CHIPS + SALSA

CHIPS + QUESO

HUMMUS + PITA POINTS
TAVERN POTATO CHIPS

@ BBQ CHICKEN NACHOS

NACHOS DELUXE

CHICKEN QUESADILLA

SEARED AHI TUNA*

SPINACH ARTICHOKE DIP

OYSTERS ON THE
HALF-SHELL*

SOUP OF THE DAY
CHILI

WINGS

WINGS ENTREE

CHICKEN TENDER

—— WINGS & TENDERS

House-made Authentic Salsa,
Tortilla Chips $3.5(s) $5.5 (L)

Chef Jeff's Signature Queso, Tortilla Chips $8.2

Crushed Chickpeas, Lemon, Garlic, Olive Oil,
Topped with Kalamata Olives $4.5 (s) $7.5 (L)

House-made Chips served with
Mexi-Ranch Dressing $3.8 (s) $6.7 (L)

Chicken with BBQ Sauce, Cilantro,
Scallions, Sour Cream, Queso
Jack & Cheddar Cheese $6.1 (s) $10.2 (L)

Chili, Jack & Cheddar, Jalapefios,
Tomatoes, Sour Cream $6 (8) $10 (L)

12” Flour Tortilla, Chicken, Jack & Cheddar,
Black Beans, Jalapefios, Tomatoes,
Lettuce, Salsa, Sour Cream $9.9

Seared Ahi Tuna, Asian Sauce, Wasabi,
Pickled Ginger, Seaweed Salad $13.2

Cream Cheese Base with Spinach &
Artichoke, Tortilla Chips $5.8 () $9.8 (L)

Oysters, Crackers,
Cocktail Sauce $8.5 (6) $16 (12)

$3.8 (Cup) $5.5 (Bowl)
$3.8 (Cup) $5.5 (Bowl)

‘We prepare our
burgers with a
“slightly pink” or
“no pink” center

TAVERN BURGER*

MUSHROOM/ONION/SWISS

BURGER*

SOUTHERN BURGER*

BUFFALO CHICKEN
SANDWICH

GRILLED CHICKEN
SANDWICH

CALIFORNIA CHICKEN
SANDWICH

LINDA'S TURKEY MELT

PREMIUM HANDHELDS

Served with Your Choice:
French Fries, Tater Tots, Tavern Chips or Broccoli

Substitute another side for $1.25 or a Side Salad for $2.75

Fresh Ground Beef, Jack & Cheddar,
Lettuce, Tomatoes, Onions, Pickles $10
> Add Thick-Cut Bacon + $1

Fresh Ground Beef, Mushrooms,
Onions, Swiss, Grilled Sourdough $10.3

Fresh Ground Beef, Chili, Onions,
Slaw, Yellow Mustard $11.5

Hand Breaded Fried Chicken Breast,
Medium Wing Sauce, Lettuce, Tomato, Onion,
Blue Cheese Dressing on the Side $10.2

Grilled Chicken Breast - Your Choice of Flavor:
Plain, Caribbean Jerk, Blackened or BBQ
Lettuce, Tomato $10

> Add Cheese + 50¢...

> Add Thick-Cut Bacon + $1

Grilled Chicken Breast, Pepper Jack,
Crushed, Seasoned Avocado,

Sautéed Mushrooms, 1000 Island Dressing,
Lettuce, Tomato, Onions $11.3

Turkey, Grilled Onions, Swiss,
Grilled Sourdough $9.8

Corned Beef, Sauerkraut, Swiss,
1000 Island, Rye $10.5

$7.3(6) $13(12)
> try them charred + 50¢ (6) or + $1 (12)

8 Wings, Choice of Flavor + One Side $13
> try them charred + $1

Tenders, Honey Mustard or BBQ Sauce

ENTREE & One Side $13
> rolled in your favorite sauce + 50¢
PLAIN JANE i
o MiLp MEDIUM : Hor
Crispy Wings, K i :
Seasoning, Choice Sﬁlgtlyfor Hqt ngs on P.erfectfur
of Sauce on the Side Beginners Training Wheels Wing Lovers
TERIYAKI U‘}?::‘" § BBO
In Japan They Say An Island Favorite Tossed in Like ‘em
UMAT Straight From Sweet Baby Ray's extra crispy?
- We Agree Nassau BBQ Sauce :
.......................................................................................... Order ‘em
naked with
HoONEY KOREAN BBQ RED DRAGON sauce on
BFE StiNg Spicy Korean Sweet & Spicy the side.
A Mixture of Our Pepper Bite with an Asian Twist
Hot Sauce & Honey - Medium Heat - Medium heat

SIDES

@: Tavern Top Picks

*Items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne iliness, especially if you have certain medical conditions. This includes all steaks, burgers and shellfish.

