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-Appetizers-
* Appetizers with a Maple Leaf are S5 during Happy Hour: M - F
GF - Gluten Free Meals

Steak Bites. Blackened steak bites on a bed of fresh baby spinach with a side of our homemade
tavern steak sauce GF

Walleye Fingers. Battered and fried walleye fingers served with coleslaw and tartar sauce

Lettuce Wraps. Crisp butter lettuce cups filled with sesame marinated chicken, sautéed bell peppers,
onions, water chestnuts, spicy mayo and topped with crispy wontons

Cheese Quesadilla. Flour tortillas filled with pepper jack cheese, black beans and cilantro. Accompanied
with pico de gallo, lettuce and sour cream on the side
*add chicken or pulled pork for S2, guacamole $1.50, salsa S0.75

Loaded Potato Croquettes. Mashed potato cakes loaded with bacon, cheese and green onion. Served with
seasoned sour cream

Beer Battered Onion Rings. Hand cut and dredged in seasoned flour, then dipped in Summit Beer batter.
Served with our spicy mustard

Tavern Wings. Wings marinated and rubbed with our own blend of unique spices, then fried to perfection.
Served with celery and choice of ranch or bleu cheese GF

Eoneless Wing Option. Hand cut pieces of chicken covered with our homeade breading then fried to a golden
rown
*choose one of our house made sauces

Classic Buffalo Sauce Maple Tavern’s Sweet & Spicy Texas BBQ

Habanero Sauce Ginger-Teriyaki

Sweet Chili Sauce

Calamari Strips. Lightly floured and fried until tender. Served with citrus aioli dipping sauce

Nachos...De-Constructed. A traditional dish of tortilla chips, cheese and black beans served in an
un-traditional way. Accompanied with crisp lettuce, pico de gallo, jalapenos, green onions and sour cream
*add chicken or pulled pork for S2, guacamole $1.50, salsa SO.75

Chicken Satays. Grilled chicken skewers with a spicy Thai peanut sauce _
Accompanied with a salad of cabbage, bell pepper, carrots and sweet chili dressing GF

White Wine Stewed Mussels. Fresh mussels quickly sautéed with garlic, white wine, and parsley.
Served with a grilled French baguette
*Option - spicy mussels

Asian BBQ Chicken Tacos. Four flour tortilla shells filled with BBQ pulled chicken, sweet and tangy
Asian slaw and wasabi vinaigrette dressing

=Soups-
Chicken Wild Rice - Beer Cheese - Soup of the Day

=Salads-=-

*add chicken for S3
*add shrimp for $4

Steak Salad. A bed of spring mix and iceberg lettuce is topped with blackened steak bites, cucumber, red
onion, tomato and bleu cheese crumbles. Served with bleu cheese dressing on the side GF

Cobb. Crisp greens with tomatoes, black olives, hard boiled egg, bacon, cucumber, avocado and
bleu cheese dressing GF

Caesar. Romaine lettuce, caesar dressing with tomato wedges, garlic croutons and parmesan cheese GF

Greek Salad. Mixed greens with cucumbers, red onion, feta cheese, kalamata olives, tomatoes and tossed
in our classic red wine vinaigrette GF

Crispy Asian Chicken Salad. Crispy chicken strips on top of a bed of cabbage, carrots, bell peppers,
mandarin oranges, almonds, green onions and radicchio, then tossed in a sweet chili dressing

*Dressings include: red wine vinaigrette, caesar, bleu cheese, ranch, sweet chili, french, thousand island,
honey dijon, balsamic vinaigrette and raspberry vinaigrette

-Sandwiches and Wraps-
Gluten Free Option - Have your sandwich or wrap built in lettuce cups GF
All sandwiches and wraps served with kettle chips, pickles, on fresh bakery bread
*sub french fries for $1.50, homemade onion rings S2, add soup or salad for S3

Steak Sandwich. Tenderized steak filet seasoned and grilled with melted swiss cheese, flavorful sauteed
onions and mushrooms on a grilled ciabatta hoagie. Served with our homemade Tavern steak sauce on the side

Meatloaf Sandwich. Chef's secret meatloaf recipe stuffed with pastrami, bacon and pepper jack cheese is
served on toasted sourdough bread with raw red onion and marinara sauce

Turkey Bacon Avocado Melt. Deli style sliced turkey on toasted sourdough bread with melted cheddar
cheese, bacon, avocado and tomatoes

Pulled BBQ Pork. Slow cooked pork shoulder topped with french fries, cole slaw, and our house made
Carolina BBQ Sauce, all on a toasted ciabatta bun

Hawaiian Pita. Fluffy tortilla with teriyaki glazed chicken, cabbage and a refreshing fruit salsa
Grilled Chicken Sandwich. Marinated chicken breast topped with thick cut bacon, cheddar and sautéed onions

Thai Chicken Wrap. Pulled chicken breast, cabbage, bell peppers, carrots, crispy wontons, and a
spicy peanut sauce wrapped in a grilled spinach tortilla

Turkey Club. Roasted turkey, sliced bacon, lettuce, chedder cheese, tomato and mayo on
toasted multigrain bread
*An 18% Gratuity Will Be Added to Parties of 8 or More
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¥ .Man vs. Maple Challenge- st

We start this challenge with a pile of traditional style nachos smothered in a homeade inferno cheese sauce.

