
 

HAPPY HOUR 
SERVED 3-6PM, MONDAY-FRIDAY 

*EXCLUDES HOLIDAYS 
 

Black & White Truffle Fries  | 13 

Fresh Cut Fries / Truffle Salt / Black Garlic Aioli 

 

 

Tavern Slider Duo*  | 14 

3oz. Beef Patties / Hogshead Caramelized Onions / 

Bacon / Secret Sauce on Toasted Slider Buns 

 

 

Crab & Shrimp Slider Duo   | 15 

Crab & Shrimp Salad / Chives / Lettuce / Herb  

Aioli on Toasted Slider Buns 

 

 

Cheese Plate   | 15 

Artisan Cheese / Fruits / Nuts / Olives / Baguette 

 

 

Tavern Pub Green   | 12 

Mixed Greens / Grape Tomatoes / Cucumbers / Marinated  

Red Onions / Croutons/ Parmesan Cheese / 

Choice of Dressing 

 

 

Caesar Salad*  | 12 

Romaine / Garlic Croutons / Parmesan Cheese / Caesar Dressing 

 

 

Maple Stout Sprouts   | 13 

Roasted Brussels Sprouts / Pork Belly / Goat Cheese/ Maple Stout Sauce 

 

 

Seared Ahi*   | 17 

Ginger Wasabi Mayo / Spicy Sweet Slaw / Scallions / Pickled Ginger 

 

 

Chicken Fingers & Fries    | 12 

Two Crispy Chicken Tenders / French Fries 

 

 

 

*Items are cooked to order. Consuming raw or  

undercooked eggs & meats may increase your  

risk of foodborne illness 

 

SPECIALTY COCKTAILS 

 
Mary-O-Lala | 14 

St George Chili  Vodka / McMenamins ’  Bloody Mary                        

Mix / Lime /  Mama Li l ’s  Pickled Veggies /  Bacon 

 

Tavern Espresso Martini | 15  
McMenamin ’s Coffee Roastery Cold Brew Blend /  

McMenamin ’s Spar Vodka / McMenamin ’s Coffee Liqueur  / 

Meletti  Amaro  / Simple Syrup  

 

 Spring Bellini | 15  
Poggio  Costa Prosecco / Peach Puree / Mint  

 

Local Old Fashioned | 15  
Woodinvi l le  Bourbon / Woodinvi lle  Barrel -Aged Maple Syrup 

/ Angostura & Orange Bitters  

 

Longshot Sazarec | 18 
McMenamin ’s Longshot Brandy / Angostura  Bitters /         

Peychaud ’s  Bitters  / Simple Syrup / Absinthe  Rinse  

Jalisco Thorn | 16  
Cazadores Reposado / Bozal Ensemble / Lime /                 

Cre me de Mure / Simple  Syrup  

Lichi-Li  | 15 
McMenamin ’s Spar Lemon Vodka / Gi f fard                                    

Lichi- l i  /  Lemon / Lavender Syrup  

Midnight Orchard  | 19  
Copperworks  Plum Gin / Cre me de Vio lette / Luxardo / Egg 

White / Lemon / Tiki  Bitters / Simple  Syrup  

Frank’s Daquiri #1 | 15  
McMenamin ’s Frank ’s  High Proof Rum / McMenamins ’  Three 

Rocks Spiced Rum / Lime / Simple  

CPR Sour | 15  
McMenamin ’s Bil ly Rye  / Lemon / Simple  / McMenamins ’  

Black Rabbit  Red Wine Float  

White Rabbit Sangria | 15  
McMenamin ’s White Rabbit  Wine /  Pamplemousse Liqueur  / St  

Germain / Orange / Lemon / Simple  

 

CREATE YOUR OWN WHISKEY FLIGHT! | 22 
Choose 3 Whiskies (.75 Ounces) 

 
McMenamins Hogshead American Single Malt 

Bruichladdich ‘The Classic Laddie’ Scotch 

W.L. Weller Special Reserve 

Doc Swinson’s Alter Ego Solera Cask 

Westland American Single Malt 

Johnnie Walker ‘Double Black’  

Whistlepig 12yr ‘Old World’ Rye 

 
 

 



ANDERSON ALES ON DRAFT 
Brewers —  Mike Green & 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) Sunkissed Tangerine Blonde ABV: 5.29 IBU: 18 

 Citrus forward, juicy. 
 