SHRIMP + GRITS

T) OREGON CEDAR
SALMON*

CRAB LEGS

BUCKET OF
#T) BOAT TRASH*

SMOTHERED CHICKEN

CHICKEN COLORADOD

Shrimp, Mushrooms, Onions, Tavern Girits,
Andouille Sausage & One Side $15.4

Pecan Rubbed Salmon, Smoked Over
Oregon Cedar & Two Sides $17.3

Alaskan Snow Crab & One Side
$19.8 (2 Clusters) $26.3 (3 Clusters) [Add a Cluster + $7]

2 Clusters of Alaskan Crab Legs,
8 Steamed Shrimp, 10 Steamed Oysters
& One Side $30

Grilled Chicken Breast, Mushrooms & Onions
Sautéed With White Wine Garlic Butter,
Jack Cheese & Two Sides $13.9

Chicken Breast, Applewood Smoked Bacon,
Jack & Cheddar, Tomatoes,
Scallions & Two Sides $14.9

A la carte Sides $3.5

A la carte Salads $6.25

Substitute your side with a Small Tavern Salad

or Small Caesar Salad + $2.75

TAVERN SPECIALTIES

FRENCH DIP*

SHRIMP PO’ BOY

LOBSTER ROLL

TAVERN FISH SANDWICH
SOUTHERN DOG
FISH TACOS

BUFFALOD CHICKEN TACOS

SHRIMP TACOS

VEGGIE BURGER

Shaved Prime Rib, Au Jus,
Horseradish Sauce on the Side,
Toasted Hoagie Roll $13.9

Seasoned and Hand Breaded Fried Shrimp,
Shredded Lettuce, Tomato, Pickles,
Cajun Remoulade, Toasted Hoagie Roll $13

Lobster Salad Served on a Grilled
New England Roll $15

Grilled or Blackened Tilapia, Lettuce,
Tomato, Remoulade Sauce $11.5

Jumbo Hebrew National Hot Dog, Chili,
Onion, Slaw, Yellow Mustard $8.9

Two Tacos, Blackened Tilapia, Pico de Gallo,
Lettuce, Remoulade, Sour Cream $9.9

Two Tacos, Diced Chicken Tenders Tossed in
Medium Wing Sauce, Pico de Gallo, Lettuce,
Blue Cheese Dressing $9.7

Two Tacos, Sautéed Shrimp, Pico de Gallo,
Lettuce, Remoulade $9.9

A Patty of Three Grains, Brown Rice, Quinoa,
Bulgar, Roasted Corn, Black Beans &
Roasted Red Peppers Topped with Lettuce,
Tomato, Onion & Pickle $10.3

CHOOSE YOUR
LEAF BASE

CRUNCHES

VEGETABLES

FRUIT

CHEESE

TOP IT OFF
WITH PROTEIN

FOR AN
ADDITIONAL
CHARGE

Dressings

THE BUTCHER SHOP

Steaks Served with a Tavern Salad and a Choice of French Fries
Or a Loaded Baked Potato [After 4pm Mon-Fri, All Day Sat & Sun]

120z DELMONICO*

70z FILET MIGNON*

120z HOUSE RUBBED
N.Y. STRIP*

The Top-of-the-Line Ribeye.
This cut has less fat but retains all of the
flavor and juiciness of lesser ribeyes $22.5

The leanest and most tender of all the cuts.
A very popular and flavorful steak $25

The strip is the cut favored by cowboys
and stock brokers alike. It has just a hint
of marbling for flavor. Our proprietary
house rub perfectly compliments this
wonderful cut of steak $22.9

FRENCH FRIES
SWEET POTATO FRIES
TAVERN CHIPS

TATER TOTS
FRUIT SALAD
BROCCOLI

YELLOW RICE

LOADED BAKED POTATO
[ After 4pm Mon-Fri ]
[ All Day Sat & Sun ]

