
B U R G E R S  +  S A N D W I C H E S

* Son s  of  L i b er t y  Bu rger  
mushrooms, gruyere, herb mayo

17

* C i t y  S qu a r e  Bu rger  
flat-top burger, American, sautéed onions, lettuce, tomato,
onion rings, tavern special sauce

18

* Ba c on  C he dd a r  Bu rger  
bacon, cheddar, house bbq sauce

17

I mp o s s i ble  Bu rger  ( v )  
plant-based patty, ancho chili sauce, arugula,

pico de gallo, pepper jack, avocado

17

P ly mout h  P l a nt at ion  
roasted turkey, stuffing, cranberry, mayo, gravy, white or wheat

17

R o a s t  Be ef  Sa ndw ich  
sliced roast beef, American, mayo, james river bbq, onion roll

17

C a r i bb e a n  C h icken  C l u b  
cajun chicken, bacon, avocado, cheddar, chipotle aioli

17

F r ie d  C h icken  Sa ndw ich  ( cho o s e  1 )  
Original - American, deli hots, mayo, lettuce, tomato

Nashville Hot - lettuce, pickles, mayo, sweet potato waffle fries

17

Ne w  E n g l a nd  L ob s t er  R ol l  
fresh Maine lobster, old bay + celery mayo, buttered roll

31

S T A R T E R S

Pa r me s a n  T r u f f le  F r ie s  ( v )  
roasted garlic aioli

9

Sof t  P r e t z el  St ick s  ( v )  
sam adams cheese sauce

10

Na cho s  
jack cheese, jalapenos, black beans, guacamole, pico de

gallo, sour cream

add cajun chicken, beef chili or pulled pork $4

15

S hor t  R i b  Ta c o s  
2 - flour + corn tortilla shells, bulgogi, cabbage, chipotle aioli,
sesame seeds

14

St e a k  +  C he e s e  Eg g  R ol l s  
shaved steak, provolone, onions,

spicy chipotle aioli

15

K iel b a s a  
house mustard sauce

14

Ba n g  Ba n g  C au l i f lo wer  ( v )  
light fried cauliflower, sweet chili sauce, jalapenos, peanuts,

wonton chips

15

T h a i  C h icken  L e t t uc e  W r ap s  
iceberg cups, napa slaw, crushed peanuts, peanut sauce

16

Taver n  Wi n g s  -  Tender s  
choose bone-in or boneless

choose plain, buffalo or lemon + herb

15

Lu mp  C r a b  C a ke s  
corn relish, lemon, tartar

16

* O y s t er s  
shucked to order, lemon, horseradish, cocktail sauce
$1.00 Oysters Mon-Fri 3pm-6pm

3.50 ea

M A I N S

L ob s t er  M a c a r on i  a nd  C he e s e  
four cheese blend, cavatappi, house breadcrumbs

31

F i s h  +  C h i p s  
fried haddock, fries, cole slaw, tartar

24

C a j u n  Sa l mon  
seared, with mango salsa, fingerling potatoes, asparagus

26

F i s h  Ta c o s  
3 flour tortillas, fried haddock, chili slaw, baja aioli, sides of rice

+ beans

22

* St e a k  T i p s  
house cut + marinated tips, mashed potatoes, mixed veggies

28

* 6 oz  Ba s eb a l l  S i rlo i n  
roasted red bliss potatoes, brandy peppercorn sauce, sautéed
mixed veggies

32

S hepher d ’ s  P ie  
short rib, gravy, veggies, mashed potatoes, onion strings,

served with side salad

23

F r ie d  C h icken  D i n ner  
deep fried country chicken, mashed potatoes, corn,
green beans, chicken gravy

22

all burgers and sandwiches served with fries or tavern chips, unless noted 
substitute sweet potato fries, truffles fries or side salad $2

*Consuming raw or undercooked seafood, shellfish, eggs-any style, meats including beef and pork, game animals and
poultry / duck may increase your chance of a foodborne illness.

Before placing your order please inform your server if you have a food allergy.

Online

Menus

S O U P S  -  B O W L S  -  S A L A D S

Ne w  E n g l a nd  C l a m  C ho w der  
congratulations, you have found the best chowder

cup 9 bowl 12

Taver n  O n ion  Soup  
onion broth, burgundy wine, gruyere, provolone, crouton

9

Be ef  C h i l i  
beans, cheese, sour cream tortilla chips

cup 8 bowl 11

Se s a me  Sa l mon  Bo w l  
jasmine rice, avocado, roasted broccoli, mango salsa, teriyaki

22

C h icken  Bu r r i t o  Bo w l  
grilled cajun chicken with rice, black beans, corn, pico de

gallo, sour cream, avocado, lettuce, cheddar cheese

18

C hopp e d  Gr e ek  ( v )  ( g f )  
mixed greens, black olives, feta, tomato, peppers, cucumber,
red onion, Greek Dressing

