
BBQ Spiced Shrimp
Tavern Cajun angels wrapped
with bacon over garlic butter

angel hair pasta  9.50

Jumbo Hot Wings
Traditional or bounced off the

char-broiler with celery sticks and
bleu cheese  8.50

Toasted Ravioli
Stuffed with four cheeses
marinara for dipping  7.50

Chicken Tenders
Breaded in-house

Regular or Buffalo style  8.50

Tavern Sampler
A crock of spinach-artichoke dip

with chips, chicken tenders, ravioli
and onion rings
Serves 4  12.50

Crab Stuffed Portabella
Deep fried topped with crab stuffing 

and parmesan cheese  11.00

Shrimp Cocktail
Chilled jumbo shrimp served with a

spicy cocktail sauce  10.50

Fresh Vegetable Platter
Steamed or deep-fried with horsey or

cheese sauce  9.00

Tavern Cheese Fries
Potato wedges smothered with
cheddar & bacon. Served with

spicy ranch dip  8.00

Spinach Stuffed Mushrooms
Cream cheese and spinach topped

with parmesan cheese  8.50

Fried Green Beans
Deep fried wasabi ranch for dipping 7.50

Garlic Cheese Bread 4.50

Nacho Supreme
Tortilla chips topped with beans, beef,

jalapenos, cheddar cheese, lettuce
and tomatoes with a side of
sour cream and salsa  9.00

Spring Rolls
Ask your server what today’s 

spring rolls are 8.00

Seared Ahi tuna
Served rare over shredded lettuce and
corn relish. Ginger sauce on the side

11.00

Tavern Sliders
Three original or Hall's Buster sliders

7.50

Spinach - Artichoke Dip
Baked with cheddar cheese served

with tortilla chips or deep-fried seasoned
pita bread  8.50

Southwest Chicken or Steak
Quesadillas

Full order  9.00  Half order  6.00

Onion Rings
Homemade and breaded  4.50

We accept reservations of any size
call 459-2893

Soups

Appetizers

    



Tavern Specialty Sandwiches
Served with french fries or cole slaw

Tavern Burgers
Ground fresh daily and includes pit beans and seasoned orchard fries

Substitute onion rings for orchard fries add $.75

Served open face, with au jus and
horsey sauce  14.50

Reuben
Corned beef stacked on grilled cracked

wheat with kraut, Swiss cheese and
thousand island dressing  9.50

French Dip
Tender roast beef sliced thin with Swiss

cheese on a French roll, au jus  9.50

Haddock Fillet
Lightly breaded, deep fried and served on

a club roll with lettuce and tartar  9.00

Grilled Italian Grinder
Made with pastrami, salami, ham, jack

cheese, grilled onions, lettuce, tomato &
pesto mayo  9.50

Crab Cake Po Boy
Two Maryland crab cakes on ciabatta

bun with lettuce, tomato, red onion and
jalapeno tartar on the side  11.50

Roasted Chicken Club
Sliced chicken, lettuce, tomato, bacon
and pesto mayo on parmesan crusted

french  9.50

Chicken or Steak Philly
Grilled chicken tender strips or steak

topped with sauteed peppers,
mushrooms and Swiss.
Served on cibatta  9.50

Chicken El Paso
Blackened chicken breast topped with
BBQ sauce, Jack and cheddar cheeses 

and bacon on a big city bun 
with lettuce

9.50

Roast Beef Manhattan
Seasoned shaved roast beef served on

texas toast topped with mashed
potatoes and gravy  10.00

Prime Rib Melt
Shaved prime rib, blackened, topped
with grilled onions and bleu cheese
crumbles served on grilled rye with

horsey sauce on the side  11.50

Hot Cuban
Shaved pork, ham and swiss cheese on grilled rye 

with lettuce, hot mustard, mayo and pickle slices  9.50

Sandwiches are also available as a wrap.

