ARNIE’S W\ TAVERN
BAR MENU

Tavern Fare Arnie’s Way Served After 5 PM

Classic Caesar Salad 8/11
Chopped Hearts of Romaine, Parmesan Cheese, Olive Qil Croutons

Sicilian Anchovies, Caesar Dressing

Protein Additions:

Marinated Grilled Chicken 6 | *Scottish Salmon 9 |*Beef Tips 14| Spiced Chickpea Cake (78 [ Shrimp 9

*Steakhouse Salad GF 20
Filet Mignon Tips, Romaine Lettuce, Heirloom Baby Tomatoes

Pickled Red Onions, Toasted Pistachios, Avocado, Bleu Cheese

Green Goddess Dressing

Pub-Style Chicken Wings 9/16
Choice of Sauce: Frank’s Buffalo, Lemon Pepper, Honey BBQ
Served with Celery & Carrots, Choice of Ranch or Bleu Cheese

Crispy Brussels Sprouts 9
Flash-Fried Sprouts,Garlic Lime Glaze
Whipped Feta V 10

Marinated Tomatoes, Fresh Herbs, Spiced Marcona Almonds, Homemade Naan
( 6F Available)

Tobacco Fried Onion Ring Basket V 8
Chipotle Ranch Dipping Sauce

Duck Confit Eggrolls 12
Fontina Cheese, Fresh Herbs, Zesty Apricot Dipping Sauce

*TLC Burger 15

8oz Beef Patty, Lettuce, Tomato, Onion, Sourdough Bun
Choice of Cheddar, Swiss, Bleu Cheese, American

*Marshwood Signature French Onion Burger 16
80z Beef Patty, Swiss Cheese, Caramelized Onions, Onion Straws
Creamy Horseradish Sauce, Au Jus, Sourdough Bun

*Black & Bleu Burger 16
Blackened 8oz Beef Patty, Bleu Cheese Crumbles
Sautéed Mushrooms, Bacon Jam

Spiced Chickpea Burger V [ 14
Tomato, Arugula, Pickled Red Onion, Vegan Curry Mayo, Pretzel Bun

G IV

For our members with life-threatening allergies, please request to speak with the Chef directly.

While we take dietary preferences and restrictions very seriously, unfortunately, cross-contact with other ingredients may occur.
Regrettably, we cannot guarantee the complete absence of allergens. *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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