
APPETIZERS
Ham & Cheddar buttermilk 
biscuits with magnolia sauce   4

Herb Breaded Mozzarella Sticks  
with house marinara   8

Fried Green Tomatoes 
with magnolia sauce  6

Roasted Garlic Pimento Cheese 
with house tortilla crackers  5

Fried Gosport Pickles  
with tavern sauce   5

Hand cut White Truffle 
Parmesan Fries   6

Cider Braised Sausage  
local ham & cider sausage braised in hard cider 
& briefly grilled, with ale mustard, roasted red 
peppers and baguette   8

Southern Antipasti  
pickled green tomato, hot pepper and toasted 
baguette with shaved surryano ham, ham & 
cider sausage and house pimento cheese
small  7  |  large  14

Gosport Grilled Wings 
tossed in your choice of  sauce   9
(buffalo, sweet thai chili, or spicy bbq)

Jalapeño-Corn Crab Fritters   
with tavern sauce   9

      Seared Tuna 
with chili mint glaze & spicy citrus greens   9

Pimento Cheese stuffed Shrimp 
jumbo shrimp stuffed with our house pimento 
cheese, dipped in tavern pour beer batter & 
fried until golden brown   11

SALADS
TAVERN salad mixed greens, golden 
raisins, cucumbers, tomatoes and red onion  6

Spinach salad
bacon, goat cheese & candied walnuts with  
a honey-cider vinaigrette   8

Winter Salad blue cheese, red wine & 
spice poached pear tossed with fall spiced 
vinaigrette and mixed greens    8

Caprese Salad  
fresh mozzarella, sliced tomato and basil 
drizzled with EVOO and balsamic syrup    8

wedge iceburg lettuce, bacon, tomato, and 
red onion with blue cheese dressing   6

     WANT MORE ON YOUR SALAD?
      chicken   4  |  6 oz NY strip   12
      crabcake   12  |  4 oz. salmon   7
      4 oz. tuna (seared or blackened)   8

SOUPS
Spiced Squash Bisque 
with stout molasses drizzle    cup  4  |  bowl  8

Soup of the day  market price

SANDWICHES
(served with fresh fried chips) substitute a side for $2 extra           

     The Olde Towne
8 oz of  house ground beef, chuck & short rib, 
grilled to your liking on a pretzel roll with 
lettuce, tomato and red onion   9  

The Drunken Sailor
thin sliced pastrami and swiss cheese 
with tavern slaw and ale mustard on toasted 
russian rye bread   9

THE SMITHY
our slow braised sweet chili pork sliders on 
tender potato rolls with gosport pickles    10 

The Chesapeake
(your choice: blackened, broiled, or fried)
jumbo lump crab cake atop pretzel roll with 
lettuce, tomato, red onion & tavern sauce   13

Pig Pickin 
ham, braised pork, bacon, sriracha aioli & 
pickled green tomato on toasted baguette    11

     The Coronary Burger

        Level 1
        8 oz house ground beef, chuck & short rib, 
        4 oz of  tender braised pork, cheese, bacon   
        & LTO on texas toast with chips    14

        Level 2
        8 oz house ground beef, chuck & short rib, 
        4 oz of  tender braised pork, cheese, bacon, 
        a fried egg, house pickled peppers & LTO 
        between two grilled cheese buns with a 
        handful of  house cut fries    22

        Level 3
        8 oz house ground beef, chuck & short rib, 
        4 oz of  tender braised pork, buttermilk 
        buffalo fried chicken breast, cheese, bacon, 
        a fried egg, house pickled peppers, an   
        order of  mozzarella sticks & LTO between  
        two grilled cheese buns with a pound of    
        house cut fries    34

     (Additional toppings $1 each)
     applewood bacon, caramelized onions, 
     cheese, fried egg, onion rings, sautéed 
     mushrooms, baby spinach, tavern slaw, 
     surryano ham, ham & cider sausage, 
     pimento cheese

ENTREES
(served with your choice of  side unless otherwise noted)

Surryano, Spinach & Caramelized 
Onion Mac & Cheese 
3 cheeses tossed with baby spinach, caramelized 
onion and shaved surryano with gemelli pasta   
*no additional side   17

Buttermilk Fried Chicken with 
country gravy
fried crispy in our special blend of  seasonings, 
with a ham & cheddar buttermilk biscuit   16

       Steak Frites  
12 oz NY strip pan seared, with our hand-cut 
fries & pan sauce *no additional side   21

Jumbo Lump Crabcakes 
your choice: broiled, blackened or fried, with 
creole-honey aioli    22

BEER-B-Q SHRIMP & GRITS
jumbo shrimp sautéed with peppers, onions, 
and surry sausage, with our sweet lager bbq 
over stone ground grits (available fried or 
sautéed) *no additional side   19