Broiled Hamburger Deluxe
Served with lettuce, tomato & pickle 8.00

add cheese 8.50

Angry Andrew
Fresh (Nasal Punching) horseradish,

A-1 sauce, grilled onions, mushrooms
and Jack cheese on an onion bun with

lettuce   10.00

Smothered with BBQ sauce topped with
cheddar, jack, bacon and grilled onions

10.00

Patty Melt
Served with grilled onions, Swiss and

American cheeses on old fashioned rye
9.50

Tavern Bleu Burger
Broiled and topped with bacon, 

onion straws and bleu cheese crumbles
on a kaiser bun  

10.00

Big Tin Cap
Double decker 2 6oz patties with
double cheese, shreaded lettuce 

and Buster sauce  
11.50

Big City Chicago
12 ounces topped with grilled onions,

mushrooms, bacon and Swiss 
served on a Big City Bun  

11.50



Entrees

* Add a shrimp skewer to any entree $6.00

❂ These above entrees include one side only.

All other entrees include two sides:

* Consuming raw or under cooked meats, poultry or seafood may increase your risk
of food borne illness

Hickory Smoked Brisket
Texas style slow smoked hickory

brisket smothered with grilled onions.
BBQ sauce on the side  13.50

Halls Famous Prime Rib
Slow roasted and seasoned
to perfection with Au Jus.

We recommend medium rare.
Served with our signature
horseradish cream sauce
8 oz. 17.00 12 oz. 20.00

16 oz. 24.00

Filet Mignon
The best cut always a tender choice

8oz. 22.00 6 oz. 18.00

Tavern Portabella Sirloin
9 ounce broiled and finished with
sauteed portabella mushrooms and

onions  16.00

12 oz. Rib-Eye
Seasoned and char-broiled to order and

topped with garlic butter and
onion straws 18.50

❂ Five Pepper New York Strip
12 oz. charbroiled topped with balsamic 
grilled onions and bleu cheese crumbles

served with garlic parmesan risotto
21.00

Crispy Tilapia
Rolled in a crust of shredded potatoes

and pan-fried 14.50

Black and Bleu Salmon
Fresh Salmon grilled and topped with

house blackening and bleu cheese crum-
bles  16.50

❂ Sashimi Tuna
Grilled and sesame crusted and served
over wild rice with ginger sauce and

wasabi  18.50

Broiled Haddock
Cold water fillet browned with butter

and served with tartar  15.50

Parmesan Crusted Walleye
Parmesan crusted and pan fried served

with Jalapeno tartar  21.00

❂ Sea Scallops
Pan seared with garlic butter served over
crispy spinach with a citrus chive buerre

blanc 15.50

Coconut Shrimp
Jumbo butterflied shrimp rolled in a

coconut breading and deep-fried 15.50

❂ Sinful Pasta
Angel hair pasta smothered with alfredo
sauce, tossed with sun-dried tomatoes,

portabella mushrooms,
fresh crab and shrimp.

It's sinfully delicious! 14.50

❂ Lemon Pepper Tilapia
Sauteed tilapia served over angel hair
pasta, cilantro, tomatoes tossed with a
garlic butter white wine sauce 14.50

❂ Chicken Parmesan
Parmesan crusted served over fettuccine

and tossed in garlic butter. Topped with a
sweet tomato basil ragout and parmesan

14.50

❂ Chicken with Grilled Vegetables
Heart healthy with broiled
chicken breast and sauteed

vegetable skewer 14.00

❂ Pecan Breaded Chicken
Tender chicken strips pecan breaded and

sauteed. Served over wild rice with a
sweet raspberry sauce 14.50

❂ Pork Tenderloin
Two 6 oz. pork medallions charbroiled 
then smothered with house made BBQ

sauce served with garlic parmesan risotto
14.50



Dinner Salads
Sawmill Cobb Salad

Mixed greens topped with chicken, cheddar, sun dried cherries, tomatoes, bacon,
avocado, eggs and a sun dried cherry vinaigrette  11.00

Strawberry Fields Salad
Fresh greens topped with strawberries, mandarin oranges, glazed pecans, bleu

cheese crumbles, grilled chicken and crispy bacon.
Poppy seed dressing on the side  11.00

