
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. Our kitchen has taken the time to create a 

one-of-a kind menu for you to enjoy with friends and family. We hope you enjoy it as much as we do!

Shareable Plates

Traditional Buffalo

Served with pickled celery and house made buttermilk
ranch. | 10

Tavern Wings

Five-Spice

Served with fresh ginger, charred lime and house
made asian-spiced sauce. | 10

Rosemary-Parmesan Fries

Tavern fries tossed with fresh rosemary, parsley,
garlic and shredded parmesan cheese. | 10
Loaded Fries

Tavern fries topped with home-style country gravy,
mozzarella cheese, bacon and scallions. | 14

Crispy Brussels Sprouts 

Tossed in a roasted citrus vinaigrette, with crispy
bacon, red chili flakes and asiago cheese. | 13
 
Uptown Hummus

House made hummus dusted with smoked paprika
served with fresh carrots, cucumbers and lightly
toasted pita bread. | 10

Elevated Grilled Cheese

Smoked gouda with Sriracha bacon and spiced pears,
on garlic butter sourdough bread, paired with your
choice of soup, side house salad, or fries. | 13

Chicken Strip Basket

Crispy, hand-battered chicken strips and fries, served
with house made 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. | 15

Burgers & Sandwiches

Turkey Burger

Swiss cheese, grilled onion, grilled tomato, arugula,
and red pepper aioli. | 14

Uptown Burger

Grilled 8 oz Angus patty with cheddar cheese, tomato,
bibb lettuce, house-made pickles, garlic aioli, and
ketchup served on a garlic butter-brushed brioche
bun.  | 14

Crispy Chicken Sandwich

Rosemary and thyme, buttermilk chicken breast, fresh
Bibb lettuce, house-made pickles, Swiss cheese, and
garlic aioli on a Hawaiian sweet bun. | 14

Mac & Cheese

Deconstructed Cheesecake

Fresh cheese medallions encrusted in almonds, brown
sugar, and cinnamon with sliced strawberries, drizzled
with sweet cream. | 10

Deep-Fried Bread Pudding

Panko crusted apple custard bread pudding paired
with vanilla ice cream, cinnamon whipped cream and
a caramel drizzle. | 11

Salads

Uptown Salad

 Spring mix, fresh cucumbers, heirloom tomatoes, and
gorgonzola cheese, tossed in balsamic vinegar and
olive oil. | 10

Autumn Salad

Kale, spring mixed, sliced pear, shallots, bacon, goat
cheese, dried cranberries, and spiced walnuts tossed
in a pear-orange vinaigrette. | 14

Spinach-Quinoa Salad

Baby spinach, quinoa, black beans, cherry tomatoes,
cucumbers, red onions, avocado, and cilantro, tossed
in a cilantro-lime turmeric vinaigrette. | 12

Tavern Sliders

3 Angus  patties, served with cheddar cheese, house-
made pickles, ketchup, and garlic aioli on Hawaiian
rolls. | 12

Veggie Sliders

3 vegan beet patties, served with fresh spring mix,
garlic aioli, and goat cheese on Hawaiian rolls. | 12

Flatbreads

Margherita Flatbread

House made tomato sauce topped with sliced
heirloom tomatoes, basil chiffonade and mozzarella
cheese. | 10
Roasted Pesto Flatbread

House made pesto topped with mozzarella cheese,
mushrooms, and fire roasted ricotta cheese. | 14

Tavern Mac

Cavatappi pasta with mozzarella, cheddar, parmesan,
asiago, cream cheese, garlic, bacon, topped with
green onions. | 13
Buff Mac

Cavatappi pasta tossed in our house made mornay
and buffalo sauce. Served with chicken and topped
with an herb crust. | 13

Dessert

Uptown Short Rib

Osso Bucco short rib slow braised in red wine & fresh
herbs on a bed of parmesan-mushroom risotto. | 22

Entrees

[Above items served with fries]