Tavern Fish and Chips
crispy haddock in our tavern pour beer batter
served with hand cut fries, tavern slaw and 
jalapeño-corn hush puppies *no additional side   12

Tavern Pie (Shepherds Pie) 
house ground beef, chuck & short rib simmered 
in a burgundy gravy with root vegetables, 
topped with whipped potatoes and baked 
golden brown *no additional side   14

 Coriander & Black Pepper   
Seared Tuna
with fennel slaw & spicy tomato sauce    19

      Surryano Salmon
atlantic salmon wrapped in surryano ham, pan 
seared and finished with a sweet & sour bing 
cherry sauce    21

Slow Country Pork
tender tomato braised pork shoulder over 
creamy stone ground pimento cheese grits with 
crispy surryano and flash sautéed greens      
*no additional side   16

HOUSE-MADE SIDES 
(ala carte $4 each)

Creamy Mac & Cheese 
Jalapeño-Corn Hushpuppies | Tavern Slaw 

Sautéed Spinach | Hand-cut Fries | Seasonal Vegetable  
Fresh Fried Chips  | Ham & Cheddar Buttermilk Biscuits 

Roasted Garlic Whipped Potatoes 

ALA CARTE  

All-Beef Hotdog    3  |  Ham & Cheddar biscuit    2
Sweet Chili Braised Pork Slider    4

Buttermilk Fried Chicken Breast    6
Crabcake    12   |  Fried Shrimp (3)    9
Toasted Baguette wITH butter    2

COOKING WARNING: Eating raw or 
undercooked beef, eggs, poultry, pork or shellfish 
may increase your risk for foodborne illness. 

gosport    tavern

DESSERTS  
Whiskey Walnut Pie   7

peach cobbler brûlée
½ peach cobbler, ½ crème brûlée   7

Triple chocolate Pot au Crème
with whipped cream & caramel drizzle   5

The City Council... it’s up for debate, 
consult your server about it    7

/



Red Eye 
Tavern Pour, Absolut Peppar,

tomato juice, g. love hot sauce  7

Soft & Berry
Breckenridge Vanilla Porter, Root, 
Framboise, orange cream citrate    8

Champria 
Champagne, Bacardi Superior,

St. Germaine & muddled berries    8

SIX WATER GROGG
english light ale & BACARDI SUPERIOR    7

DARK & STORMY
CRUZAN BLACK STRAP, HOUSE-MADE GINGER 

BEER, & LIME JUICE    8.5

Ginlet
 Boodles Gin, muddled cucumber, basil  

simple syrup & a splash of lemon juice    8.5

Julius Fields
Stoli “O”, Cruzan Vanilla Rum,  

house-made vanilla bitters, muddled 
strawberries & ginger ale    8.5

Mexican Riviera
Tanteo Jalapeño infused Tequila,  

Agave Nectar, orange juice muddled lime & 
cucumber, with a salt rim    8

Equate~ador
Shellback Silver Rum, Muddled Berries, 

Vanilla Bitters, Sage Simple Syrup  
& Ginger Beer    7.5 

Judy ' s Little Helper
Bombay Dry Gin, Rhuby, grapefruit bitters, 

ruby red simple syrup & grapefruit juice    8.5

El Gringo
1800 Coconut Water Tequila,  

Cocchi Americano Vermouth, grapefruit 
bitters & soda water    9

New york sour
Buffalo Trace Bourbon, lemon juice

& Merlot   8.5

Bellini
Champagne & house-made peach purée   7

Bloody Mary
Vodka, tomato juice, G. Love’s Special 

hot sauce, lemon juice, horseradish & 
Worcestershire sauce    7

Ruby
Finlandia Grapefruit vodka, O3 orange 

liqueur & pomegranate juice    8

cava cocktail
poema, sugar, & house-made 

orange bitters    6.5

Bacon & eggs
Woodford Reserve, maple syrup, egg white, 

& a splash of lemon juice   7.5

cool cat
Cathead, Rhuby, a dash of grapefruit 

bitters, white cranberry juice 
& champagne     8

Cherry Lime~Ade
Pinnacle Cherry, 

muddled lime & cherries topped 
with 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

Hot Teatty
Absolut Wild Tea, Grand Marnier,  

house-made vanilla bitters, 
& hot water     7.5

Gosmopolitan
Finlandia redberry, Solerno Blood Orange 

Liqueur, lime juice, 
& white cranberry juice    8.5

The Govn'r
Copper Fox Rye, Snap, house-made chocolate 

bitters, with bing cherry garnish    8.5

P Cup
Square One Cucumber, Pimm’s,  

muddled cucumber and lemon,  
& sparkling lemonade    7

COCKTAILS &
MIXED DRINKS