Substitute Salmon to any salad $2.00
Substitute Tuna to any salad $2.00

Dressings

Tavern Baskets
Deep fried shrimp, chicken breast strips, or golden brown pollock filets served with

fries and slaw 11.00

Chicken BLT Salad
Mixed greens topped with shaved 

chicken breast, red onions, tomatoes,
bacon, roasted red peppers, avocado,

cheddar cheese and lo cal tomato basil
dressing  10.50

Spinach Chicken Salad
Fresh spinach, mushrooms, bacon, red
onions, croutons, hard boiled eggs and
Parmesan cheese topped with grilled

chicken and hot bacon dressing  10.50

Classic Caesar Salad
With homemade baked croutons and

Parmesan 7.00
add Chicken 9.50

Greek Salad
Mixed greens with feta, beets, green
pepper, ripe olives and pineapple in

an olive oil vinaigrette  8.50

Southwest Chicken Salad
Mixed greens with black beans, tortilla

chips, tomatoes, green onions and
cheddar topped with blackened chicken
and a grilled vegetable skewer  10.50

Pecan Breaded Chicken Salad
Grilled pecan crusted chicken tossed

with mandarin oranges, sun-dried
cherries, grapes, bleu cheese crumbles,

glazed pecans and a sweet balsamic
vinaigrette dressing 11.00

Buffalo Chicken Salad
Fresh greens topped with red onions,
tomatoes, cucumbers, croutons, bleu
cheese crumbles and buffalo chicken

strips 10.50

Ahi Tuna Salad
Sashimi grade tuna seared medium rare
on top of spring greens with mandarin
oranges, red onions, chopped nuts and
wasabi peas. Served with a ginger soy

vinaigrette 11.50

Tavern Salad
Spinach, iceberg and romaine lettuce

tossed with mandarin oranges,
bleu cheese, sliced almonds and

honey lemon dressing. Each salad
is topped with your choice of
broiled sirloin, chicken breast

or grilled salmon 11.00

French

Poppy Seed

Thousand Island

Balsamic Vinaigrette

Bleu Cheese

Low Cal Tomato Basil

Low Cal Rasp Vinaigrette

Lite Ranch

Honey Mustard

Honey Lemon

BBQ Ranch

Sun Dried Cherry



Dinner Sides

Desserts
Hall’s Carrot Cake

Premium double layer with cream cheese frosting  5.00

Cheesecake Factory Cheese Cake
World famous original cheesecake straight from the factory!

Ask your server for today's selection  7.00

Big Apple Pie  6.00
Mounds and mounds of tart, fresh, crispy apples, saucy with cinnamon apple cider

and loaded with crunchy granola crumbs

Lemon Meringue Pie  4.50

Tavern at Coventry has had great success
hosting private parties and rehersal dinners

Please consult us on your next special occasion

Baked Potato

Vegetable of the Day

French Fries

Soup of the Day

Potato of the Day

Hash Browns

House Salad

Onion Rings

Cole Slaw

Garlic Mashed Potatoes

Applesauce

Wild Rice

Dinner Caesar

Iceberg Wedge

Garlic Parmesan Risotto

Fettuccine Alfredo

Pit Beans

Orchard Fries

German Chocolate Cake  3.50
Warmed and Ala Mode  4.50

Hot Fudge Sundae  5.50
Two scoops of vanilla ice cream topped

with hot fudge, whipped cream, nuts 
and a cherry

World's Smallest Chocolate Sundae
3.50

Hand Dipped Malts and Milkshakes
Chocolate - Vanilla - Strawberry

4.50



Entrees

❂ These above entrees include one side only.
All other entrees include two sides:

Lunch Sides

* Consuming raw or under cooked meats, poultry or seafood may increase your risk
of food borne illness