13

Bu r r at a  ( v )  ( g fo )  
arugula, butternut squash, tomato, dried cranberries,

walnuts, onions, balsamic vinaigrette

16

Sout hwe s t er n  C h icken  C obb  ( g fo )  
blackened chicken, mixed greens, avocado, egg, bacon,
tomato, black beans, corn, crumbled blue, tortilla strips,

chipotle ranch dressing

19

Hou s e  Sa l a d / * C a e s a r  Sa l a d  ( v )  
available dressings: blue cheese, ranch, honey mustard,

creamy italian, balsamic vinaigrette

add chicken 8 - add shrimp 9 - add salmon or steak tips 12

Sm 9 Lrg 11



W H I T E  /

S P A R K L I N G

Sauv i g non  B l a nc  -  Ku r a nu i  
marlborough, new zeland

gl 11 btl 42

P i no  Gr i g io  -  Bel l a  Ser a  
veneto, italy

gl 10 btl 38

C h a r don n ay  -  O x for d  L a nd i n g  
california

gl 10 btl 38

C h a r don n ay  -  St erl i n g  Vi nt er s  
central coast, california

gl 11 btl 42

C h a r don n ay  -  Kend a l l  Ja ck s on  
sonoma, california

gl 13 btl 50

W h i t e  Z i n f i ndel  -  C opp er  R id ge  
california

gl 10 btl 38

P r o s e c c o  -  M ione t t o  
veneto, italy

187ml - 14

R E D  /  R O S E

P i not  Noi r  -  G olden  
central coast, california

gl 11 btl 42

P i not  Noi r  -  M a c mu r r ay  R a nch  
russian river, california

gl 16 btl 62

C a b er ne t  -  Pepp er wo o d  Gr o ve  
valley central, chile

gl 10 btl 38

C a b er ne t  -  T he  S ho w  
sonoma, california

gl 12 btl 46

C a b er ne t  -  T he  Fe der a l i s t  
lodi, california

gl 15 btl 58

Merlot  -  Mont e  Luc e  
veneto, italy

gl 11 btl 42

C h i a nt i  -  A l t a  C l a s è  
san gregorio, italy

gl 11 btl 42

M a l b e c  -  T r ivent o  
mendoza, argentina

gl 11 btl 42

R o s è  -  L e  Gr a nd  Noi r  
landguedoc-rousillion, france

gl 12 btl 46

C O C K T A I L S

B lo o d  O r a n ge  M a rg  
tequila blanco, blood oj, lime,

orange liqueur, tajin rim

13

Ba n a n a Be e  L at t e  M a r t i n i  
vanilla vodka, coffee + banana liqueur, vespertino crema,

guinness syrup, espresso

14

Old  Fa s h ione d  Te a  Pa r t y  

house infused earl grey tea bourbon, bitters, luxardo

cherry, king cube

13

P l a nt er s  P u nch  
aged rum, oj, pineapple, cherry, angostura, soda water

11

Jo s eph ' s  Sa n g r i a  

housemade red blend

11

B l ueb er r y  Mu le  
blueberry vodka, lime, wt ginger beer

12

T wo  P le a s a nt  M a n h at t a n  

bourbon, carpano antica, orange bitters, luxardo cherry

14

HISTORY

Doctor Joseph Warren attended Harvard and practiced medicine and surgery in Boston. He was a Grand
Master of the Freemasons, a member of the Sons of Liberty and the Boston Committee of Correspondence.

Warren drafted the Suffolk Resolves, a copy of which his good friend Paul Revere delivered to the First
Continental Congress who endorsed it on September 17, 1774. It was Doctor Warren who sent Paul Revere

and William Dawes on their messenger rides to Lexington on the evening of April 18, 1775.

The Massachusetts Provincial Congress appointed Doctor Joseph Warren a Major General just a few days
prior to the Battle of Bunker Hill. When offered the command at Bunker Hill by Major General Israel

Putnam and Colonel William Prescott, Warren stated that he would take no command but was there with
his musket to serve only as a volunteer. As the British troops gathered for their first assault on the colonists

atop Bunker Hill (actually Breed’s Hill), they were taking casualties from sniper fire coming from patriots
located in Charlestown. Orders were given to fire carcasses (incendiary shot) from British ships and to send

a landing party to fire the town which consisted mainly of wooden buildings. From Boston and miles
around, colonists soon witnessed Charlestown in flames. The first assault by the British on the American
left flank failed and the second on the redoubt (earthwork fort) itself was also unsuccessful. The British

were taking significant casualties – including the loss of many officers. On a third assault, the British
captured the redoubt and during this time the brave Doctor Warren was killed.

Today, the Bunker Hill Monument is positioned where the redoubt was once located. Here the patriots
made their heroic stand on June 17, 1775. There is a marble statue of Major General Joseph Warren inside

the lodge at the base of the monument. Across the street is the excellent Bunker Hill Museum where
visitors can learn all about the history of Charlestown, the battle and monument. A short distance away on
Pleasant Street stands one of the first buildings constructed after the British burned Charlestown. It is The
Warren Tavern – built in 1780 – nearly 230 years ago. Visitors have included George Washington in 1789 and

Paul Revere. - source TeachHistory


