
 
 
 

 
 

 
 

 
 

Jersey Corn Week 
August 10th – 16th 

corn used in this menu picked from local farms 
 
From the Bar: 
 

 

Lynchburg Lemonade       $8 
Jack Daniels, triple sec, fresh lemonade, soda, served in boot glass 
 

Orange Jack          $8 
Jack Daniels, Southern Comfort, fresh orange juice 
 

For the Table: 
 

 

Truffled Popcorn        $4. 5 
Parmesan cheese, truffle butter, garden chive 
 

Fresh Baked Corn Bread      n/c  
 
 
 

Starters: 
 

 
 

Chilled Gazpacho W/ Corn Fritters   $6 
 

Sautéed Crab and Corn cake     $12.5 
Crispy corn flake crust, smoked red bell pepper sauce 
 

Shrimp Tamales         $12 
Steamed in corn husk, roasted garlic sauce 
 
 
 

Main Dishes: 
 

 
 

Blackened Chicken & Corn Salad   $18 
Avocado, tomato, black beans, creamy cilantro lime dressing 
Sautéed Halibut w/ Roasted Corn Sauce $25 
Sautéed zucchini cakes, spicy cherry tomatoes 

Grilled Pork Chops       $23 
Corn whisky sauce, wilted greens, creamy cheddar grits 
 
 

Dessert: 
 

 

Caramel Corn Parfait       $6.5 
Vanilla ice cream, candied peanuts, hot fudge sauce 
 

Sweet Molasses Corn Cake     $7 
Bourbon Chantilly, fresh summer berry compote 
Malted Corn Ice Cream      $4 
 

M e n u  s u b j e c t  t o  c h a n g e  
 

Upcoming Events at the Tavern 
August 13th – ROCK OUT with the CC Coletti Band 
August 23rd - Annual Bring Your Dog to Dinner Day 
September 8th–13th Back to School Special Family To Go Menu 
September 14th–20th San Gennaro Vintage Italian Menu 

 