Hickory Smoked Brisket
Texas style slow smoked hickory

brisket smothered with grilled onions.
BBQ sauce on the side  12.50

Hall's Famous Prime Rib
Slow roasted and seasoned to

perfection with AuJus recommended
medium rare. Served wih our signature

horseradish cream sauce
7 oz. 16.50 11 oz. 19.00

Filet Mignon
The best cut always a tender choice

8 oz. 21.00 6 oz. 17.00

Tavern Portabella Sirloin
9 ounce broiled and finished with
sauteed portabella mushrooms and

onions 15.00

12 oz. Rib-Eye
Seasoned and char-broiled to order and

topped with garlic butter and
onion straws  17.50

❂ Five Pepper New York Strip
12 oz. charbroiled topped with balsamic
grilled onions and bleu cheese crumbles

served with garlic parmesan risotto
21.00

Crispy Tilapia
Rolled in a crust of shredded potatoes

and pan-fried 12.00

❂ Fettuccine Alfredo
Classic recipe with heavy cream and

parmesan cheese  10.50
add chicken and broccoli  2.00

Broiled Haddock
Available broiled or lightly breaded and

deep fried  13.00

❂ Sea Scallops
Pan seared with garlic butter and served
over crispy spinach with a citrus chive

buerre blanc  14.50

Coconut Shrimp
Jumbo butterflied shrimp rolled in a

coconut breading and deep-fried 14.00

❂ Sinful Pasta
Angel hair pasta smothered with alfredo
sauce. Tossed with sun-dried tomatoes,

portabella mushrooms,
fresh crab and shrimp.

It's sinfully delicious! 13.50

❂ Lemon Pepper Tilapia
Sauteed Tilapia served over angel hair
pasta, cilantro, tomatoes tossed with a
garlic butter white wine sauce 14.00

❂ Chicken Parmesan
Parmesan crusted and served over

fettuccine tossed in garlic butter. Topped
with a sweet tomato basil ragout and

parmesan  12.00

❂ Chicken with Grilled Vegetables
Heart healthy with broiled
chicken breast and sauteed

vegetable skewer 12.00

❂ Pork Tenderloin
Two 6 oz. pork medallions charbroiled
then smothered with house made BBQ

sauce served with garlic parmesan risotto
13.50

Baked Potato
Vegetable of the day

French Fries
Soup of the day
Potato of the day

Hash Browns

House Salad
Onion Rings
Cole Slaw

Garlic Mashed Potatoes
Applesauce
Wild Rice

Dinner Caesar
Iceberg Wedge

Garlic Parmesan Risotto
Fettuccine Alfredo

Pit Beans
Orchard Fries

 



Tavern Specialty Sandwiches
Served with french fries or cole slaw 

Hot Cuban
Shaved pork, ham and swiss cheese on grilled rye 

with lettuce, hot mustard, mayo and pickle slices  9.00

Sandwiches are also available as a wrap.

Tavern Burgers
Ground fresh daily and includes pit beans and seasond orchard fries

Substitute onion rings for orchard fries add $.75

Tavern Baskets
Deep fried shrimp, chicken breast strips, or golden brown pollock filets served with

fries and slaw   10.00

Prime Rib Sandwich
Served open face with au jus and

horsey sauce   14.00

Reuben
Corned beef stacked on grilled cracked

wheat with kraut, Swiss cheese and
thousand island dressing  8.50

French Dip
Tender roast beef sliced thin with Swiss
cheese on a French roll with au jus  8.50

Haddock Fillet
Lightly breaded and deep fried and served

on a club roll with lettuce and tartar
8.00

Grilled Italian Grinder
Made with pastrami, salami, ham, jack

cheese, grilled onions, lettuce, tomato &
pesto mayo  9.00

Crab Cake Po Boy
Two Maryland crab cakes on ciabatta

bun with lettuce, tomato, red onion and
jalapeno tartar on the side 11.00

Roasted Chicken Club
Sliced chicken, lettuce, tomato, bacon
and pesto mayo on parmesan crusted

french bread  8.50

Chicken or Steak Philly
Grilled chicken tender strips or steak

topped with sauteed peppers,
mushrooms and Swiss. 
Served on cibatta  9.00

Roast Beef Manhattan
Seasoned shaved roast beef served on

texas toast topped with mashed potatoes
and gravy  9.00

Chicken El Paso
Blackened chicken breast topped

with BBQ sauce, Jack and cheddar
cheeses and bacon on a big city bun 

with lettuce  9.00

Prime Rib Melt
Shaved prime rib, blackened, topped
with grilled onions and bleu cheese
crumbles served on grilled rye with

horsey sauce on the side  11.00

Broiled Hamburger Deluxe
Served with lettuce, tomato & pickle  7.50

add cheese  8.00

Angry Andrew
Fresh (Nasal Punching) horseradish, A-1

sauce, grilled onions, mushrooms and
Jack cheese on an onion bun with lettuce

9.00

Back Yard BBQ
Smothered with BBQ sauce topped with
cheddar jack, bacon and grilled onions

