
 

GUEST WINES BY THE GLASS 
Ask your server about our extensive wine bottle list 

 

      Poggio Costa Prosecco                        11/35 

         Ambassador Rosé                      11.75/15.75/42                                     

         Ambassador Sauv Blanc               14/18.50/45                                    

         Ambassador Malbec                           17/22/70   

 

DESSERT WINE 

      Poley 10yr Cream Sherry              13/50                                       

                                          

                           HAPPY HOUR 
                  Monday-Friday 3pm-6pm, excludes holidays 

 

Black & White Truffle Fries      14 

Fresh cut fries, truffle salt, and black garlic aioli 

 

Crispy Chicken Tenders & Fries   12 
 

Tavern Slider Duo*     15 

3oz. Beef patties, Hogshead caramelized onions,  

bacon, and secret sauce on toasted slider buns 

 

Crab & Shrimp Slider Duo   16 

Crab & Shrimp salad, chives, lettuce, and  

herb aioli on toasted slider buns 

 

Cheese Plate     17 

Artisan cheeses, fruit, nuts, olives, and baguette 

 

Maple Stout Sprouts    13 

Brussels sprouts, pork belly, goat cheese, and  

maple stout sauce 

 

Tavern Pub Green Salad  12 

choice of dressing 

 

Sesame-Seared Ahi *  17 

Ginger-wasabi mayo, spicy-sweet slaw,  

scallions, and pickled ginger 

 

Caesar Salad      12 

 
*Items are cooked to order. Consuming raw or undercooked 

 eggs & meats may increase your risk of foodborne illness 
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ANDERSON ALES ON DRAFT 
Brewers —  Craig  Levy  & Alex Coggins  
 

1)  Ruby   ABV: 4.13   IBU: 5                                                     
Raspberry, fruity, crisp.  

 

2) Hammerhead   ABV: 6.00   IBU: 44                                          
Northwest pale, balanced, slight bitterness. 

 

3) Terminator Stout  ABV: 6.45   IBU: 30      

Black, smooth, chocolate, rich. 
 

4) On The Lash Irish Red Ale ABV: 5.55  IBU:17 

Caramel, toasty bread, lighter body, dry finish. 
 

5) 1983 Lager  ABV: 5 IBU: 8       

Clean, smooth, crisp.  

 

6) Leviathan Hazy Double  IPA ABV: 8  IBU: 6 

Juicy, citrusy, smooth hazy malt body. 

 

7) Days Between IPA ABV: 6.5 IBU: 49 

West-Coast IPA, bright, citrusy, and dank. 

 

8) Brewhouse Rock Hazy IPA ABV: 7.1  IBU: 19 

Full-bodied, gentle hoppy flavor.  

 

9) Glimmerblinken Helles Lager  ABV: 5.81  IBU: 7 

Golden hue, light-colored German style lager! 

 

10) Sunflower IPA ABV: 6.71  IBU: 30                                                                                         

Citrusy, West Coast style. 

 

11) Cosmic Dawn Porter ABV: 5.03  IBU: 25 

Roasty coffee and chocolate malt with a sweet finish. 

  

12) Mango Con Chile Blonde Ale ABV:5.42  IBU: 14 

Fruity, spicy, brewed with mango puree. 

 

13) Irish Stout (Nitro)  ABV: 4.9    IBU: 35                                    
 Coffee-like, roasted barley bitterness, and semi-sweet chocolate 

 

14) Whaaat?! Hazy IPA (Nitro)  ABV:6.84 IBU: 10 
Traditional hazy IPA with a little wheat malt added for a smoother mouthfeel.  

 

15) Weapon X Fruit Beer ABV: 4.26 IBU: 6 
Fruit Beer, loganberries, Jammy, Light. 

 

Captain Neon’s Beer Blends  
Ask about Rubinator, Rubberhead, IPA/Hammerhead and IPA/1983! 

 

 

  MCMENAMINS EDGEFIELD  

  CIDERS ON DRAFT 

 

    Hard Apple                                   ABV: 6.6 
   Blackberry                                   ABV: 5.9 
   Cherry                                            ABV: 6.3 
 
     
    McMenamins Sparkling Hop Water | 4.50 
    (Sunflower or Ruby)  

 
    San Pelligrino Sparkling Water | 3 
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