
 
 

 

Our Tavern Tasting Menu 
 

A 3 Course Prix Fixe Menu 

$24.95 per person, plus tax and gratuity 

 
FIRST COURSE- Choose One: 

 
COTTAGE CHOWDER * 

Atlantic hake, cream, potatoes, onions, bacon, herb buttered crostini 
 

CANDIED BACON *   

smoky bacon, caramelized sugar coating 
 

THE TAVERNS OWN HONEY ROASTED NUTS * 

cashews, pecans, peanuts 
 

MARINATED OLIVES * 

Sicilian, nicoise, calamata, citrus, fennel, garlic, chilies 
 

HARVEST SALAD * 

apples, pears, candied nuts, Pineland Farm’s sharp cheddar, artisan greens, maple vinaigrette 
 

BLT SALAD * 

candied bacon, crisp iceberg, cocktail tomatoes, toasted croutons, bistro sauce 
 

GREENS * 

artisan greens, pea shoots, arugula, cocktail tomatoes, cucumber, croutons, house vinaigrette 
 

TUNA NACHOS * 

soy marinated ahi tuna, wakeme, sriracha, wasabi aioli, pickled ginger, sesame seeds, wonton chips 
 

BAJA FISH TACOS   

smoky Oaxaca pepper spiced white fish, corn tortillas, avocado, Napa cabbage, Baja fish sauce, cilantro, lime wedge 
 

LAMB KEFTA MEATBALLS * 

harissa tomato sauce, lemon garlic yogurt, pita bread 

 
SECOND COURSE- Choose One: 

 
JAMAICAN JERK CHICKEN * 

Jermain’s zesty spice rub, Jamaican rice & peas, roast brussel sprouts 
 

COTTAGE BURGER  

all natural Pineland farms ground beef, candied bacon, port salute cheese, brioche roll, crispy onions, 
Chef’s Three Bees honey-bourbon barbeque sauce, potato salad or macaroni pie 

 
CHAPMAN’S LOBSTER BRIOCHE    

Maine lobster meat, tarragon mayonnaise, grilled brioche roll, pea shoots, potato salad or macaroni pie 
 

VEAL CAPRESE 

breaded, sautéed, fresh mozzarella, ripe tomato, basil, balsamic drizzle, pesto fusilli 
 

CHAR-GRILLED HANGER STEAK *  

fennel-black pepper rubbed, whipped sweet potatoes, grilled zucchini,  
chef’s sauce trio: chimichurri, ladolemono, garlic-horseradish 

 
PAN SEARED ACADIAN REDFISH * 

tomato-crab beurre blanc, jasmine rice, sautéed greens 

 
THIRD COURSE 

 

 CARIBBEAN TART, RHUBARB-CHEESECAKE OR CHEF’S CHOICE GELATO 
 

Add a Bottle of Wine (your choice from List) $22 

Or Carafe of Homemade Sangria $18 

 

No Substitutions Please 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk food borne illness 

* Items are or may be made gluten free.  Be sure to ask your server 
This Menu Available Only At Chapman Cottage Cannot Be Combined with Other Specials or Promotions 

 
 

For the comfort and enjoyment of our Chapman Cottage Inn guests our tavern seats until 9pm and must close at 10pm 