9.00

Patty Melt
Served with grilled onions, Swiss and

American cheeses on old fashioned rye
8.50

Tavern Bleu Burger
Broiled and topped with bacon, onion
straws and bleu cheese crumbles on a

kaiser bun  9.00

Big Tin Cap
Double decker 2 6oz patties with

double cheese, shreaded lettuce and
Buster sauce   10.50

Big City Chicago
12 ounces topped with grilled onions,
mushrooms, bacon and Swiss served

on a Big City Bun   10.50



Appetizers

Lunch Salads
Sawmill Cobb Salad

Mixed greens topped with chicken, cheddar, sun dried cherries, tomatoes, bacon,
avocado, eggs and a sun dried cherry vinaigrette  9.50

Strawberry Fields Salad
Fresh greens topped with strawberries, mandarin oranges, glazed pecans, 

bleu cheese crumbles, grilled chicken and crispy bacon.
Poppy seed dressing on the side  9.50

Substitute Salmon to any salad $2.00 Substitute Tuna to any salad $2.00

BBQ Spiced Shrimp
Tavern cajun angels wrapped
with bacon over garlic butter

angel hair pasta  9.50

Jumbo Hot Wings
Traditional or bounced off the

char-broiler with celery sticks and
bleu cheese  8.50

Toasted Ravioli
Stuffed with four cheeses,
marinara for dipping  7.50

Chicken Tenders
Breaded in-house

Regular or buffalo style  8.50

Fresh Vegetable Platter
Steamed or deep-fried with horsey or

cheese sauce  9.00

Onion Rings
Homemade breaded  4.50

Tavern Cheese Fries
Potato wedges smothered with
cheddar & bacon. Served with

spicy ranch dip  8.00

Fried Green Beans
Deep fried, wasabi ranch for dipping  7.50

Garlic Cheese Bread  4.50

Nacho Supreme
Tortilla chips topped with beans, beef,
jalapenos, cheddar cheese, lettuce and

tomatoes with a side of
sour cream and salsa  8.50

Spring Rolls
Ask your server what today’s 

spring rolls are 7.50

Tavern Sliders
Three original or Hall's Buster sliders 7.50

Spinach - Artichoke Dip
Baked with cheddar cheese served

with tortilla chips or deep-fried
seasoned pita bread   8.50

Chicken BLT Salad
Mixed greens topped with shaved 

chicken breast, red onions, tomatoes,
bacon, roasted red peppers, avocado,

cheddar cheese and lo cal tomato basil
dressing  9.00

Spinach Chicken Salad
Fresh spinach, mushrooms, bacon, 

red onions, croutons, hard boiled eggs 
and Parmesan cheese topped with 

grilled chicken and hot
bacon dressing  9.00

Chicken or Tuna Salad
Topped with almonds. Served with fresh

fruit or cup of soup of the day  8.00

Greek Salad
Mixed greens with feta, beets, green
pepper, ripe olives and pineapple in

an olive oil vinaigrette  8.00

Southwest Chicken Salad
Mixed greens with black beans, tortilla

chips, tomatoes, green onions and cheddar
topped with blackened chicken and a

grilled vegetable skewer  9.00

Pecan Breaded Chicken Salad
Grilled pecan crusted chicken tossed

with mandarin oranges, sun-dried
cherries, grapes, bleu cheese crumbles,

glazed pecans and a sweet balsamic
vinaigrette dressing  9.50

Buffalo Chicken Salad
Fresh greens topped with red onions,
tomatoes, cucumbers, croutons, bleu
cheese crumbles and buffalo chicken

strips  9.50

Ahi Tuna Salad
Sashimi grade tuna seared medium
rare on top of spring greens with

mandarin oranges, red onions, chopped
nuts and wasabi peas. Served with a

ginger soy vinaigrette  11.00

Tavern Salad
Mixed Greens tossed with mandarin
oranges, bleu cheese, sliced almonds

and honey lemon dressing.
Each salad is topped with your choice

of broiled sirloin, chicken breast
or grilled salmon  9.50



Tavern Brunch Menu
Served Monday thru Sunday 11:00am to 3:00pm

Tavern Skillets
Our skillets are layered with an omelette and hash browns served with a

