
SOUPS

STARTERS

SALADS

SOUP DU JOUR  6

FRENCH ONION SOUP  6

TAVERN CHILI 6

HOUSE SALAD      6
baby greens, cherry tomato, radish, diced cucumber 
choice of dressing: balsamic vinaigrette, russian, 
bleu cheese, caesar, creamy herb

CAESAR SALAD    8
housemade dressing, croutons, parmesan

WEDGE SALAD     12
iceberg lettuce, bacon, crispy onion straws, 
tomatoes, red onion, crumbled bleu cheese, 
bleu cheese vinaigrette

SPINACH SALAD    12
roasted butternut squash, spiced walnuts,         
dried cranberries, pickled shallots,
cider maple vinaigrette

CHOPPED SALAD    12
chopped greens, cucumbers, kalamata olives, 
tomatoes, red onion, celery, feta, lemon vinaigrette 

add to any salad
grilled steak    7 grilled chicken 5  
grilled shrimp   7 seared salmon 7  

Baskets of Fries or Rings 
5

thin cut fries    jersey boardwalk fries
sweet potato fries    onion rings 

STOUT-BRAISED PORK BELLY      10
apricot jam, cornbread

FRIED CALAMARI  14
marinara sauce 
or buffalo style with bleu cheese

LITTLENECK CLAMS    14
lemon-white wine broth, garlic bread

PORTUGUESE GARLIC SHRIMP  13
white wine, lemon, basil, garlic bread

BURRATA CROSTINI    12
creamy burrata cheese, roasted tomatoes, 
balsamic reduction

CHICKEN WINGS  10
chipotle bbq or buffalo sauce

CHICKEN FINGERS  9
honey mustard

JALAPENO POPPERS   8
herb dressing 

FRIED PICKLES  9
herb dressing
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gluten-free
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Signature Burgers
served with hotel chips or add side of fries 2 dollars   

THE TAVERN BURGER    14
ground short rib & brisket, white cheddar, 
applewood bacon, house steak sauce, truffle mayo, 
tossed greens, tomato

THE CAROLINA BURGER   13
angus burger, jalapeno-pimento cheese, 
bread & butter pickles, applewood bacon

THE BREWER’S BURGER   14
angus burger, swiss cheese, stout-braised pork belly, 
spicy pickles, hoppy citrus mayo

CALIFORNIA TURKEY BURGER  11
ground turkey, lettuce, tomato, avocado crema

CLASSIC ANGUS BURGER 9
OR GRILLED CHICKEN  8

classic cheese 
add 1 dollar
american, swiss, white cheddar

speciality cheese 
add 2 dollars 
port wine cheddar, crumbled bleu, 
jalapeño-pimento, horseradish cheddar  

toppings
*lettuce and tomato upon request
add 1 dollar sautéed mushrooms or onions
add 2 dollars bacon, avocado 

LUNCH



served with hotel chips
or add side of fries 2 dollars

BBQ PULLED PORK    11
slow cooked pork, house slaw

CORNED BEEF REUBEN              11
sliced corned beef with red cabbage,
russian dressing, swiss cheese, marble rye

HOTEL CHEESESTEAK              12
shaved ribeye steak, cheddar cheese, 
caramelized onions, cuban hero

STIRLING  P.L.A.T    11
stout-braised pork belly, lettuce, tomato, avocado, 
hoppy citrus mayo, thick cut sourdough

CAPRESE SANDWICH              11
fresh mozzarella, tomato, roasted red pepper, 
basil pesto, fresh basil, balsamic reduction, 
baguette

TUSCAN PORTABELLA              11
arugula, tomato, basil aioli, focaccia

FOOT LONG HOT DOG              7
barth’s market all beef hot dog

SHRIMP PO’ BOY              12
crispy shrimp, shredded lettuce, tomato, 
cajun remoulade, baguette

SANDWICHES

Wild Bills Old Fashioned Soda Bottles 4
birch beer  
diet root beer
orange cream

Soda N' Tea     3
fresh brewed iced tea  cola
diet cola   lemon-lime
pink lemonade   sweet raspberry tea
dr. pepper   ginger ale
root beer

SOFT DRINKS

**Please alert your server to any allergies you 
may have**

18% gratuity will be added for parties 
of 8 or more

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness
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LUNCH

also available as gluten-free

MARGHERITA        12
fresh mozzarella, basil, plum tomato sauce

CLASSIC CHEESE PIZZA      10
1 dollar per topping
pepperoni, sausage, fresh basil, black olives, 
mushrooms, onions, peppers  

 PIZZAS

SMOKY TOMATO CHEDDAR    9
white cheddar, caramelized onions, 
smoky tomato jam, thick-cut sourdough

BRIE AND BACON    10
brie, applewood smoked bacon, 
fig jam, raisin nut bread

SHORT RIB TALEGGIO    12
braised short rib, taleggio cheese,
apricot puree, raisin nut bread

ARTISAN GRILLED CHEESES

STEAK FRITES                23
8 oz hanger steak, sauteed spinach, 
thin cut fries, demi glaze

BBQ BABY BACK RIBS               17
boardwalk fries, house slaw

MACARONI N’ CHEESE        half  8  /  full  14
garlic, aged vermont white cheddar cheese, 
garlic bread

DUBLIN-STYLE FISH N’ CHIPS              18
beer-battered cod, boardwalk fries, 
house slaw, tartar sauce
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