
*These items may be served raw or undercooked. Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of food borne illness.

S TA R T E R S
FIRECRACKER SHRIMP - honey hot sauce, buttermilk ranch  14

CALAMARI - cherry peppers, pomodoro, lemon aioli  15

TAVERN TATER TOTS - chipotle bbq, buttermilk ranch  11

CAULIFLOWER BITES - sweet & spicy chili, green onion, sesame  12

STICKY PORK WINGS - chipotle bbq, cilantro, sesame seeds  16

CHICKEN SLIDERS - honey hot sauce, buttermilk ranch, pickles  13

ANGUS BEEF SLIDERS* - american, pickles, ketchup  13

CRISPY SHRIMP TACOS - cajun dusted, slaw, queso fresco, crispy jalapeños, pico de gallo, cilantro lime crema  15

FLATBREADS - margherita, buffalo chicken or pepperoni  15

S O U P  & S A L A D S
LOBSTER BISQUE - extra virgin olive oil, sherry, shrimp  10

PRIME RIB CHILI - slow roasted, black beans, yellow onions, cheddar  10

HOUSE - applewood smoked bacon, blue cheese, tomato, red onion, sweet & sour vinaigrette  10

CAESAR - brioche croutons, parmesan  10

WEDGE - applewood smoked bacon, egg, tomato, blue cheese, red onion, buttermilk ranch  11

SALMON* - mixed greens, tomato, cucumbers, pickled red onions, almonds, crispy onion straws, green goddess dressing  19

ASIAGO CHICKEN - cucumber, tomato, applewood smoked bacon, egg, green onion, buttermilk ranch  18

HARVEST CHICKEN - blackened chicken, sundried cherries, apples, pecans, red onion, blue cheese, sweet & sour vinaigrette  18

add chicken 7, salmon 8, steak 10

B R U N C H  & B L O O DY  M A R Y  B A R
Saturday & Sunday until 3pm

CHICKEN & WAFFLES - hand breaded tenders, maple syrup, honey butter  15

BELGIAN WAFFLE* - fresh strawberries, blueberries, whipped cream, maple syrup, bacon  14

BWT BRUNCH BURGER* - applewood smoked bacon, tavern tater tots, sunny side egg, american, lettuce, tomato, onion, pickles, mayo  18

OMELET* - spinach, mozzarella, tomato, parmesan cream sauce, crispy yukon potatoes  14

AVOCADO TOAST* - grilled sourdough, soft boiled egg, feta, spring mix salad  15

CLASSIC* - three eggs, applewood smoked bacon, english muffin, crispy yukon potatoes  15

BREAKFAST TACOS - scrambled eggs, applewood smoked bacon, crispy jalapeños, queso fresco, pico de gallo, lime crema  16

S A N D W I C H E S served with fries

ANGUS BURGER* - lettuce, tomato, choice of cheese, onion, pickles, mayo  17

BWT SMASH* - two quarter pound 100% beef patties, american, onion, pickles, special sauce  17

TURKEY BLT - toasted sourdough, cheddar, herb mayo   16

FRENCH DIP - roasted in house, swiss, horseradish sauce, au jus  19 

BEER BATTERED COD - lettuce, tomato, jalapeño tartar sauce   18

CALIFORNIA CHICKEN - grilled chicken, avocado, applewood smoked bacon, swiss, lettuce, tomato  17

CRISPY CHICKEN - honey hot sauce, coleslaw, pickles  17

impossible burger may be substituted on any sandwich // substitute parmesan truffle fries 2

F E AT U R E S
STREET TACOS - steak, chicken, fried cod or blackened shrimp, slaw, crispy jalapeños, queso fresco, pico de gallo, lime crema, sweet potato fries   22

CHICKEN MILANESE - spinach, capers, tomato, crispy yukon potatoes, beurre blanc  22

CEDAR PLANK SALMON*  -  green beans with almonds, roasted vegetables, oven dried tomato vinagrette  26