FIESTA
SALAD

CARIBBEAN
SALAD

W) HEALTH NUT
Q SALAD

SMALL TAVERN
SALAD

Iceberg « Romaine e« Spinach Leaves
Spring Mix « Iceberg & Romaine Mix

CHOOSE ANY B (SIX) INGREDIENTS
FROM ALL CATEGORIES

Each Additional item 50¢

Almonds « Walnuts « Croutons < Tortilla Strips
Chinese Noodles « Applewood Bacon

Black Beans « Charred Corn « Cucumbers e« Craisins
Carrots e« Chick Peas « Diced Eggs « Mushrooms
Jalapefios ¢ Red Peppers - Kalamata Olives

Red Onions « Diced Tomatoes « Avocado Slices

Pineapple Chunks « Strawberries ¢ Bananas
Mandarin Oranges « Honeydew e« Cantaloupe

Shredded Jack & Cheddar « Shredded Pepper Jack
Shredded Parmesan < Blue Cheese Crumbles
Cheddar « American

Sliced Chicken Breast ($3.3) + Turkey ($3.3)

Diced Ham ($3.3) « Fried Chicken ($3.3)

Burger® ($3.6) + Veggie Burger ($3.6)

Sautéed Shrimp ($4) + Ahi Tuna* (Rare) ($6)  Salmon ($5)

Ranch < Blue Cheese + Caesar

Fat Free Italian « Oil & Vinegar

House Vinaigrette « Apple Cider Vinaigrette
Honey Mustard « Bacon Honey Mustard (House)
Sesame Oriental

SIGNATURE SALADS

BBQ Chicken, Romaine, Corn, Black Beans, Tomatoes,
Tortilla Strips & Mexi-Ranch Dressing $12.5

Jerk Chicken, Iceberg-Romaine Mix, Tomatoes,
Onions, Jack & Cheddar, Mandarin Oranges,
Chinese Noodles, Peanut Dressing $12.5

Spinach, Romaine, Sliced Chicken, Avocado, Tomatoes,
Almonds, Walnuts, Shredded Jack & Cheddar Cheese,
Bananas, Strawberries $13.2

Greens, Tomatoes, Egg, Aimonds, Bacon,
Ham & Your Choice of Dressing $6.25

SKINNY PLATES

All Skinny Plate Items Served with a Mixed Green Salad with House Vinaigrette

SEARED AHI TUNA* 338cal. $12

Yoz GREEK CHICKEN BREAST 437 cal. $9.5
OVER YELLOW RICE

BLACKENED SALMON* 336 cal. $14
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OUR THOUGKTS ABOUT...

OUR FOOD
FRESH. That'’s really important to us.
Our beef and poultry is never frozen.
Our burgers are hand patted.
Our wing sauces are house-made.
We hand bread our chicken tenders.
We offer fresh butcher-cut steaks.
We use proprietary seasonings.
Our produce is crisp.
We source local and regional products
when suitable and affordable.

OUR THOUGHTS ABOUT...

OUR DRINKS
Cold beer is in our DNA.
We’re down with the local thing and support

local breweries and distilleries as much as possible.

We have just enough taps to provide a variety
while at the same time keeping our beer fresh.
Creativity is important in a good cocktail.
The old standards are timeless.

We hope you're surprised by our wine list.
Don’t forget to ask for a Schmekel!

WE THINK 1T°S IMPORTANT...

...for you to know what we stand for.
The following are our thoughts on what Hickory Tavern is all about.

OUR THOUGHTS ABOUT...
OUR LOVE OF SERVICE

We believe that serving our guests is an honor.
We work very hard at providing service that exceeds your expectations.
If we fall short in any way please let us know, we’d love the opportunity to fix it.

www.THEHICKORYTAVERN.com

OUR THOUGHTS ABOUT...
OUR MUSIC

We are HUGE music fans!

We believe music sets the tone
for a fun and energetic visit.
Our playlists are one-of-a-kind.
We hope you’ll enjoy the diversity.
Oh yeah, our volume knob is broken.
It only goes up from here.

OUR THOUGHTS ABOUT...
OUR SPORTS

We show ALL the big games - we listen to
SOME of them. See “Our Music” above.
If you have a game you would like
us to show, please let us know.

We will always do our best to
accomodate guest requests.

We love Game Days!



