
IN ORDER TO ACCOMODATE ALL RESERVATIONS,
THERE IS A MAXIMUM OF A TWO HOUR SEATING

 sides
breakfast sausage 4 • smoked applewood bacon or turkey bacon 4 • 

small mac & cheese 6 • shoestring fries 6 • sweet potato fries 7 • buttermilk fried onion rings 6  

265-11 union turnpike, new hyde park, ny 11040 • 718.347.4846 • www.tavern18.com

brunch
complimentary basket of house baked parker house rolls & muffins  (additional basket - $5)

$22 plus tax & gratuities
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lunch fare
TAVERN BURGER

10oz hand form fresh ground angus, toasted brioche bun

EGG B.L.T. SANDWICH
smoked applewood bacon, lettuce, beefsteak tomato, 

fried egg, mayo, grilled sourdough bread, shoestring fries

GRILLED BASIL CHICKEN SANDWICH
fresh mozzarella, sliced beefsteak tomato,

 baby arugula, basil aioli, herb focaccia

TEMPURA SHRIMP & CHIPS
sweet chili mayo, shoestring fries

PENNE & GRILLED CHICKEN PRIMAVERA
  seasonal vegetables, plum tomatoes, 

sauteed spinach, roasted garlic olive oil
(sub shrimp add’l $3)

GRILLED CHICKEN GREEK SALAD
romaine, grilled onion, cucumbers, kalamata olives,

 greek feta, lemon & garlic (sub shrimp add’l $3)

CRABCAKE CAESAR SALAD (add’l $4)
jumbo lump crab cake, chopped romaine,

corn salsa, brioche croutons, classic caesar dressing
sub grilled chicken • sub grilled shrimp (add’l $3)

children’s brunch   9.95
complimentary juices or soda

chicken fingers • three eggs any style • mac & cheese
tavern burger • chocolate chip pancakes • french toast

complimentary scrambled eggs or chocolate chip pancakes 
for children under 10

breakfast fare
BUTTERMILK PANCAKES warm apple compote

BOURBON VANILLA FRENCH TOAST challah bread french toast

BAKED BANANA FRENCH TOAST crème anglaise soaked 
pullman brioche stuffed with bananas

eggs 
SCRAMBLED EGG PLATTER

 scrambled eggs, smoked applewood bacon, 
breakfast sausage, roasted potatoes, sourdough toast

HUEVOS RANCHEROS
fried eggs over refried beans on a flour tortilla, 

shredded cheddar, avocado, salsa fresca

STEAK & EGGS FRITES (Add’l $4)
grilled hanger steak, three eggs any style,

 shoestring fries, sourdough toast, port wine reduction

MEDITERRANEAN OMELET
spinach, feta cheese, diced tomatoes, 

sourdough toast, roasted potatoes

VEGETABLE OMELET 
 wild mushrooms, caramelized onions, roasted red peppers,

sourdough toast, roasted potatoes

BACON & SWISS OMELET
smoked applewood bacon, aged swiss gruyere,

sourdough toast, roasted potatoes
*additional filling - $1 per     *egg whites available - $1 extra

EGGS BENEDICT
 poached eggs, toasted english muffin, 

canadian bacon, hollandaise sauce

JUMBO LUMP CRAB CAKE BENEDICT (add’l $4)
eggs benedict over two petite jumbo lump crab cakes

EGGS FLORENTINE
poached eggs, toasted english muffin, 

sauteed spinach, hollandaise sauce

cheeses: ($1 each)
aged cheddar, american, 

swiss gruyere, bleu cheese, 
 fresh mozzarella

toppings: ($1 each)
  sautéed mushrooms, 

smoked or turkey bacon, 
fried egg, caramelized onions  

brunch 
RUBY RED COOLER skyy vodka, elderflower liquer,

ruby red grapefruit juice ($5)

THE MARINER bloody mary with skyy citrus, 
clam juice, fresh shucked east coast oyster ($5)

SPICY BLOODY MARIA traditional bloody mary, 
jalapeno infused sauza tequila blanco ($5)

complimentary
during your meal

TAVERN BLOODY MARY traditional style
MIMOSA champagne & orange juice

WHITE WINE SANGRIA infused with fresh fruit
SCREWDRIVER vodka & orange juice

(coffee, tea, soda, juices) Í
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