
APPS

SALADS

BURGERS + SANDWICHES

ENTREES*FRESH OYSTERS | $3.5 ea
Mon-Fri  3 pm to 6 pm | $1

*CITY SQUARE BURGER | $17
f lat-top burger ,  american, sauteed
onions,  onion r ings,  lettuce,
tomato, tavern special sauce

A D D  C H I C K E N  $ 7 ,  S H R I M P ,  O R  * S T E A K  T I P S  $ 9

BEER STEAMED PASTRAMI | $17
Tradit ional red pastrami,  Swiss,
Tavern mustard, marble rye.

New England Clam Chowder

congratulations, you have found the
best chowder

*Tavern Burger |  $16
boursin cheese, honey di jon

*Bacon Cheddar Burger  |  $16
bacon, cheddar,  bbq sauce

Buttermilk Fried Chicken  | $16
mayo, del i  hots ,  American cheese,
lettuce, tomato

Plymouth Plantation |  $16
roasted turkey,  herb stuff ing,
cranberry ,  mayo, turkey gravy
choice of white or wheat toast

Nashville Hot FRIED CHICKEN | $16
lettuce, pickles,  mayo, br ioche,
sweet potato waff le fr ies

*House Salad (GA) | 
sm $8  - lRG $11
greens, cucumbers,  tomatoes,  
red onion

*Caesar  |  $11
romaine, croutons,  parmesan

Southwestern Chicken Cobb  |  $18
blackened chicken, mixed greens,
avocado, egg, bacon, tomatoes,
black beans, corn,  blue cheese,
chipotle ranch dressing *  D E N O T E S  F O O D  I T E M S  C O O K E D  T O  O R D E R  O R  S E R V E D  R A W  C O N S U M I N G  R A W  O R

U N D E R C O O K E D  A N I M A L  P R O D U C T S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S .
B E F O R E  P L A C I N G  Y O U R  O R D E R  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  Y O U  H A V E  A  F O O D

A L L E R G Y

Greek salad  |  $11
mixed greens, black ol ives,  feta,
tomato, peppers,  cucumber,
onions,  greek dressing

Fish + Chips | $21
fr ied cod, fr ies ,  s law, tartar 

NE LOBSTER ROLL |  $28
old bay + celery mayo, 

BURRATA SALAD  |  $16
arugula,  butternut squash, dr ied
cranberry ,  caramelized pecans,
raspberry vinaigrette,  gr i l led crost ini

TAVERN ONION SOUP | $8
onion broth, burgundy wine, gruyere,
provolone, crouton

parmesan truffle fries | $9
roasted garlic aioli

pretzel sticks | $9
sam adams cheese sauce

nachos | $13
jack cheese, jalapenos, black beans,
guacamole, pico de gallo, sour cream
add cajun chicken, beef chili or pulled pork $4

GRILLED KIELBASA | $13
house mustard sauce

steak + cheese eggrolls | $14
shaved steak, provolone,
spicy chipotle aioli

LUMP CRAB CAKES | $15
corn relish, lemon tartar

THAI CHICKEN LETTUCE WRAPS | $14
napa slaw, peanut sauce

TAVERN WINGS | $14
herb seasoning, lemon
also available buffalo style

shepErd's Pie | $22
short r ib ,  gravy,  peas, turnips,
mashed potatoes,  onion str ings,
served with side salad

*STEAK TIPS |$24
house made t ips,  mashed
potatoes,  mixed vegatables

WARREN 
TAVERN

EST.  1780

IMPOSSIBLE Burger (V) | $16
ancho chi l i ,  arugula,  pico de gal lo ,
pepperjack,  avocado 

CHICKEN TENDERS | $14
buttermilk fried chicken
choose plain or buffalo style

A L L  S E R V E D  W I T H  F R I E S   U N L E S S  N O T E D
S U B S T I T U T E  S W E E T  F R I E S ,  T R U F F L E  F R I E S ,  O R  S A L A D  $ 2

bang bang cauliflower (v) | $14
lightly fried cauliflower, sweet chili
sauce, jalapenos, peanuts, wonton chips

*12 oz. NY STRIP StEAK | $28
roasted potatoes,  mixed veggies

LOBSTER MAC + CHEESE | $28
four cheese blend, cavatappi

house BEEF chili - CUP $7 - BOWL $9

beans, cheese, sour cream, chips

*Sons of Liberty Burger  |  $16
mushrooms, grüyére,  herb mayo,
lettuce, tomato

Caribbean Chicken Club | $16
spiced chicken breast ,  bacon,
avocado, cheddar,  chi l i  aiol i

lemon, butter, white wine, breadcrumbs,
mashed potato + green beans

BAKED HADDOCK | $21

FRIED CHICKEN DINNER | $20
deep fr ied country chicken,
mashed potatoes,  corn,  
green beans, chicken gravy

SHORT RIB TACOS | $13
2 - flour tortilla wrapped in crispy
shell, bulgogi, chipotle aioli, cabbage,
sesame seeds

BLACKENED Swordfish Tacos |  $18
slaw, baja aiol i ,  r ice + beans, pico
de gal lo

chicken, mushrooms, marsala wine
choose penne, linguine or mashed + green beans

CHICKEN MARSALA | $20

cup $8 - Bowl $11

CALAMARI | $14
lightly breaded, cherry peppers,

pomodoro sauce

LOBSTER CASSEROLE | $28
fresh lobster, butter, white wine, breadcrumbs, red

bliss roasted potatoes, sauteed green beans

sliced roast beef, American, mayo, 
james river bbq, onion roll, fries.

