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OYSTERS
little shemogue , half dozen 10

SMOKED COD CHOWDER 8

MIXED LEAF SALAD
cucumber, radishes
feta & green beans 8§
-add grilled chicken {4}

SMOKED SALMON PLATTER
fennel pretzel & cream cheese 9

OMELETTE
mushrooms & cheddar 9

TABARD INN BREAKFAST
sunny side egg,
white beans on thick toast,
grilled sausage, 2 shucked oysters 9

EBERLY FARMS CHICKEN WINGS
honey-whiskey or buffalo 9

MUSSELS OF THE DAY 11

GNOCCHI

herbs, bitter greens -
brown butter & mascarpone 12

<+—— SANDWICHES —=

WINDSOR BURGER
homemade bacon & english cheddar 12

CHELSEA CRAB CAKE

lemon caper mayo 11

HARTFORD GRILLED CHEESE

wild mushrooms 9
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HAPPY HOLIDAYS

——— BAR SNACKS 3 w—

malt vinegar potato crisps
boiled eggs : sea salt
duck liver toast
marinated olives

white fish “roll mops”

COCKTAILS

KIR ROYAL
champagne & chambord 9

SALTY DOG
citron & fresh grapefruit juice 8

PIMMS & GINGER
pimms no 1. & jamacian ginger beer 7

P&K 75
lillet, champagne & tangerine 9

SIMPLE MARY
stoli vodka, tomato juice.
black pepper, horseradish & lemon 7

BLOODY MARIA
simple mary with blanco tequila -
salt rim & lime 8

BLACK VELVET
guinness & champagne 7

SUNSHINE
citron vodka, mint -
lemonade & club soda 8

———  SIDES ——
fries with truffle dijonaise 6
mustard green beans 5

pub onion rings 5




