away Ipa
5.6% Ludington Bay- Tan Line Blonde Ale

IN THE CAN

White Claw
Corona
Corona Premier
Michelob Ultra
Budlight Orange
Budlight Lime
Founders All Day Ipa
Samual Adams Lager
Blue Moon
Mikes Hard Lemonade
Bells Two Hearted
Bell Oberon
Pabst Blue Ribon
Miller Lite
Coors Light
Labatt’s
Labatt’s Light
Budweiser
Bud Light
Bush Light
Bushlight Na
Summer Shandy
Tecate
Molson
Founders Solid Gold

6
6
6
6
6
5
6
5

5
4
4
4
4
4
4
4
4
4
4
4
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
3.25
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3.25
3.25

6 PACK DEALS $17 REG----$20 CRAFT OR IMPORT*
SELECTION SUBJECT TO CHANGE

Sharables
Burgers
Sandwiches
Beer Selection

Shareables
Bavarian Soft Pretzel

Burgers

$10

Large traditional bavarian pretzel-Soft, gooey and slightly salty. Served with honey mustard for dipping

Roasted Tomato and Artichoke dip

$8

A savory blend of roasted tomato, artichoke hearts and soft cheese. Served warm with crostini and flat bread

Popcorn Perch

Fresh perch cut bite size, lightly breaded and fried. Served with lemon, garlic and remoulade

$12

Savory Cheesey Bread

$10

Taverna Flat Bread- thin crust pizza- choose your flavor….

$10

Fresh Brie Cheese Friters

$10

Beef brisket Nachoes

$12

Cheese stuffed mini cheese boule bread, seasoned with garlic oil then baked. Served seasoned balsamic vinegar
dipping oil.

Panko breaded and lightly fried creamy bit of brie, served with onion marmalade and flat bread crisps

All burgers custom ground beef brisket/chuck blend, flame broiled and served deluxe with:
*Brioche Bun, Lettuce, Tomato Pickle. Served with seasoned potato crisps.

Wanagan burger

$14

Olive burger

$14

Cowboy burger

$15

Mushroom swiss burger

$14

Bacon cheddar burger

$14

Old fashioned burger

$12

Mustard dressing, bacon, feta cheese
Swiss cheese, green olives, olive remoulade
Cheddar cheese, beef brisket, seasoned haystack onions onion crisps and BBQ sauce.
Sautéed mushrooms and onions, Swiss cheese
Crisp bacon, cheddar cheese

Add: Swiss, Cheddar, Provolone, Pepper Jack or Blue Cheese

Our home made beef brisket shredded on crispy tortilla chips topped with pepper jack cheese and finished with our
sweet- n-tangy BBQ and fresh tomato relish

Taveren Beer cheese

$8

.75ea

Sandwiches

*Served with seasoned potato crisps*

Our homemade blend of cheddar cheese, beer, horseradish and spices. Served with pretzel chips and flat bread crackers

AUSTIN MIDNITE

Wanagan Wings

ROASTED TOMATO ARTICHOKE WRAP

$10

BANH MI

$12

BUFFALO CHICKEN WRAP

$12

PESTO CHICKEN

$14

PORTABELLA MUSHROOM

$12

T.A.S WRAP

$12

PERCH TACO’S

$12

SHRIMP & LOBSTER B.L.T.

$14

CALIFORNIA CLUB

$14

Choose Your Flavor;

6CT- $8.99 • 18CT - $17.99 • 36CT - $30.00

SWEET & TANGY BBQ - BUFFALO - GARLIC PARMESIAN- ANCHO DRY RUB - LEMON PEPPER

Warm Smoked Fish Spread

$10

Stuffed Shrimp Scampi

$14

Beef Brisket Quesadilla

$12

A zesty spread of smoked whitefish, cheddar, gouda cheese and herbs in a cream cheese base Served with crostini and
flat bread crackers
Large shrimp stuffed with prosciutto ham and herb cheese basted in garlic butter

Slow cooked ancho rubbed beef brisket shredded into a soft tortilla then grilled with Pepper jack cheese blend,
fresh pico de gallo and shredded lettuce

CUP AND A HALF
A cup of our homemade soup and half of our sandwich of the day
$11

Homemade spread of creamed cheese, roasted tomatoes, artichokes, fresh basil and garlicTeamed with
feta cheese and fresh baby spinach in a flat bread pita wrap.
Marinated pork tenderloin cooked and sliced thin then layered with fresh Vietnamese style pickled vegetables,
cucumber, cilantro and jalapeno aioli on a French style roll.

Grilled chicken glazed in savory franks red hot, with crisp romaine lettuce, fresh tomato and blue cheese dressing
stuffed into a pita flat bread wrap.
Grilled chicken breast topped with Swiss cheese, smoked bacon, sweet and tangy BBQ and pesto aioli.
Grilled whole portabella mushroom topped with gourmet greens, roasted red peppers, Onion marmalade,
tomato and pesto aioli

Roasted turkey breast, fresh asparagus and Swiss cheese finished with pesto aioli. Baked then topped with fresh
tomato in a pita wrap.
Lightly breaded and fried with our homemade remoulade, fresh pica di gallo and shredded lettuce.
Homemade shrimp and lobster salad with cucumber, dill, scallion and capers in a sour creamdressing.
Open faced on a buttered toasted French roll with crisp bacon lettuce and ripe tomato.

***Warning: Ask your server about menu items that are cooked to order or served raw. The FDA advised
consuming raw or under-cooked meats, poultry, seafood or eggs increases your risk of food borne illness.***

$12

Slow cooked ancho rubbed beef brisket, pickles, pepper jack cheese, cured ham and BBQ mop sauce on French bread.

Roasted turkey with avocado spread, micro greens, tomato and bacon on Texas style toast.