Danish pastry or toast

Ham or Bacon Skillet
Your Choice of ham or bacon with cheddar cheese  8.50

Tavern Omelettes
Include fresh fruit or hash browns and danish pastry or toast

Country Omelette
Stuffed with onions, peppers, mushrooms, sausage, cheddar and hash browns 

then smothered with sausage gravy  8.50

Kids Breakfast 4.49
Two scrambled eggs served with ham, bacon or sausage and toast

includes childrens beverage 10 and under please

Breakfast Sides

Coventry Quiche
Ask your server about today's selection.

Served with muffin and fresh fruit or
hash browns  8.50

Sausage Gravy & Biscuits
Southern style sausage gravy served over
two oven fresh biscuits served with fruit

or
hash browns  8.00

Bacon  3.00

Sausage Patties  3.00

Ham  3.00

Hash Browns  2.75

Egg Beaters  1.00

Cup of fruit  4.00

Juices sm 1.79 lg 2.49

Orange, Tomato, Grapefruit

Meat Lovers Skillet
Ham, bacon, sausage, mushrooms,

onions and cheddar cheese
8.50

Vegetarian Skillet
Tomatoes, green onions, peppers,

spinach, black olives and feta cheese
8.50

Ham and Cheese Omelette
Savory ham and cheddar cheese

8.50

Spinach and Artichoke Omelette
Spinach, artichoke hearts and cheddar

cheese  8.50



Tavern Short Orders
Served with chips

Warm up your short order sandwich with a cup of soup of the day   1.50

Salad Dressings

Desserts
Hall’s Carrot Cake

Premium double layer with cream cheese frosting  5.00

Cheesecake Factory Cheese Cake
World famous original cheesecake straight from the factory!

Ask your server for today's selection  7.00

Big Apple Pie  6.00
Mounds and mounds of tart, fresh, crispy apples, saucy with cinnamon apple cider

and loaded with crunchy granola crumbs

Lemon Meringue Pie  4.50

Tavern at Coventry has had great success
hosting private parties and rehersal dinners

Please consult us on your next special occasion

Breaded or Grilled Pork
Tenderloin

Served on a kaiser bun with lettuce,
tomato and mayo   7.50

Roast Turkey Bagel
Served hot on a eight grain bagel with
Swiss, lettuce and pesto mayo  7.50

Hot Ham & Swiss Grinder 7.50

Bacon, Lettuce & Tomato 6.50

Chicken Salad BLT
Served on a croissant  7.50

Ham & Turkey Club Sub
Grilled ham, turkey, bacon and Swiss
on a hoagy bun with lettuce, tomato

and mayo  7.50

Tuna or Chicken Salad
On a croissant  7.00

Ham & Swiss Croissant
Hot Ham & Swiss on a fresh croissant

served with lettuce tomato & mayo  7.50

Chicken Salad Melt
Chicken salad on grilled rye deluxe 

with jack cheese   7.50

French

Poppy Seed

Thousand Island

Balsamic Vinaigrette

Bleu Cheese

Low Cal Tomato Basil

Low Cal Rasp Vinaigrette

Lite Ranch

Honey Mustard

Honey Lemon

BBQ Ranch

Sun Dried Cherry

German Chocolate Cake  3.50
Warmed and Ala Mode  4.50

Hot Fudge Sundae  5.50
Two scoops of vanilla ice cream topped

with hot fudge, whipped cream, nuts 
and a cherry

World's Smallest Chocolate Sundae
3.50

Hand Dipped Malts and Milkshakes
Chocolate - Vanilla - Strawberry

4.50


