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Penne Vodka with Chicken  homemade vodka sauce served with 
grilled chicken  17
Chicken Parmigiana  two hand breaded chicken cutlets topped with 
housemade marinara sauce & mozzarella served with pappardelle pasta  20
Pulled Pork Mac & Cheese  signature cheddar cheese sauce, 
topped with bbq pulled pork & seasoned breadcrumbs served with a side of 
cornbread  16
Cherry Coke BBQ Ribs  full rack of baby back ribs slow roasted with 
a cherry coke bbq sauce served with fries and coleslaw  24
Coal Fired Half Chicken  coated in our original seasoning served 
over garlic broccoli  19
14 oz N.Y. Strip   center cut N.Y. strip crusted with our housemade coffee 
& ancho steak rub served with truffle shoestring fries  36
Tommy’s Meatloaf  housemade meatloaf over garlic mashed 
potatoes, topped with mushroom demi-glaze & frizzled onions  17
Guinness Short Rib Stew  braised short ribs in a rich Guinness 
stew with potatoes, onions & carrots over garlic mashed potatoes served with 
garlic bread 21

- add bowl of soup or side house salad for $5 -
Triple T’s Cheeseburger  freshly ground 10oz burger, topped with 
melted cheddar, tomato, red onion & lettuce with fries  16
Hickory BBQ Burger  freshly ground 10oz burger, bacon, topped 
with melted cheddar, red onion & hickory bbq sauce with fries  17
Cali Burger  freshly ground 10oz burger, topped with pepper jack 
cheese, avocado, red onion & chipotle mayo with fries  17
Bacon Swiss Burger  freshly ground 10oz burger, topped with bacon,  
sauteed onion, swiss & bacon aioli on a toasted english muffin with fries  17
Impossible Meatless Burger  Impossible burger, topped with 
pepper jack cheese, onions, pickles, lettuce, tomato & a mustard aioli sauce 
with a house salad  18
Southwest Turkey Burger  freshly ground turkey, mixed with 
corn & poblanos topped with pepper jack cheese, lettuce, tomato & chipotle 
mayo on brioche with fries  16
Pulled Pork Sandwich  coal fired roasted onions & cole slaw on 
toasted brioche with kettle chips  14
Blackened Shrimp Wrap  lettuce, tomato, avocado & chipotle 
mayo in a wrap with fries  16
Grilled Cheese Classic with Tomato Basil Soup  
sharp cheddar, bacon & tomato on country bread with tomato basil soup  14
Grilled Ahi Tuna Wrap  sliced avocado, soy ginger marinade, 
lettuce, red onion & wasabi mayo in a wrap with fries  17
Sliced Short Rib Sandwich  coal oven roasted onions, mozzarella 
& tomato on toasted brioche with kettle chips  19
Grilled Chicken Sandwich  creamy pesto, roasted red pepper & 
mozzarella on ciabatta bread with fries  15
Blackened Mahi Sandwich  lettuce, tomato & jalapeño ranch on 
toasted brioche with fries  16
The Cubano  sliced pork loin, ham, swiss, pickles & cherry pepper 
mustard on grilled ciabatta with chips  15
Tavern Dip  sliced prime rib, coal roasted onions, mozzarella & 
horseradish cream on garlic ciabatta bread with fries  18
Chicken Salad Sandwich  roasted chicken breast with lettuce, 
tomato, hellman’s mayo, crispy bacon, craisins, celery and onion served on 
toasted sour dough bread with fries  14

