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Starters
Fried Calamari 13
zesty marinara

Asian Calamari 14
mandarin , sesame seeds, scallions, sweet chili sauce

Grilled Clams     13
pancetta, cherry tomato, arugula, garlic white wine

Seafood Tacos  14
shrimp or crabmeat with avocado, lettuce, chipotle 
aioli, tomatoes

Mussels Posillipo   13
garlic, cherry tomato white wine sauce

Chicken Wings 12
Buffalo or BBQ

Taverna Meatballs 10
tomato sauce, peppers, onions, 
parmigiana-Reggiano

Roasted Peppers 13
fresh mozzarella, provolone, pesto and balsamic

Shrimp Dijon 12
bacon wrapped horseradish shrimp in Dijon 
cream sauce

Entrees
Bone-in Ribeye 30
mushrooms, onion, bleu cheese, mashed 
potatoes, vegetables

Pork Shank 22
slow-cooked in natural au jus, over grilled asparagus

Braised Short Ribs   28
slow-cooked in natural braising au jus, 
mashed potatoes

Stuffed Salmon   25
crabmeat, beurre blanc sauce, mashed 
potatoes and vegetable

Tuscan Salmon  23
grilled salmon served with spinach and grilled 
vegetables
Chicken Marsala   18
mushroom, demi-glace sauce over capellini

Chicken Abruzzi    18
asparagus, mozzarella, mushroom cream 
sauce over capellini

Taverna Steak  23
grilled sirloin with chimichurri sauce served with 
French fries

Chicken Parmigiana   17
tomato, mozzarella over capellini

Chicken Saltimbocca              18
onions, prosciutto, spinach, mozzarella, demi glace.
served with capelini 

Chicken Maximo   18
tomato sauce, asparagus, mozzarella,mushrooms, 
over capellini

Eggplant Parmigiana   16
tomato, mozzarella over capellini

Tuscan Chicken    18
grilled chicken breast served with spinach and 
grilled vegetables

Pasta
Cheese Ravioli 15
marinara sauce
Lobster Ravioli 17
vodka sauce

Penne Vodka 16
tomato, parmesan cream sauce

White bean and Basil Ravioli 16
vegan, marinara sauce

Zuppa Di Pesce 26
mussels, clams, shrimp and calamari over linguine

Capellini Positano 25
shrimp and crabmeat with garlic, 
cherry tomato white wine 
Penne Sausage Broccoli rabe 17
tomato, garlic white wine sauce

Penne alla Andrea 18
sausage, broccoli, alfredo sauce

Penne Meatball   15
fresh tomato sauce

Linguine & Clams   20
in a red or white sauce

Burgers & Sandwiches
Original Burger  12
lettuce, tomato, American cheese

BBQ Burger   13
cheddar cheese, smoke applewood bacon, 
on brioche bun

Taverna Burger   14
red onions, avocado, Monterey jack cheese, 
chipotle mayo on brioche bun

Herb Crusted Chicken Sandwich    13
roasted peppers, mozzarella, balsamic glaze on ciabatta

Short Ribs Panini 15
ciabatta bread and cheddar cheese
Sausage and Broccoli rabe Sandwich   13
provolone cheese on ciabatta

Vegetable Sandwich 12
zuchini, peppers, tomatoes, onions, crumbled 
blue cheese, basil mayoBlackened Salmon Sandwich   15

avocado, lettuce, tomato, onions and mayo on ciabatta

Personal Pizza
La Taverna Pizza 14
arugula, chery tomato, prosciuto, provolone

Plain Pizza 12
tomato, basil, shreaded mozzarella

Montese Pizza 15
pesto, roasted peppers, sausage, mozzarella 

Toppings (1.00 each):
pepperoni, mushrooms, meatballs, 
sausage, peppers, onions.

Soups & Salads
French Onion Soup 5
Soup of the Day 5

Arugula Salad 7.5

7.5

apples, dried cranberries, almonds, feta cheese, 
port wine vinaigrette

Ceasar Salad 7.5
with garlic croutons

Gorgonzola Salad
mixed greens, roasted walnuts, bleu cheese, 
balsamic vinaigrette

Sides
Broccoli Rabe 8
Spinach 6

Mashed Potato 5
French Fries 5

Asparagus 6

Add Chicken $5, Add Salmon $8 Add Shrimp $7, 
Add Steak $9, Add Crabmeat $6



La Taverna Cocktails (10.00 each)

Pomegranate Martini
pomegranate juice, vodka, triple sec

Chocolate Martini
vanilla vodka, kahlua, bailey’s, godiva chocolate liqueur

Espresso Martini
vodka, kahlua, bailey’s, espresso

French Martini
vodka, chambord, pineapple juice

Raspberry Rendezvous
raspberry stall, chambord, sour mix, lemon, garnish

White Cosmo
vodka, elderflower, liqueur, lime, white cranberry juice

Washington Apple
crown royal, apple pucker, cranberry

Key West Martini
malibu rum, fresh lime, pineapple juice

Lemon Drop 
absolut vodka, fresh squeezed lemons, sour mix, 
and a sugar rim

Cosmopolitan
vodka, triple sec, lime and cranberry juice

Double Pear Martini
pear vodka, agave nectar, pear nectar, and lime juice

Georgia Peach
absolut apeach, peach schnapps, orange juice, 
cranberry juice

Wines

Firesteed, Pinot Noir, Oregon

RED WINES BY THE BOTTLE HOUSE WINE

9/30

La Crema, Pinot Noir, Monterey, California
34

Ruffino, Chianti, Tuscany, Italy
7.5/24

Villadoria, Barolo, Piedmont, Italy 50

Trivento, Malbec, "Reserve" Mendoza, 
Argentina 8/22

Col d'Orcia, Brunello di Montalcino, 
Tuscany, Italy 80

Kendall-Jackson, Cabernet Sauvignon, 
"Vinters Reserve", Sonoma County, 
California 

10/34

Nobel Vines 337, Cabernet Sauvignon, 
Lodi, California 8/25

Red Wine
7

Peroni 
Heineken
Heineken 0,0%
Corona
Corona Light
Miller Light
Budweiser
Bud Light

White Wine
7

Beer Bottles Desserts

Ask for Draft Beer Selection

Dark side of the Moon

WHITE & ROSE WINES

8
Key Lime Pie 8
NY Strawberry Cheesecake 8
Cake Special

Graff, Riesling, Kabinett, Mosel, 
Germany 7.5/26

Santa Margherita, Pi not Grigio, Alto 
Adige, Italy 12/44

Cavit, Moscato, Lombardy, Italy 7.5/25

Chateau d'Esclans, Rose, "Whispering 
Angel", Cotes de Prov. 9/39

Kendall-Jackson, Chardonnay, 
"Vintner's Reserve': California 

10/34

Ferrari-Carano, Fume Blanc, Sonoma 
County, California 7.5/25

Ruffino Lumina, Pinot Grigio, Delle 
Venezie, Italy 7.5/22

Noble Vines 446, Chardonnay, Monte-
rey, California 7.5/25

Sutter Home, White Zinfandel, Califor-
nia 7.5/22


