Lunch and Dinner

Dine-In
Lunch - $14
Dinner - $30

RESTAURANT WEEK T\ / S LUNCH | 1AM
JANUARY 26 - FEBRUARY 1 Ay DINNER | APM

TAVERN @& GRILLE
LUNCH |14| Choose One
fried pickle burger” smokey bacon-jam chicken sandwich the big twig burger”
Fried pickles, American cheese, Grilled chicken breast, tomato, swiss, apricot  American cheese, pile of sliced
lettuce, onion, habanero mayso, jalapenc bacon jam, habanero mayo, pickes, shredded lettuce and
topped with a cherry tomato. lettuce and red onions. creamy onion-pickle sauce.
Choose accompaniment Choose accompaniment Choose accompaniment
. apricot turkey sandwich .
_ philly cheesesteak Sliced turkey breast, pulled pork sandwich
Grilled onions, green peppers, red onions, lettuce and Shredded smoked pork, BBOQ
mushrooms and swiss. creamy cranberry-apricot spread. sauce, melted cheddn.l cheese.
Choose accompaniment Choose accompaniment Choose accompaniment.

N Ay .
DINNER [30| Choose One per Category

STARTER
cup of mames soup (v] butternut ravieli (v) garden salad
Bacon, chicken and wild rice. Four raviolis, sundried tomato Egg, tomato, cucumber and onion.
cream sauce, parmesan
(v) green bean frittis (v] parmesan crisps corn esquites
Lightly fried with bleu Warm, crispy nuggets of Com, bacon, pickled onions,
cheese dip and cayenne bread tossed in parmesan feta aioli, green onions,
horseradish. with bleu cheese and served with tortilla chips.
marinara dipping sauces.
o ) ENTREE
smokey bacon-jom chicken sandwich applewood smoked meatloaf by papo
Grilled chicken breast, fomato, swiss, Pork meatioaf wrapped in Twigs mashed
opricot jalapena bacon jam, habanero mayo, potatoes & cheddar cheese onan

lettuce and red onions.

onion cream sauvce. Served with coleslaw.
Choose accompaniment

Choose accompaniment

steak quesadilla

apricot turkey sandwich Tavern cut steak, pica de gallo, colby fried pickle burger®
Sliced turkey breast, jack cheese in a tortilla with salsa, sour Fried pickles, American cheese,
red onions, letuce and cream and lettuce. lettuce, onion, habaneroc mayo,

creamy cranberry-apricot spread. topped with a cherry tomato.
Choose accompaniment waffles & fried chicken tenders Choose accompaniment
fish facos Fn.:|ur mini waﬁfles with baby back ribs - half rack
three crispy fried chicken tenders, I ik - s

Three soft corn torfillas with Barramundi,
lime slaw & cilantro, tomata,
onicn & chives, Sriracha Cremaosa.

Korean BBQ or Sweet & Smoky BBQ
Tender, smoked, & topped with your
choice of sauce. Served with coleslaw.

served with bourbon maple syrup,
honey butter, and our signature
bacon sriracha cremosa.

Served with cilantro white rice. Choose accompaniment
” DESSERT
) / mistletoe cheesecake
N/ Dark & white chocolate, peppermint
& creme de menthe andes over a
- . dollop of crustless cheesecake. p— P
- ACCOMPANIMENTS -

baked patate, skinny fries, thick-cut fries, sweet potato fries, asparagus mashed potatoes, cilantro white rice,
spanish rice, garlic asparagus, broccolini, coleslaw, fresh fruit

*Consuming raw or undercooked meat or seafood may increase your risk of a food borne illness

EXPERIENCE
ROCHESTER, MINNESOTA




