
Welcome to Uptown Tavern. A place where we take pride in being a 

from scratch Kitchen. All of our ingredients are locally sourced, and 

our produce is brought in fresh daily, courtesy of "Specialty Produce." 

Chef Mark has taken the time to create a one-of-a-kind menu for you, 

and we hope you enjoy it as much we do. 

A 21st Century Tavern

Executive Chef Mark Molina Sous-Chef Carly Raposa

-Substitute any patty for chicken breast | 2

Burgers & Sandwiches

Shareable Plates

Tavern Wings 

Five-Spice  
Served with fresh ginger, charred lime, and house-
made Asian-spiced sauce. | 9,5 

traditional Buffalo
Served with pickled celery and house-made 
buttermilk Ranch. | 9.5

Truffle-Salted Fries
black summer truffle salt, Gorgonzola crumbles. Served 
with a side of house Ketchup and garlic aioli. | 9

Crispy Brussel Sprouts
Our Brussels are tossed in a roasted-citrus vinaigrette, 
with crispy bacon. Topped with red chili flakes and Asiago 
cheese. | 13

Uptown's Hummus
House-made white bean hummus dusted with smoked
paprika. served with fresh carrots, cucumbers, and
lightly toasted Greek Pita bread. | 9

Fish Tacos
Locally sourced, hand-battered Rock Cod fish on corn 
tortillas and our house chipotle crema, topped with 
charred-pineapple Pico de Gallo, fresh avocado, and micro 
cilantro. | 15

Chicken Strip Basket
crispy, hand-battered chicken strips, shoestring fries, 
Served with  our house ketchup and buttermilk ranch. | 14

Tavern Chicken & Waffles
Tempura-battered, Fried Chicken on top of a cheesy bacon 
waffle. Drizzled with our house-made whiskey maple syrup 
and herb butter. | 14

Dessert

Bread Pudding
our classic, apple-custard bread pudding. Served with vanilla 
ice cream, caramel drizzle,fresh strawberries, and crunchy 
peanut brittle. | 9 

Mason's Delight
Soft butter cake, topped with vanilla ice cream, a mix of fresh 
berries, and house-made caramel whipped cream, served in a 
Mason jar.| 8

Grilled Pineapple Burger
Ground Angus chuck patty topped with grilled pineapple,
crispy bacon, Swiss cheese, fresh lettuce, and house-made
garlic aioli. Served with a side of fries. |  13

california burger
Your classic burger choice. Served with fresh lettuce, 
tomato, and red onion, Swiss cheese, smashed avocado, house 
pickles, and a side of fries, |  12

Crispy Chicken Sandwich
Rosemary-Thyme Brined, buttermilk fried chicken, on a Kings
Hawaiian bun, with fresh Bibb lettuce, house pickles, Swiss
cheese, our house garlic Aioli. Served with a side of fries. | 13

Sliders

Tavern Sliders
3 Angus chuck patties. Served with cheddar cheese, house 
pickles, ketchup, and garlic aioli on Hawaiian rolls. | 12

Veggie Sliders
3 vegan beet patties, served with a fresh spring mix, house- 
made garlic aioli, and Goat cheese on Hawaiian rolls. | 9

Flatbreads

Margherita Flatbread 
OUr Classic, tomato sauce, topped with fresh, sliced red 
tomatoes, herb oil, basil chiffonade, and mozzarella cheese. | 9

BBQ Chicken Flatbread
Our house mornay sauce base, topped with bbq chicken, crispy 
red onions, and mozzarella cheese. | 12

Salads

Uptown Salad
Our classic salad made with a fresh spring mix tossed in a 
balsamic vinaigrette, fresh cucumbers, heirloom tomatoes, and 
Gorgonzola cheese. | 9

Wedge Salad
Fresh quartered Iceberg lettuce, house-made Gorgonzola 
dressing, seasoned bacon bits, and fresh heirloom cherry 
tomatoes. | 12

Apple Delight Salad
Fresh spinach and arugula, tossed in a charred-pear 
vinaigrette. Topped with goat cheese, walnuts, and fresh red 
delicious apples. | 12

Mac & Cheese

Tavern Mac
Spiral noodles tossed in our house-made mornay sauce. Topped 
with an herb crust. | 10

Buff Mac
Our Classic buffalo mac, re-invented. Spiral noodles tossed 
in our house Mornay and buffalo sauce. Served with chicken 
and topped with an herb crust. | 12

Bacon |3| Chicken |4| Steak |10|Add optional Protein


