
APPETIZERS
SOUP OF THE DAY   cup 4 bowl 7

CHICKEN NOODLE SOUP   cup 4 bowl 7

FRIED GREEN TOMATOES 
comeback sauce   7

PIMENTO CHEESE 
Edward’s ham and House made Tortilla Chips 7

FRIED HOUSE PICKLES   
Tavern sauce   5

MELTED LEEK AND ONION DIP 
rye crostini   6

TRUFFLE PARMESAN FRIES 
malt vinegar aioli   7

BAKED FRESH MOZZARELLA 
marinara, garlic toast   7

TOTS   
buttermilk BBQ   6

GOSPORT WINGS,  FRIED CRISPY, 
FINISHED ON THE GRILL
celery, blue cheese, choice of, bourbon BBQ, 
buffalo, Thai chili   10

CRISPY PORK RIBS
bourbon BBQ, tavern slaw 8

BEER BRAISED BRAT BITES 
potato salad, bourbon mustard   7

CRISPY PARMESAN ARTICHOKE 
HEARTS
tavern sauce, marinara   7

BEER BATTERED ONION RINGS 
porter ketchup   6

FRIED OYSTERS   
bourbon BBQ   8

CRAB BITES   
malt vinegar aioli   9

MUSSELS & FRIES 
white wine, garlic, shallots   10

BEER BATTERED SHRIMP
Tavern sauce, potato salad   9

SALADS
TAVERN SALAD 
mixed greens, cucumber, tomato, red onion, 
croutons, house vinaigrette   7

SPINACH SALAD 
bacon, goat cheese, candied walnuts, honey 
cider vinaigrette   9

CAESAR SALAD 
romaine lettuce, parmesan cheese, croutons, 
house-made dressing   8

WEDGE 
iceberg lettuce, bacon, tomato, red onion, blue 
cheese dressing   7

ADD ON:  fried or grilled chicken 4, 
salmon 7, fried shrimp or oysters 6

ENTREES
TAVERN MAC & CHEESE 
corkscrew pasta, 3 cheeses   12

ADD ON: bacon 2, fried shrimp 4,  
fried chicken 4, country ham 2

 GRILLED RIBEYE 
12 oz prime beef, mash, house vegetable, 
mushroom red wine gravy   22

JUMBO LUMP CRAB CAKES 
creamed corn, grilled asparagus, tavern  
sauce   22

BUTTERMILK FRIED CHICKEN 
two breasts, mash, sausage gravy, garlic green 
beans   16

TAVERN FISH & CHIPS 
beer battered haddock, house fries, tavern slaw, 
hushpuppies, malt vinegar aioli   14

BOURBON BBQ RIBS 
1/2 rack of  pork ribs, tavern slaw, potato salad, 
hush puppies   18

SHRIMP AND GRITS 
jumbo shrimp, ham, pimento cheese   14

CHICKEN FRIED MEATLOAF 
mash, garlic green beans, gravy   15

 CHILI GLAZED SALMON 
grilled  8 oz salmon filet, mash, garlic soy green 
beans   18

 BLACKENED SCALLOPS 
cavatappi pasta, spinach, tomato cream  
sauce   22

SANDWICHES
(served with choice of  potato salad, pasta salad, 
or house chips)   substitute fries 2

 THE OLD TOWNE 
8 oz fresh grilled beef  patty on pretzel roll with 
lettuce, tomato, and onion   10

ADD ON: 1
bacon, sauteed onions, cheese, fried egg, onion 
rings, sauteed mushrooms

 THE CORONARY BURGER
8 oz fresh grilled beef  patty, bacon, pastrami, 
fried pickles, cheese, slaw, texas toast, fries   18

FRENCH DIP
hoagie roll, shaved prime rib, provolone,  
au jus   10

SOUTHERN CORDON BLUE 
buttermilk fried chicken, country ham, swiss, 
bacon, on a croissant roll   12

THE CHESAPEAKE
seared lump crabcake, pretzel roll, lettuce, 
tomato, onion, malt vinegar aioli   13

THE DRUNKEN SAILOR 
pastrami, swiss, house slaw, bourbon mustard, 
grilled marbled rye   10

TURKEY AND BACON 
oven roasted turkey breast, pretzel roll, lettuce, 
tomato, red onion, comeback sauce   10

THE AGING ROCKSTAR 
grilled meatloaf, hoagie, pickles, American 
cheese, spicy ketchup   11

THE PO’BOY 
choice of  (fried haddock, shrimp, or oysters), 
hoagie roll shredded lettuce, tavern sauce   12

THE COLONEL CRAWFORD 
grilled chicken, applewood bacon, swiss cheese, 
lettuce, tomato, red onion, pretzel roll   10

THE SPICY CHICKEN 
buffalo fried chicken, pretzel roll, lettuce, 
tomato, red onion, blue cheese dressing   10

THE SOUTHERN GENTLEMAN 
sliced Edward’s ham, swiss cheese, house pickles, 
bourbon mustard, marble rye   10

THE FRENCHY 
house-made roasted chicken salad, croissant, 
lettuce, tomato, red onion   10

Cooking Warning: Eating raw or undercooked beef, eggs, poultry, pork or shellfish may increase your risk for foodborne illness.
We offer a 10% discount to uniformed military and emergency service members.