STEAK FRITES* - 12 oz. sliced sirloin, fries, tobacco onions, chimichurri  27

PORK CHOP* - sweet potato fries, roasted vegetables, peach jalapeño glaze  27

brunch 2024-02-14



D R A U G H T S
TABERNA IPA   IPA 6.5%

MILLER LITE    Lager 4.2%

BLUE MOON    Wheat 5.4%

GREAT LAKE DORTMUNDER  Lager 5.8%

LEFT HAND MILK STOUT  Stout 6%

SIBLING REVELRY RED   Ale 5.5%

SAUCY BREW WORKS JUICY ASAP  IPA 6.5%

BELL’S TWO HEARTED IPA 7%

SAM ADAMS     Seasonal

FAT HEAD’S     Seasonal

DOGFISH HEAD    Seasonal

GREAT LAKES    Seasonal

B OT T L E S
Ask your server about our selection of bottled beers.

S E LT Z E R S
HIGH NOON

B E V E R A G E S
ACQUA PANNA

SAN PELLEGRINO

OH-2023-10-17

W H I T E S
CHARDONNAY, COASTAL VINES California 9/36

CHARDONNAY, SKETCHBOOK Mendocino  12/48

CHARDONNAY, BOEN California  14/56

ROSÉ, LE CAMPUGET France 10/40

SAUVIGNON BLANC, COASTAL VINES California  9/36

SAUVIGNON BLANC, GEYSER PEAK California 11/44

WHITE BLEND, PINE RIDGE California   10/40

RIESLING, HANS VON WILHELM  Mosel 9/36

PINOT GRIGIO, COASTAL VINES California 9/36

PINOT GRIGIO, FILADONNA  Italy   10/40

R E D S
PINOT NOIR, COASTAL VINES California 9/36

PINOT NOIR, PARDUCCI California  10/40

PINOT NOIR, CHEMISTRY Oregon  14/56

RIOJA, CUNE Spain 12/48

RED BLEND, QUILT THREADCOUNT California  14/56

MERLOT, COASTAL VINES California 9/36

CABERNET SAUVIGNON, COASTAL VINES California 9/36

CABERNET SAUVIGNON, TWENTY ACRE California 11/44

CABERNET SAUVIGNON, SKETCHBOOK Mendocino 12/48

CABERNET SAUVIGNON, TREANA California 16/64

B U B B L E S
CANELLA PROSECCO Italy  11/44

CANELLA ROSÉ Italy 11/44

 

H A P P Y  H O U R S
3P M-6P M , 7  D AY S  A  W E E K

BOTTLES & DRAUGHTS  $1 OFF

HOUSE WINES  7 

SIGNATURE COCKTAILS  8

APPETIZERS  8

S AT U R D AY  & S U N D AY
B R U N C H  & B L O O DY  M A R Y  B A R

G E T  A  F R E E  A P P E T I Z E R

PALOMA
tequila, fresh lime, grapefruit, salted rim

TAVERN MULE
sobieski vodka, fresh lime juice, ginger beer

SMOKED OLD FASHIONED
bulliet, grand marnier, orange

JACK & JILL
blueberry infused vodka, blueberries, fresh lemon juice

STRAWBERRY LEMONADE
strawberry & lemon infused vodka, strawberries, lemon

 

S I G N AT U R E  C O C K TA I L S

BEE’S KNEES
hendrick’s gin, honey, lemon

PEAR OF CUCS
pear infused vodka, cucumbers, fresh lime juice

DRAGONBERRY MOJITO
bacardi dragonberry, strawberry, mint

TAVERN VIP MARTINI
sobieski vodka, olive juice, blue cheese stuffed olives

MANHATTAN
cherry & maple infused bourbon, luxardo cherry, orange

 

Become a BWT Reward Member 
tostart earning $25 rewards. Plus, 
receive a FREE Appetizer Reward 
when you purchase an entree in the 
next 30 days.
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