
 
 
 

 
 

 
 
 

 

 
     Local Peach Week 
  July 20th – 26th  
 
 

The Peaches used in this menu came from Alstede & 
Melick’s local family farms 

 
From the Bar: 
 

 

Peach Sangria         $9 
Fresh local peach, pinot grigio, peach scnapps, garden basil 
 

Summer Crush         $9 
Muddled ripe peach, Kettle Citron, sugar, lime, mint 
 
 

Starters: 
 

 

Cool Peach - Yogurt Bisque     $6 
Garden lavender, red wine reduction  
 

Peach Orchard Salad       $8.5 
Crisp peach, Haley blue cheese, toasted hazelnut, field greens, 
white balsamic vinaigrette  
 

Grilled Barbequed Chicken Skewers  $10 
Peach barbeque sauce, peach fritters 
 
 
 

Main Dishes: 
 

 
 

Sautéed Halibut w/ Peach Salsa   $25 
Roasted garlic sauce, brocolini, scallion pancake 
 

Half Duckling (Slooow Roasted)   $26 
Caramelized peach reduction sauce, vegetable rice pilaf 

 

Dessert: 
 

 

Individual Warm Peach Pie     $7.5 
Vanilla ice cream, blueberry sauce 
 

White Peach – Opal Basil Sorbet Parfait  $6.5 
Summer berries 
 

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

Upcoming Events at the Tavern 
July 23rd - Jazz Fusion at our terrace bar w/ BD Lenz 
August 6th - The return of the Hub Hollow Bluegrass Band 
August 13th – Rock with the CC Coletti Band 
August 10th - 16th  Jersey Corn Tasting Menu 
August 23rd - 3rd Annual Bring Your Dog to Dinner Day 

 

Our “Upper Tavern” Room  
Is Available For Your Party 


