
Crystal Tavern

Bar Menu

STARTERS - SHARING

littleneck clams on the half shell   12.
cocktail sauce, horseradish

Oysters  :  
½ dozen    15.         dozen    28.

wellfleet, [MA]
kumamoto, [WA]
blue point, [NY]

*All Oysters are served with Cocktail Sauce and Classic Mignonette*

raw bar sampler   19.
3 oysters, 2 clams, 1 shrimp, 2 oz. king crab legs

caesar salad     9.
romaine hearts, parmesan tuile, tavern caesar dressing

add shrimp 7. or chicken 5.

cobb salad     12.
romaine, avocado, bacon, chicken breast, blue cheese,

tomato, hard-boiled eggs, dijon dressing

tavern fries with 3 sauces   8.
chipotle ketchup, herb mayonnaise, malt vinegar

chicken wings   10.
choice of maple chili glaze, traditional buffalo hot sauce,

 or tavern barbeque sauce

crisp baby squid    12.
garden cucumber tzatziki sauce 

chicken and cheese quesadilla   11.
poblano peppers, onions, pico de gallo, lime cilantro sour cream

house made charcuterie  19.
duck, pork and black peppercorn pate, duck rilettes, 

herbes de provence, wild boar and cepes sausages
whole grain mustard, mini toasts and cornichons



BURGERS – SANDWICHES – ENTRÉES

wagyu burger   19.
9 oz. american wagyu beef, blue cheese, pancetta-onion relish, lettuce, beefsteak tomato

add fried country egg 4. or seared hudson valley foie gras 8.

all natural meyer burger   13.
lettuce, tomato, choice of aged cheddar, pepperjack, swiss or bleu

add applewood smoked bacon  3.

auburn turkey burger  12.
chipotle-seasoned, pickled red onions, pepperjack

eggplant caponata panini     12.
eggplant caponata, grilled bell peppers, fresh mozzarella, 

 extra virgin olive oil on ciabata

barbecue pork sliders   14.
tender braised pork

wagyu sliders   16.
pancetta-onion relish, roma tomato, vermont cheddar,

 caramelized onions

*All Burgers and Sandwiches come with crispy skin-on fries*

sesame-crusted yellow fin tuna     29.
soba noodles, pea shoots, cashew nuts  

alpine bratwurst  16.
mashed potatoes, melted leeks ,kraut, pine island onion

steak frites   18.
grilled hanger steak, aged balsamic dressed greens, chimichurri, french fries

macaroni and cheese   12.
Humboldt fog goat cheese fondue, ham, parmesan gratin

pappardelle pasta   19.
pork sugo, Braised Roma Tomatoes, parmesan reggiano cheese
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