5) 1983 Lager  ABV: 5 IBU: 8       

Clean, smooth, crisp.  

 

6) Leviathan Hazy Double IPA ABV: 8.51 IBU: 26 

Malt, hops, citrus.  

 

7) Bobcat Pale Ale ABV: 5.68 IBU:34 

Light-body, hops, melon, citrus.  

 

8) Scenic Brown Ale  ABV: 6.0  IBU: 16 

Cocoa, caramel, espresso, graham cracker.  

 

9) Springfest German Lager ABV: 5.42  IBU: 17 

Crackery malt character, spicy hop aromatics, light, tasty.  

 

10) Sunflower  IPA  ABV: 6.71 IBU: 30                                                                                                     

Light color, easy drinking, subtle-hop-flavor.  

 

11) Dream Machine Hazy IPA   ABV: 6.32  IBU: 3 

High hop character, low bitterness. Full bodied and soft.  

  

12) Captain Flannel Amber Ale  ABV:5.16  IBU:13 

Medium body, light malt sweetness, caramel, fruity hop flavor 

 

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

 

14) Orange Cream Ale  (Nitro)  ABV:5.29  IBU: 11    
Citrus, vanilla, lactose sweetness.  

  

GUEST) Chuckanut Pilsner 

 
MCMENAMINS EDGEFIELD CIDERS ON DRAFT 
 
    Hard Apple                                   ABV: 6.6 
    Blackberry                                   ABV: 5.9 
    Cherry                                                      ABV: 6.3 

    Muscat                                               ABV: 6.2 

 

NON-BOOZY LIBATIONS 
Dreamy Day Break | 9 
McMenamins’ Lemongrass Shrub / Orange / Grapefruit / Orgeat /             

Grenadine 

Strawberry Agua Fresca | 9 
N/A Liqueur / Fresh Strawberries / Simple Syrup / Fresh Squeezed Lime / 

Soda Water & Ginger Beer 

McMenamins Sunflower Sparkling Hop Water | 2.25 

San Pelligrino Sparkling Water | 3 

TAVERN ON THE SQUARE 

 WINE BY THE GLASS 

 

SPARKLING                                               

   Edgefield  Blanc de Noirs                                             15/56 

   Cleto Chiarli Rosé de Noir                                            13/40                    

   Poggio Costa Prosecco                                                   11/35 

 

ROSÉ    
 

    Edgefield Umbrella Jimmy Rosé                   11.75/42 

     

 

WHITES 

     Solena Pinot Gris                                                           11.50/40 

     Edgefield White Rabbit                                     11.75/43 

     Edgefield Chardonnay                                                 11.75/43  

     Edgefield Riesling                                                          10.75 /40  

     Domaine de Chevilly (Quincy)                                             13 /40 

      Sauvignon Blanc      

      

                                                             

REDS 

     Edgefield Black Rabbit Red                                       11.75/43 

     Edgefield Pinot Noir                                                     11.75/43 

      Edgefield Syrah                                                              14.25/53 

     Edgefield Cabernet Sauvignon                                 14.50/53 

     Edgefield Merlot                                                             14.50/53 

     Edgefield Cuvee                                                              12.50/47 

     Edgefield Winemaker’s Reserve                             16.50/60 

         Cabernet Sauvignon 

     

 

 DESSERT WINE 

   Edgefield Fireside Zinfandel                      12.75/47 

   Edgefield Fireside Orange Muscat                        12.75/41 

     Poley 10yr Cream Sherry                           13/50   

      Vallein Tercinier Pineau des Charentes       13/50                           


