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SAL ADS  

TAVERN HOUSE SALAD [GF]   | 6.50/11   
 

TAVERN CAESAR SALAD [g] | 6.50/11 
 

GRILLED WEDGE SALAD | 14 
baby iceberg, marinated tomatoes, applewood bacon,                 
farm fresh eggs, buttermilk, bleu cheese dressing [GF]   

GRILLED BEEF SALAD | 16 
kalamata tomato relish, bacon, bleu cheese, avocado,                        

pickled onion, toasted cumin vinaigrette* [GF]  

FARM SALAD | 13 
red acres greens, blueberries, watermelon,                               

feta, candied pecans, lemon oil [GF]   

BEET SALAD | 14 
red beets, oranges, arugula, prosciutto,                                                     

burrata cheese, pistachios, lemon oil [GF]   

GRILLED CHICKEN COBB | 16 
chopped greens, tomato, crispy bacon, hard boiled egg,                   

pickled red onion, avocado, bleu cheese [GF]  

SALAD ENHANCEMENTS shrimp 9 | salmon 9 | chicken 7 | crab cake 14 
  

FOOD WI TH FR IE N DS  

SEARED AHI TUNA | 16 
seaweed salad, wasabi, asian glaze, ginger [g]  

SPICY GRILLED SHRIMP | 15  
colossal shrimp, cucumber and cantaloupe relish  * [GF]   

TAMMY’S FRIED GREEN TOMATOES | 12 
smoked pork belly, peppadew pimento cheese [GF]   

EASTERN SHORE CRAB & ARTICHOKE DIP | 14 
jumbo lump, artichokes, spinach,  

cheddar, crostini [g] 
SALMON & CORN CAKE | 14 

green tomato cucumber slaw,  

mustard sauce [GF]   
  

B R U NC H MAIN S  

CHARLESTON | 13 
roasted turkey, applewood smoked bacon,                                             

avocado, provolone, tomato, rye [g] 
WATERMAN | 15 

fried oysters, coleslaw, pickles, brioche [g]  

JW’S EBLT | 13 
applewood smoked bacon, romaine,                                                             

tomato, fried egg, garlic mayo, brioche* [g]  

CRAB CAKE SANDWICH | 18 
atop greens or a roll with lettuce, tomato, remoulade [g] 

ROASTED CAULIFLOWER MUFFALETTA | 14 
tomato olive relish, goat cheese,  

french baguette 

TAVERN BURGER | 16 
creekstone 8 oz. patty, cheese, brioche roll                                       

or naked with lettuce and tomato* [g]  

CRAB BENEDICT | 15  
crabby paddy’s, poached eggs, hollandaise sauce, side salad  

DELMARVA OMELET | 13 
three farm fresh eggs, virginia ham, maryland crab,  

spinach, cheddar cheese, side salad 
ELVIS WAFFLES | 12 

belgian waffle, peanut butter, bananas, “real” maple syrup 
CREAMED CHIPPED BEEF | 12 

biscuits , cheddar cheese 
DEEP DISH QUICHE | 17 

marinated mushrooms, baby greens, red pepper coulis  
STEAK FRITES | 20 

8 oz. bistro tender, fries, baby greens,                                                        
maître d'hôtel butter* [GF]   

DANIEL’S MEATLOAF (FAMILY RECIPE) | 17 
garlic mashed potatoes, asparagus, red wine jus [GF]    

  

OU R  LE ADE R S VI SION  

We look forward to fulfilling the vision of John Wilson. He was our inspiration, our leader and a true visionary for 
our company and community. We will work hard to ensure his vision will continue to thrive and grow. JW always  
said, “we are in the celebration business” and we promise to continue celebrating all of the big and small moments. 

  

[GF] DENOTES GLUTEN FREE            [g] DENOTE S GLUTEN FREE  OPTIONAL  
Consum ing raw or undercooked meat,  poultry,  seafood, she llf ish,  or eggs may increase  your risk of foodborne  illness - denoted with a  *.  

 

Executive Chef Daniel Pochron ·  Sous Chef Matthew Robbins 
Hunters’ Tavern | 101 East Dover Street, Easton MD | 410.822.4034 | tidewaterinn.com  

SCR ATC H MADE  SOU P S  

MARYLAND CRAB | 6 / 9.50 
tomato, vegetable [GF]   

SNAPPING TURTLE | 6 / 9.50 
tomato, sherry, hard boiled eggs  

CREAM OF CRAB | 6 / 9.50 
jumbo lump, cream, brandy [GF]   