This fiery heap of nachos is topped with lettuce, habenero peppers and pico de gallo.
A true test of your courage.
*Conquer our challenge in 10 minutes or less and get on our wall of fame or fail and become
a part of our online wall of shame.

12.95

-Burgers-

All burgers are 1/2 Ib Angus beef and served with kettle chips, lettuce, pickle, on a fresh bakery bun
*sub french fries for $1.50, homemade onion rings for S2, add soup or salad for S3

Peanut Butter Burger. The perfect combination of salty and sweet to treat your palate. Honey whipped
peanut butter and chopped bacon atop one of our juicy half pound burgers

Cow Eats Pig. A half pound burger patty stuffed with pulled pork and shaved white chedder cheese, then
topped with our Carolina BBQ sauce, french fries and cheddar cheese

Maple Jalapeno Burger. Topped with melted cheddar cheese, onion strings, crisp bacon and roasted
jalapenos, glazed with maple syrup and cracked black pepper

Southwest Burger. Seasoned burger patty with melted pepper jack cheese, then loaded with a warm
seasoned bean puree, cool sour cream, guacamole, pico de gallo and crispy fried tortilla strips

Black and Bleu Burger. This half pound burger is rubbed with our blackening spice, topped with
bleu cheese, sautéed onions, and spicy mayo

Egg & Bacon Burger. A perfect combination of a fried egg served over-medium, bacon and melted
cheddar cheese, topped with fried onions

Station 3 Burger. Rubbed with our blackening spice, topped with jalapenos, pepper jack cheese,
spicy mayo and our habanero sauce

Grove Classic. As a classic burger should be, served with melted sharp cheddar
*add bacon for S1, BBQ for S0.50

-Entrees=-
*add soup or salad for $S3

Medallions. Three tender pan seared steak medallions on a bed of creamy mushroom infused risotto,
topped with a mushroom port sauce, served with seasonal vegetables
*add additional medallion for $3 GF

Cajun Shrimp. Sauteed cajun rubbed tiger shrimp on piles of tuscan potatoes and seasonal vegetables
with a BBQ hollandaise sauce GF
*add additional shrimp skewer (5) for $4

New York Strip. 12 oz New York Strip steak topped with red wine-shallot butter, served with garlic mashed
potatoes and seasonal vegetables

Tavern Tender. 8 o0z teres major filet seasoned and grilled. Served with garlic mashed potatoes, seasonal
vegetables, and our homemade Tavern steak sauce GF

Pretzel Chicken. Tender chicken breast dredged in a pretzel breading with a bold and spicy mustard
sauce, served with tuscan potatoes and seasonal vegetables

Maple Tavern's Fish and Chips. Atlantic cod hand dipped in Summit Beer batter, fried to a perfect
golden brown, served with fries and homemade tartar sauce

Salmon. Simply grilled salmon filet with a lemon herb compound butter, served with mashed potatoes
and seasonal vegetables GF

Stuffed Meatloaf. We've taken the Chef's meatloaf recipe and stuffed it full with pastrami, bacon and
pepper jack cheese, served over a bed of garlic mashed potatoes and gravy

Parmesan Breaded Walleye. A Minnesota tradition, pan fried parmesan breaded Walleye topped with
a sun dried tomato butter sauce and toasted almonds. Served with garlic mashed potatoes and
seasonal vegetables.

Pasta-

*add chicken for S3
*add shrimp for $4
*add soup or salad for S3

Blackened Steak Pasta. Blackened steak bites atop a pile of fettuccine noodles with onions, mushrooms
and a blue cheese alfredo sauce

Tavern Mac & Cheese. Baby penne pasta in a homemade three cheese cream sauce, topped off with
toasted bread crumbs and lemon zest

Lasagna. Look out, Chef got a hold of grandma’s old lasagna recipe. Now with his own twists of course

Baked Ziti. Homemade sausage, onions, bell peppers, roasted roma tomatoes tossed in our homemade
marinara sauce topped with fresh mozzarella cheese

Fettuccine Carbonara. Chopped applewood smoked bacon, caramelized onions and peas all tossed with a
creamy carbonara sauce and a touch of nutmeg

Spinach Linguine. Sautéed bell peppers, wild mushrooms, tomatoes and broccoli tossed with a spinach-basil pesto

sl saturday Night Prime Rib Dinner Special $17.95/Sunday Happy Hour ALL DAY sl

GF - Gluten Free Meals

*An 18% Gratuity Will Be Added to Parties of 8 or More
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