
 

 

THE TAVERN AT CHAPMAN COTTAGE 
Serving Thursday-Sunday 4pm-9pm 

 
 

COTTAGE CHOWDER   8 
*Atlantic hake, cream, potatoes, onions, bacon, herb buttered crostini 

 

ROASTED TOMATO & SWEET RED PEPPER BISQUE   8 
*cheese panini crouton, three lily cream 

 

WARM BRIE & HONEY   9 
*raw honey, candied walnuts, smoked almonds, strawberries, blueberries, toasted sour dough 

 

CANDIED BACON   4 
*smoky bacon, caramelized sugar coating 

 

THE TAVERNS OWN HONEY ROASTED NUTS   5 
*cashews, pecans, peanuts 

 

TAVERN SHRIMP SHOOTERS   9 
*lemon-dill poached, bloody Mary sauce, lemon cream fraiche, absolute pepper vodka floater 

 

SMOKED SALMON BRUSCHETTA   14 
locally smoked salmon, shallot-mustard butter, toasted sour dough, pea shoots, mustard vinaigrette 

 

BAJA FISH TACOS   13 
smoky Oaxaca pepper spiced white fish, flour tortillas, avocado, napa cabbage, Baja fish sauce, cilantro, lime wedge 

 

MAINE LOBSTER, SCALLOP & SHRIMP CAKES   15 
*lemon crema, mango-habanera vinegar drizzle, mango 

 

THE SPICY LAMB PIZZA   14 
spicy lamb, feta, spring onion cream drizzle 

 

THAI CHICKEN LETTUCE CUPS   12 
*lemon grass- coriander -Thai chili spiced, red leaf lettuce, chopped peanuts 

toasted coconut, red peppers, peanuts sauce, sweet chili sauce 
 

COTTAGE BURGER   10 
all natural Pineland farms ground beef, candied bacon, port salute cheese, brioche roll, crispy onions, 

Chefs three bees honey-bourbon barbeque sauce, vinegar slaw 
 

DUCK CONFIT QUESADILLA   14 
flour tortilla, caramelized onions, figs, port salute cheese, ginger-apple pear gastrique 

 

SESAME BEEF CROSTINI   13 
rare beef tenderloin, tomato, avocado, cilantro, mint, sesame seeds, arugula, miso dressing, sour dough crostini 

 

WATERMELON PATCH   10 
*watermelon, strawberries, mint, smoked almonds, baby lettuce, feta cheese, balsamic, evoo, blue agave nectar 

 

CHAPMAN BLUES   10 
blueberries, candied walnuts, Stilton blue cheese, artisanal greens , blueberry vinaigrette 

 

KEY LIME PIE   7 
toasted coconut 

 

DULCE DE LECHE CHEESECAKE   7 
caramel drizzle 

 

WHITE CHOCOLATE-MASCARPONE NAPOLEON   7 
*crisp cannoli wafers, blueberries, strawberries, blueberry coulis, crystallized ginger 

 

no substitutions please 
Children’s selections available  

 * Items are or may be made gluten free.  Be sure to ask your server 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk food borne illness 
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