
 
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 

cheese, scallions, corn bread  15

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

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

parmesan  12

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

sriracha vinaigrette  14

CHICK EN W I NGS  
one pound: hot, mild,  
medium or BBQ  14

CL A SSIC ST E A M ED CL A MS  
a baker’s dozen: Foley’s littleneck clams, drawn 

butter, lemon wedge, garlic toast   16

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

chipotle aioli  15

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

cheese curds 15

S A L A D S 

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

croutons, tomato, bacon, asiago cheese,  
pepper parmesan dressing  8  /  12

ICEBERG W EDGE  GF  
grape tomatoes, crumbled double smoked bacon, 
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 SED 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

GF  - gluten friendly  |   - vegetarian

TAV E R N  FA R E
GR IL L ED CHICK EN SA NDW ICH 

lettuce, tomato, red onion, herb aioli,  
french fries, kosher dill pickle  14

TAV ER N BU RGER 
lettuce, tomato, red onion, french fries, kosher dill pickle  16

add: american cheese, swiss cheese, cheddar cheese  
blue cheese, sautéed onions, jalapeños - 1

 double smoked bacon, sautéed mushrooms - 2

T U R K EY BACON M ELT 
oven roasted turkey, swiss cheese, bacon, cranberry mayo,  

on Pätisserie stretch bread with sweet potato fries  16

COR NED BEEF SA NDW ICH 
steamed house-braised corned beef, deli rye, 

spicy brown mustard or russian dressing, potato chips   15

QU ICH E OF T H E DAY 
garnished with mixed greens tossed with balsamic  

vinaigrette and fresh berries  12

TU NA MELT 
swiss cheese, sliced tomato, sourdough, french fries  15

HOT T U R K EY SA NDW ICH 
country white toast, mashed potatoes, gravy, cranberry sauce  17

OPEN FACED SH ERWOOD R EU BEN 
house-braised corned beef brisket, sauerkraut, swiss cheese,  

russian dressing, warm german potato salad  16

OPEN FACED N Y STR IP STE AK SA NDW ICH 
NY strip steak, grilled stretch bread,  
french fries, onion ring garnish  26 

 
CHICK EN POT PIE 

puff pastry crust, slow roasted chicken, house-made gravy, 
stewed vegetables, english peas   17

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   17

SCROD CHR ISTOPH ER 
cracker crumb crust, tavern rice,  

seasonal vegetable, beurre blanc   18

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  18

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

spicy tomato cream sauce,  
fresh basil, garlic, asiago cheese  16


