
Wolfe’s Tavern 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have certain medical 

conditions. Be sure to tell your server about any special dietary needs. 

 

Breakfast 
 

Croissant Breakfast Sandwich GFA 8 
Egg, Cheese, Choice of Ham, Bacon or Sausage 
Home Fries 
 

Belgium Waffle    10 
Strawberries and Whipped Cream 
 

Pancakes    8 
Plain or Blueberry   9 
 

The Lakeside GFA   10 
2 Eggs, Choice of Ham, Bacon or Sausage 
Home Fries, Baked Beans 
 
Croissant French Toast   12 
Choice of Ham, Bacon or Sausage 
 

Eggs Benedict    13 
Homemade Hollandaise, Home Fries  
  

  

Appetizers 
 
Asparagus Fries  V   11 
Lightly Breaded Fried Asparagus, Chipotle Ranch 
 
Buffalo Wings     12 
Blue Cheese Crumble, Celery Sticks, Carrots 
  
Crispy Brussels Sprouts   9 
Bacon Bits, Shaved Parmesan Cheese 
 
Tavern Potato Chips    14 
House Fried Chips, Melted Swiss & Cheddar, Corned 
Beef, Thousand Island Dressing 
 
 

 
 

Sandwiches 
 

Choice of French Fries, Chips, Coleslaw 
Add Onion Rings, Side Salad    2  
 

Grilled Chicken Sandwich GFA   15 
Cheddar, Lettuce Tomato, Onion, Bacon,  
Chipotle Ranch 
 

Pastrami Sandwich GFA   14 
Toasted Sour Dough Bread, Swiss Cheese,  
Grilled Onions, Deli Mustard        
 
Haddock Sandwich    15         
Tartar Sauce, Lettuce  
 
Tavern Burger GFA    15 
Lettuce, Tomato, Onion, Mayonnaise, Cheese 
(Cheddar, Swiss, American, or Blue) 
Add Bacon, Mushrooms, Sautéed Onions 2 
 
  
 
 
Pretzel Bites & Beer Cheese V   11 
Warm Pretzel Bites, 603 Winni Amber Ale 
Cream Cheese Dip 
 
Sauteed Mussels GFA                               12 
Garlic, White Wine, Butter, Herbs, 
A Piece of Focaccia Bread 
Extra Piece of Focaccia Bread    1 
   
Cheese & Charcuterie GFA                       14 
A variety of local cheeses and salami 
Crackers, mustard, pickles 

 
 
 
 



Wolfe’s Tavern 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have certain medical 

conditions. Be sure to tell your server about any special dietary needs. 

 

Soups & Salads 
 
Clam Chowder  

Cup   6               Bowl   9 
           
Tavern Salad GF V    12 
Romaine, Cucumbers, Tomato, Red Onion,  
Green Apple, Crumbled Blue Cheese, Croutons, 
Apple Cider Vinaigrette 
  
Caesar Salad GFA V   10 
Classic, Ask for Anchovies 
 

Entrees 
 

Classic New England Fish & Chips 20 
Cole Slaw, Tartar Sauce 
 

Grilled Bourbon Steak Tips   GF              26 
With House BBQ Sauce  
Loaded Mashed Potatoes, 
Chef’s Blend Vegetables 
 

Penne Pasta V     17 
Spinach, Sun Dried Tomatoes, Wild Mushrooms, 
Garlic White Wine Sauce 
 

Shrimp & Grits GF   15 
Shrimp and Chorizo Sausage 
Aged Cheddar Grits    

 
 
 
 
 
 
 
 
 
 
 

 
 
French Onion Soup GFA    9 
 
 
Add Protein GF  
Chicken 6  Shrimp 7 
Steak 9  Salmon 10 
Scallops 12 
 

 
 
 
Kids 12 & Under    8 

Fish & Chips, Grilled Cheese, Cheeseburger, Chicken 
Tenders, Cheese Pizza, Mac and Cheese, Pasta & 
Meatballs 

 

Sides     

Baked Beans     3      
Coleslaw GF V     3            
Sauteed Spinach GF V   3 
Chips     3       
Home Fries    3 
Onion Rings V     5 
French Fries V    5 
Bacon/Ham/Sausage   5 
Toast     2 
English Muffin                2 
1 Egg     1 
 
 
GF – Gluten Free 
GFA – Can be prepared Gluten Free                
V – Can be prepared Vegetarian 