SIDES    5 
Mac & Cheese  |  Tavern Slaw

Sauteed Spinach  |  Garlic Green Beens
House Fries  |  Creamed Corn

Hush Puppies  |  Grilled Asparagus
Garlic Mashed Potatoes  |  House Fried Chips

$15 PRIME RIB ON SATURDAYS AT 5PM
TRIVIA NIGHT ON MONDAYS 7PM-9PM

$6 OLDE TOWNE BURGERS TUESDAYS AT 5PM
BRUNCH ON SATURDAYS AND SUNDAYS UNTIL 3PM

GOSPORT    TAVERN



SENORITA
1800 COCONUT WATER TEQUILA,  
PATRON CITRONGE, LIME JUICE,  

PINEAPPLE JUICE   8

LAURA PALMER
FIREFLY SWEET TEA VODKA,  

STOLI RAZ VODKA, SPARKLING LEMONADE,  
ICED TEA   7

THE DAIQUIRI
BRUGAL ANEJO RUM, FRESH LIME,  

SIMPLE SYRUP   7.5

PORT BEACH
MALIBU, TRIPLE SEC, LIME, CREAM,  

PINEAPPLE   7.5

DESTINATION HAMPSHIRE
STRANGE MONKEY GIN,  

HONEY CITRUS SIMPLE SYRUP, SOLERNO, 
 TOPPED WITH CHAMPAGNE   9

STOKES BAY
KNOB CREEK RYE, SIMPLE SYRUP, OJ,  

GINGER BEER   8.5

SUNDANCE
STOLI BLUEBERRY, MUDDLED LEMON,  

SODA WATER   8

BELLEASE
BELLE ISLE HONEY HABANERO,  

CAPTAIN MORGANS SPICED RUM, LIME,  
PINEAPPLE, OJ, JERK SEASONING RIM   8.5

SPIRIT OF GOSPORT
SAILOR JERRY, DISARONNO AMARETTO,  

ORANGE BITTERS, LIME   8.5

LAZY RIVER
BELLE ISLE MOONSHINE,  

DOMAIN DE CANTON GINGER LIQUEUR,  
MUDDLED STRAWBERRIES,  

MINT SIMPLE SYRUP, SODA WATER   8.5

FIRE ISLAND
JOSE CUERVO CINGE, TRIPLE SEC,  

PEACH JUICE, LIME JUICE, SUGAR RIM   7.5

WHISKEY FLIGHT
ASK YOUR SERVER FOR DETAILS

RUBY
FINLANDIA GRAPEFRUIT VODKA,  

PATRON CITRONGE, POMEGRANATE JUICE   8

CHERRY LIME~ADE
PINNACLE CHERRY VODKA,  

MUDDLED LIME & CHERRIES,  
SPARKLING LIME-ADE   7.5

SAMUELS PORCH
MAKER’S MARK 46, ST. GERMAINE,  

CHERRY BITTERS, FRESH GINGER   9

THE BURRO
SAUZA HORNITOS, HOUSE-MADE KEY LIME 

BITTERS, GINGER BEER   7.5

GOSMOPOLITAN 
THREE OLIVES ORANGE,  

SOLERNO BLOOD ORANGE LIQUEUR,  
LIME JUICE, WHITE CRANBERRY JUICE   8.5

P CUP
SQUARE ONE CUCUMBER,  

MUDDLED CUCUMBER & LEMON,  
PIMM’S, SPARKLING LEMONADE   7

CHAMPRIA
CHAMPAGNE, BACARDI SUPERIOR,  

ST. GERMAINE, FRESH FRUIT   8

DARK & STORMY
GOSLING’S RUM, HOUSE-MADE GINGER BEER, 

LIME JUICE   8.5      

GINLET
BOODLES GIN, MUDDLED CUCUMBER,  

BASIL SIMPLE SYRUP,  
SPLASH OF LEMON JUICE, CLUB SODA   8.5

NEW YORK SOUR
BUFFALO TRACE BOURBON,  
LEMON JUICE, MERLOT   8.5

JULIUS FIELDS
STOLI “O” VODKA, BLUE CHAIR BAY RUM,  

HOUSE-MADE ORANGE BITTERS,  
MUDDLED STRAWBERRIES, GINGER ALE   8.5

MEXICAN RIVIERA 
TANTEO JALEPENO INFUSED TEQUILA,  

AGAVE NECTAR, SOUR, OJ,  
MUDDLED LIME & CUCUMBER WITH A SALT RIM   8

COCKTAILS &
MIXED DRINKS