Cheese & Charcuterie Board  aged gouda, triple cream blue 
cheese, truffle pecorrino cheese, thin sliced prosciutto, sweet Italian sopressata, 
fig jam and house made focaccia  21
Hummus Trio Dip  roasted garlic, roasted red pepper & black olive 
hummus dip served with flatbread, celery & carrot sticks  12
Tap House Meatballs  pork and beef mix served with ricotta, 
pecorino & homemade marinara  13
Holy Guacamole!  avocados, pico de gallo & chopped jalapeño, served 
with tortilla chips  12   *add cotija cheese for $2*
Fried Calamari  with homemade marinara & garlic aioli  15
Spinach & Artichoke Dip  served with tortilla chips  11
Crispy Brussel Sprouts  whole grain honey mustard sauce, smoked 
bacon & roasted shallots  10 
Drunken Clams  a dozen sauteed little neck clams in a white wine 
sauce & a splash of homemade marinara  16
Tavern Taquitos  chicken thighs, cheddar jack, roasted corn salsa & 
fresh salsa rolled into a flour tortilla, fried and topped with chipotle mayo and a 
side of sweet chili sauce  11 
Breaded Wisconsin Cheese Curds  with marinara sauce  10
Firecracker 50/50  fresh calamari and shrimp seasoned in a cajun 
tempura batter, fried and tossed in our signature sweet & spicy sauce  16
Loaded Nachos  topped with chili, cheddar jack, jalapeño, black olives, 
pico de gallo & sour cream  12  *add guacamole for $2*
Pulled Pork Nachos  slow roasted bbq pork, jalapeños, cheddar jack 
cheese, pico de gallo & cotija cheese  13
Coal Fired Jumbo Pretzel  jumbo bavarian pretzel served with 
house made brooklyn lager cheese sauce & spicy mustard sauce  10
General Tso’s Cauliflower  lightly battered and fried cauliflower 
& peppadew peppers, tossed in general tso’s sauce and garnished with green 
onions  12
Black & Blue Sliders  three sliders with blackening spice, crumbled 
gorgonzola cheese, bacon aioli with fried onions served with house made 
chips  15

Tommy’s Original Coal Oven Roasted Wings
topped with coal fired roasted onions and an italian long hot pepper • regular (10pc)  13 

add rosemary focaccia bread for $2

- add bowl of soup for $5 -
Tommy’s House Salad  romaine, red onions, cherry tomatoes, 
chickpeas, celery & kalamata olives with our house dressing  10
Arugula Salad  baby arugula, cherry tomatoes, shaved parmigiano 
reggiano & grilled artichokes with lemon vinaigrette  12
Classic Caesar Salad  romaine, croutons & shaved parmigiano 
reggiano with our homemade caesar dressing  11
Apple Salad  romaine, gorgonzola, granny smith apples, candied pecans 
& dried cranberries with apple cider vinaigrette  12
Buffalo Chicken Salad  breaded chicken, bacon, romaine, 
gorgonzola, cherry tomatoes & celery with ranch  14
Sesame Crusted Ahi Tuna Salad  baby kale, toasted almonds, 
carrots, tangerines & shredded jicama with blood orange vinaigrette  20
Grilled Salmon Salad  atlantic salmon, mixed greens, fennel, 
goat cheese, candied pecans & oven roasted tomatoes with blood orange 
vinaigrette  22
Steak Salad  8oz hanger steak grilled to medium, mixed greens, 
gorgonzola cheese, oven roasted tomatoes and pickled onions, topped with 
truffle crisps with our house dressing  24
Sliced Beet Salad  mixed greens, red and yellow beets, pecans & goat 
cheese with white balsamic dressing  14

- add gorgonzola or goat cheese to any salad for $3 -
add grilled chicken $5  |  shrimp $8  |  ahi tuna, mahi or salmon $10  |  steak $12

french fries  5 • coleslaw  4 • italian long hot peppers  6
 crunchy sweet potato tots  6 • onion rings  6 •  fried pickles  7 

kettle chips  5 • chicken fingers & fries  10 • coal fired broccoli  7
house made rosemary focaccia bread  5 • garlic mashed potatoes  5

- made from scratch daily -
Soup of The Day  7 

Tomato Basil  6 |  French Onion  8  
Crock Of Chili  cheddar jack & red onion  9

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness. 


