APPETIZER

Soup - White Bean, Parmesan, Smoked
Prosciutto, Rosemary 12

HOUSE MADE FOCACCIA
Tomato Tapenade, Olive Oil, Maldon Salt
9

Cantabrico Anchovies + 22

SCALLOP CRUDO
L.D.M Scallops, Trout Caviar, Sweet Tomato
Water, Creme Fraiche, Tarragon Oil 28

BUFFALO CHICKEN WINGS
Brined, Smoked & Roasted, Tavern Hot
Sauce, Bleu D’ Elizabeth 18

MISO FUNGHI FRITTI
Oyster Mushrooms (Knowlton, Qc),
Battered & Fried, Ricotta, Black Garlic 28

24 MONTH PROSCIUTTO RISERVA
Burrata, Organic Tomato Jam
34

+ Focaccia 6

ORGANIC KING SALMON TARTARE (407Z)
Lime, Shallot, Chive, Coriander, Chipotle,
Cucumber, Yogurt 38

SICILIAN STYLE ROASTED CAULIFLOWER
Raisins, Pine Nuts, Hot Peppers, Crispy Capers
22

SALAD

ROMAINE CAESAR

Crispy Capers, Parmesan, Anchovy Dressing
26

+ Add White Anchovies 6

RADICCHIO SALAD
Lemon Anchovy Dressing, Dates, Romano

22

WINTER SALAD
Endive, Squash, Burrata, Apples, Almonds
Prosciutto 24

PASTA

TAGLIATELLE BOLOGNESE
House Made Spinach Tagliatelle, Lamb
Bolognaise 24/38

RIGATONI CON POLPETTE
Meatballs (Veal, Beef, Pork),

House Tomato Sauce 32

TAVERNE MAC N’ CHEESE
Comté 18 Months, Victor Et Berthold,
Parmesan, Tomato, Pancetta, Truffle 32/42

MAIN

NATURALLY RAISED ROASTED
CHICKEN

Barbecue Spice & Yogurt Rub,
Tokyo Turnips, Cucumber, Carrots,
Buttermilk Vinaigrette 38

5 OUNCE NEW YORK STEAK
Red Wine Sauce, Aligot-Style Potatoes.
48

VEAL CHOP

Sauce Forestiere, Madeira, Mushrooms
64

ORGANIC SCOTTISH KING SALMON

Celery Root Purée, Squash, Green Onion

Sauce Vierge 48

SIDE

Side Endive Salad
18

French Fries

13

Sauteed Assorted Mushrooms
15

Taverne Mashed Potatoes
15
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ENTREE

Soupe - Haricots Blanes, Prosciutto
Fumé, Parmesan, Romarin 12

FOCACCIA MAISON

Tapenade De Tomates, Sel De Maldon,
Huile D'Olive 9

+ Anchois De Cantabrie 22

CRUDO DE PETONCLES
Pétoncles 1.D.M, Caviar De Truite, Eau
De Tomate, Creme Fraiche 28

PROSCIUTTO RISERVA 24 MOIS
Burrata, Confiture De Tomates Bio
34

+ Focaccia 6

AILES DE POULET BUFFALO
Saumurées, Fumées Et Roties, Sauce

Piquante Taverne, Bleu D’ Elizabeth 18

CHOU-FLEUR ROTI SICILIEN
Raisins, Pignons, Piments Forts, Capres
Croustillantes 22

TARTARE DE SAUMON KING BIO (40Z)
Lime, Echalote, Ciboulette,
Coriandre, Chipotle, Concombre, Yogourt

38

PLEUROTES FRITS AU MISO
Pleurotes Croustillants (Knowlton, Qc),

Ricotta, Ail Noir 28
SALADE

SALADE CESAR
Romaine, Capres Croustillantes, Parmesan,
Vinaigrette Aux Anchois

26

+ Anchois Blanes +6

SALADE DE RADICCHIO
Vinaigrette Au Citron Et Anchois, Dattes,
Romano 22

SALADE D’ HIVER
Endives, Courges, Burrata, Amandes,
Prosciutto 24

PATE

TAGLIATELLE BOLOGNESE
Tagliatelle Aux Epinards Fait Maison, Agneau,
Anchois, Parmesan 24/38

RIGATONI CON POLPETTE
Boulettes De Viande (Veau, Boeuf, Porc),
Sauce Tomate Maison

32

«MAC N’ CHEESE» TAVERNE
Comté 18 Mois, Victor Et Berthold, Parmesan,
Tomate, Pancetta, Truffe

42

PRINCIPAL

POULET ROTI
Mariné Aux Epices Barbecue & Yogourt, Navets
Blanecs, Concombres, Vinaigrette Au Babeurre

38

STEAK NEW YORK 5 OZ
Sauce Au Vin Rouge, Aligot De Pomme De Terre
48

COTE DE VEAU
Sauce Forestiere De Madeira, Champignons

64

SAUMON « KING » ECOSSAIS BIO
Purée De Céleri-Rave, Courge, Sauce Vierge Aux

Oignons Verts
48

A COTE

Salade Endive
18

Frites
13

Champignons Assorlis
15

Pommes De Terre Pilées
15




Tone/rme

MENU DU GROUPE
80

FOCCACIA MAISON

SALADE ENDIVE
VINAIGRETTE VIN ROUGE

SALADE CESAR
CAPRES CROUSTILLANTES, VINAIGRETTE AUX ANCHOIS, PARMESAN

SALADE RADICCHIO
DATES, CITRON, VINAIGRETTE AUX ANCHOIS, ROMANO

TARTARE SAUMON
LIME, CIBOULETTE, CORIANDRE, CHIPOTLE, CONCOMBRE, YOGURT

CHOU-FLEUR ROTIE
A LA SICILIANA

SAUMON BIO ROTIE
PUREE DE CELERI RAVE, LEGUMES SAISONNIERE , SAUCE VIERGE

5 OZ NEW YORK MEDIUM RARE)
SAUCE VIN ROUGE, POMME DE TERRE ALIGOT.

POULET ROTIE
EPICE BBQ, YOGURT, CONCOMBRES, VINAIGRETTE AU BABEURRE

MAC AND CHEESE
COMTE, VIC & BERTH, PARMESAN, TOMATE, TRUFFE

KEY LIME PIE



o

GROUP MENU

80

HOUSE FOCACCIA FOR THE TABLE

ENDIVE SALAD
RED WINE VINAIGRETTE

CESAR SALAD
CRISPY CAPERS, ANCHOVY DRESSING, PARMESAN

RADICCHIO SALAD
DATES, LEMON ANCHOVY VINAIGRETTE, ROMANO

SALMON TARTARE
LIME, SHALLOT, CHIVE, CORIANDER, CHIPOTLE, CUCUMBER, YOGURT

ROASTED CAULIFLOWER
SICILIAN STYLE

PAN ROASTED SALMON
CELERY ROOT PUREE, SEASONAL VEGETABLES, GREEN ONION SAUCE
VIERGE

5 OZ NEW YORK MEDIUM RARE)
RED WINE SAUCE, ALIGOT-STYLE POTATOES.

NATURALLY RAISED ROASTED CHICKEN
BBQ SPICE AND YOGURT RUB, CUCUMBER, BUTTERMILK VINAIGRETTE

MAC AND CHEESE
COMTE, VIC & BERTH, PARMESAN, TOMATO, TRUFFLE

KEY LIME PIE



