


S TA R T E R S

SOU P DU JOU R   7  /  9 
 

SPL IT PE A A ND H A M SOU P   7  /  9

FR ENCH ON ION GR AT I NÉE 
caramelized onions, swiss cheese, crouton  8  /  10

SH ERWOOD ST E A K CHIL I 
spiced steak, ground chuck, sour cream, cheddar, scallions, 

corn bread  15 

SHR I MP COCK TA IL 
old bay poached, cocktail sauce, crackers  15

FR IED BRUSSEL S SPROU TS  GF   
toasted garlic oil, crushed red pepper, 

 grated parmesan   12

E SC A RGOT À L A BOU RGU IGNON NE 
herbed garlic butter, panko crust,  

toasted crostini  14

SE A FOOD SA MPL ER 
crab cake, seared U-10 scallops, grilled shrimp,     

fried calamari, chipotle aioli, cocktail sauce, lemon  42

S A L A D S 

SH ERWOOD SA L A D   
romaine lettuce, roasted red peppers, croutons, tomato,  

bacon, asiago, pepper parmesan dressing  8  /  12

ICEBERG W EDGE  GF  
bacon, grape tomatoes, crumbly blue cheese,  

creamy blue cheese dressing, balsamic glaze  8  /  12

C A E SA R SA L A D 
romaine  hearts, house-made croutons,  
asiago cheese, caesar dressing  8  /  12

ROA ST ED BEET SA L A D GF  
late harvest greens, roasted beets, goat cheese, 

crushed pistachio, raspberry balsamic vinaigrette   8 / 12 
 

SM A L L HOUSE SA L A D GF    6 
 

TO A N Y S A L A D A DD GR ILLED .  .  . 
portobello mushroom  5   /   NY strip steak  10 
grilled chicken breast  8   /   grilled shrimp  9   

grilled salmon  9   /   crab cake  10

S H E RWO OD  C L A S S IC S

YA N K EE POT ROA ST 
mashed potatoes, julienne root vegetables,  

Sherwood gravy   25

SCROD CHR ISTOPH ER 
cracker crumb crust, tavern rice,  

seasonal vegetable, beurre blanc   27

PA N-SE A R ED AT L A N T IC PEC A N SA L MON  GF  
tavern rice, seasonal vegetable, maple beurre blanc  26

PEN NE PA STA W IT H CHICK EN  
& A NDOU IL L E SAUSAGE 

spicy tomato cream sauce, fresh basil,  
garlic, asiago cheese  24

F R I DA Y,  S AT U R DA Y
& S U N DA Y  S PE C I A L

HOR SER A DISH & H ER B CRUST ED  
PR I M E R IB AU JUS (14oz)   38

served with horseradish cream
choice of baked potato, mashed potatoes,  

au gratin potatoes, or tavern rice

GF  - gluten friendly  |   - vegetarian

S I DE S  $5 

French Fries    Sweet Potato Fries   
Mashed Potatoes    Au Gratin Potatoes,  

Beer Battered Onion Rings   Tavern Rice 
Seasonal Vegetable



S E A S ON A L  E N T R E E S 

GEORGE’S BA N K SC A L LOPS  GF   
sweet potato puree, roasted brussels sprouts, balsamic 

brown butter vinaigrette  42 
 

ST U FFED A IR L I NE CHICK EN  GF  
boursin cheese spinach stuffing, parmesan risotto, roasted carrots, 

 lemon garlic rub, glace de poulet  28 
 

PA N SE A R ED DUCK BR E A ST A L’OR A NGE  GF  
  Chinese five spice, whipped potatoes, roasted 
carrots, orange infused duck demi-glace 36 

 
C AJU N SPICED M A HI M A HI  GF  
coconut rice pilaf, grilled pineapple salsa, 

vegetable du jour  34  
 

BROW N SUG A R-BOU R BON POR K PORT ER HOUSE 
one pound pork porterhouse, au gratin potatoes, roasted 

brussels sprouts, bourbon mustard cream sauce  38 
 

BR A ISED AUST R A L I A N L A MB SH A N K 
white bean ragoût, bordeaux braising jus  42 

 
V E A L SHORT R IB M A R SA L A 

soft polenta, pearl onions, mushroom-marsala reduction  45 
 

ST U FFED PEPPER S   
roasted yellow peppers, basmati-soffritto stuffing, 

garlic spinach, arrabiata sauce  24

TAV E R N  FA R E

SH ERWOOD POU T I NE 
crispy fries, sherwood gravy,  

chuck-roast, cheese curds  15

DY NA MIT E C A L A M A R I 
flash fried, pickled jalapeños,  

sriracha vinaigrette  14

ST E A M ED CL A MS 
bakers dozen clams, crostini,  

drawn butter  16 

M A RY L A ND CR A B C A K E  
sautéed spinach, red pepper relish,  

chipotle aioli  15

CHICK EN W I NGS 
one pound; hot, medium,  

mild or BBQ  14 

CL A SSIC TAV ER N BU RGER 
lettuce, tomato, red onion, 

french fries, kosher dill pickle   16

GR IL L ED CHICK EN 
SA NDW ICH 

toasted roll, lettuce, tomato, onion,  
herb aioli, french fries   14

add to the above sandwiches:  
cheddar, swiss, blue cheese,  

jalapeños, double smoked bacon,  
sautéed onions or mushrooms  $2

OPEN FACED 
SH ERWOOD R EU BEN 

house-braised corned beef brisket,  
sauerkraut, swiss cheese,  

russian dressing, pumpernickel bread,  
warm german potato salad  16

 OPEN FACED  
ST E A K SA NDW ICH   

NY strip steak, grilled stretch bread,  
french fries, onion ring garnish  26

S T E A K S ,  C HOP S  A N D  S E A F O OD
for those w ho pr efer their’s  s imply pr epa r ed

choice of mashed potatoes, au gratin potatoes, french fries or tavern rice

CH A R GR IL L ED FIL ET MIGNON  (6oz)   42

CH A R GR IL L ED N Y ST R IP ST E A K  (14oz)   42

CH A R GR IL L ED DEL MON ICO (14oz)   45

 served neat, with pinot noir demi-glace or Mâitre d’Hôtel Butter

PA N SE A R ED NORT H AT L A N T IC COD LOI N    27

CH A R GR IL L ED NORT H AT L A N T IC SA L MON    26

CH A R GR IL L ED M A HI M A HI    32

PA N SE A R ED U-10 GEORGE S BA N K’S SC A L LOPS    42

 served neat or with lemon beurre blanc


