
     NAPA SALAD | 23 
organic mixed greens, napa cabbage, radicchio, roasted chicken breast, 

avocado, carrots, pumpkin seeds, crispy tortilla, honey lime dressing

KALE CAESAR | 16   Add Grilled Chicken +7 
emerald kale & gem lettuce hearts, reggiano & pecorino cheese,  

brioche crouton, soft cooked egg, creamy caesar

SIMPLE | 15  Add Grilled Chicken +7   
organic mixed green, cherry tomatoes, cucumbers,  

avocado, shallots, house vinaigrette

GEM WEDGE | 16 
gem lettuce, applewood bacon, cocktail tomatoes,  

shallots, avocado, house made blue cheese dressing

MUSSELS SAUVIGNON | 24  
Bang Island Atlantic mussels, fresh fennel,  

garlic white wine broth, crusty bread       

ULTIMATE NACHOS | 19  
Texas style beef chili, homemade cheese sauce,  

salsa verde, pico de gallo, cilantro lime crema, corn tortilla

WARM SPINACH & ARTICHOKE | 20   
parmesan, fontina & mozzarella cheese,  

sautéed spinach & artichokes, crispy corn tortillas

SWEET & SPICY WINGS | 19 
fresno chili  & honey glaze-herbed ranch 

      MONTAUK CRISPY CALAMARI | 24 
domestic calamari, rice flour coating, pomodoro & spicy aioli

GARLIC SHRIMP | 22 
gulf shrimp, smoked paprika, chili garlic butter, crostini

FOCACCIA | 24 
mozzarella, crispy pepperoni, hot honey, pomodoro, whipped ricotta

STEAK QUESADILLA | 22 
black angus steak, roasted poblano & sweet peppers,  

monterey cheese, avocado cilantro cream

TAVERN FRIES & GRAVY | 15 
Quebec style fries, warm cheese sauce, house made beef gravy

HUMMUS & PITA | 20 
smooth chick pea & lemon puree,  

Persian cucumber & tomato salsa, warm pita

FISH & CHIPS | 28                                    
fresh Atlantic cod, beer batter, house made tartar,  

thick fried potatoes

BALSAMIC DIJON SKIRT STEAK | 42 
black angus skirt steak, smashed Yukon potatoes,  

Dijon marinade 

HONEY GARLIC CHICKEN THIGHS | 28 
glazed boneless chicken, fresh green salsa,  

vegetable fried rice

CAVATELLI POMODORO | 20 
fresh cavatelli pasta, san marzano pomodoro, calabro 

ricotta,  grated pecorino, extra virgin olive oil

MEATLOAF | 24 
grass-fed angus beef, brown sugar glaze, string beans,  

potato puree, beef gravy

CHERRY PEPPER PORK CHOP | 35 
crispy bone in pork chop, buffalo mozzarella,  

mama lil’s peppers, fresh basil, white wine garlic sauce

CHICKEN PAILLARD | 27 
organic arugula, bell & evens grilled chicken breast, 

cherry tomato, shallots, shaved reggiano, aged 
balsamic vinaigrette

SHRIMP SCAMPI PASTA | 26 
wild caught gulf shrimp, spaghetti alla chitarra, 

pomodorini, arugula, Calabrian chilies,  
lemon butter sauce

STEAK FRITES | 55 
prime NY strip, roasted garlic butter,  

french fried potatoes

BUTTER CRUMB SALMON | 33 
roasted Atlantic salmon, golden brioche crust,  

gold potato puree, lemon garlic spinach

S P E C I A LT I E S

A 3.5% credit card fee will be applied to all credit card transactions.   
A 20% gratuity is kindly applied to parties of 6 or more.

U N I O N
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Wednesday  
CORNED BEEF 

Thursday  
BBQ RIBS

Friday  
CRAB STUFFED SALMON 

Saturday  
CHEESY CHICKEN PARM 

°  S A L A D S °

UNION BURGER | 20  Add Bacon +3 
custom beef blend patty, coopers sharp American  

cheese, caramelized onions, butter lettuce, burger sauce, 
locally baked milk bun, fries 

SEAFOOD BURGER | 22 
shrimps, cod & salmon, shredded lettuce, shallots & tomato, 

lemon dill tartar sauce, seeded bun, fries

HAM & WARM BRIE | 25
roasted ham, double cream brie, fig jam, baby arugula, 

dijonnaise, toasted baguette, petite salad 

FRENCH DIP | 25
thinly sliced ribeye, gruyere cheese, sautéed onions,  

house made beef jus, horseradish cream, toasted garlic 
bread, french fried potatoes 

 

&  S A N D W I C H E S
°  B U R G E R S  °


