
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