ROAST BEEF SANDWICH | $16

SPECIALS

sea scallops + bacon, 
over wild mushroom risotto.

SEA SCALLOPS | $28

CAJUN SALMON | $24
baked with cajun seasoning, topped with
mango salsa. served with fingerling potatoes
+ asparagus. Pan seared also available.

BUCATINI BOLOGNESE | $24
bucatini, bolognese sauce, grated parmesan

WICKED SHRIMP | $14
shrimp in Jack’s Abby beer & shrimp

broth, spices, with crostini, served as an
appetizer.

CHICKEN DUMPLINGS | $14
served with a sweet chili sauce



DRAFTS

KONA “BIG WAVE: GOLDEN ALE | $8
kai lua kona, hawaii ,-abv 4.4%-16oz

LAGER/KOLSCH

Bissell brothers "substance" IPA | $10
port land, me - abv 7.0% -13oz

budweiser - Bud Light

 Coors Light - Michelob Ultra - Miller lite

O'douls n/a  - Athletic Run Wild IPA n/A

corona - corona light

Amstel light - heineken - heineken light

HIGH NOON PINEAPPLE 

TRULY TEQUILA LIME SELTZER

Twisted Tea Original - white claw black cherry

USUALS

Maine beer co. "lunch" IPA | $10
freeport ,  me - abv 7.0% -13oz

kuranui sauvignon blanc
marlborough, new zeland - $11  /42 

*COCKTAILS*

mionetto prosecco
veneto, i taly - $14 - 187ml

CIDER

BELGIAN/WITBIER

BUD LIGHT |  $4.5
st. louis, mo - abv 4.2% - 16oz

WINE
ALE IPA

STOUT / PORTER

WHITE RED

gl / btl

bella sera pinot grigio
veneto, i taly - $10 / 38

oxford landing chardonnay
cal i fornia - $10 / 38

sterling vintners chardonnay
central coast ,  cal i fornia - $11  / 42

KENDALL-JACKSON Reserve chardonnay
sonoma, cal i fornia - $13 / 50

golden winery pinot noir
cal i fornia - $10 / 38

macmurray ranch  pinot noir
russian r iver ,  cal i fornia - $15 / 58

pepperwood cabernet sauvignon
val ley central ,  chi le - $10 / 38

THE FEDERALIST cabernet sauvignon
lodi ,  ca - $15 / 58

triventio malbec
mendoza, argentina  - $11  / 42

ALTA CLASSE chianti
san gregorio ,  i taly  - $11  / 42

ROSE/BLUSH
Le Grand NOIR Rose                                          
languedoc-roussi l lon 
france - $12 / 46

OPEN YOUR CAMERA AND 
SCAN QR CODE FOR 

DIGITAL MENU + SPIRIT LIST

Copper ridge white zinfindel
cal i fornia - $9 / 34

ALLAGASH WHITE |  $8
portland, me - abv 5.2% - 16oz

sam adams "cold snap” white ale | $7.5
boston, ma - abv 5.3% - 16oz

SPARKLING

Fiddlehead | $7.5
shelburne, vt - abv 6.2% - 16oz

JOSEPH'S SANGRIA | $11
housemade red blend

OLD FASHIONED TEA PARTY | $13
house infused earl grey tea bourbon,

cardamom bitters, luxardo cherry

BLUEBERRY MULE | $11
blueberry vodka, lime, wt ginger beer

PLANTERS PUNCH| $11
aged rum, oj, pineapple, cherry, angostura,

soda water

guinness | $8.5
dublin, ire - abv 4.2% - 20oz

TW0 PLEASANT MANHATTAN  | $13
bourbon, carpano antica, 

orange bitters, luxardo cherry

harpoon | $7.5
boston, ma - abv 5.9% - 16oz

downeast '"orginal"  gf     |  $8
east boston, ma - abv 5.1% - 13oz

the show cabernet sauvignon
sonoma, ca - $12 / 46

Night Shift "Whirlpool" pale ale | $8
everett ,  ma - abv 4.5% - 16oz

Jack's Abby “Shipping out of Boston| $8
framingham, ma - abv 5.3% - 16oz

Devil's purse "handline Kolsch" | $7.5
south dennis, ma - abv 5.0% - 16oz

BLOOD ORANGE MARG | $12
tequila blanco, lime, orange liquer, 

blood oj, tajin rim

archer roose PINOT GRIGIO
fr iul i  venezia giul ia ,  i taly - $14 - 250ml

*BEER SPECIALS*

FEATURED 
WINE + BUBBLES

archer roose SAUVIGNON BLANC
casablanca val ley,  chi le - $14 - 250ml

archer roose MALBEC
mendoza, argentina - $14 - 250ml

archer roose bubbly
veneto, i taly - $14 - 250ml

HARPOON “AMERICAN FLYER” LIGHT LAGER- CAN | $5
boston, ma - abv 4.2%

$1 donated to Military Family Scholarships

foam “heavy water” stout | $9
coffee-dark chocolate truffle- raspberry
burlington, vt - abv 5.8% - 13oz

The Alchemist "Heady Topper' DIPA 

The Alchemist "Focal Banger' IPA

3 floyds “Zombie Dust” Pale Ale

           

LIMITED

sam adams "BRICK RED”  ale | $7.5
boston, ma - abv 5.2% - 16oz


