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American Tavern’s contemporary American menu showcases the region’s most celebrated comfort foods.
Now you can experience America’s diverse culinary heritage without ever leaving your table.

APPETIZERS

SPINACH & ARTICHOKE DIP-V

Warm corn chips

MARYLAND CRAB CAKE

Spicy horseradish remoulade, celery, romaine, parsley oil,
yellow lemon dressing

TAVERN GREENS

Romaine lettuce, arugula, corn kernels shaved radish,
cucumber, cherry tomato, bacon bits, smoked cheese, boiled
egg, BBQ-lemon dressing

SOUTHERN BBQ MEATBALLS

Carrot & celery sticks, sour cream Ranch, carrot & celery
batons, bacon crisp

CRAB & SHRIMP

Mayonnaise-crabstick salad, parsley oil-marinated poached
shrimp, citrus segments, lemon vinaigrette, herb oil

NEW ENGLAND CLAM CHOWDER

Chopped clams, sweet white onion, root vegetables,
potatoes, heavy cream, bacon

WALDORF CAESAR

Apples, celery, romaine lettuce, sour cream Caesar dressing,
roasted Cajun dusted pecans

ENTREES

ROADHOUSE BBQ PORK RIBS
SIGNATURE DISH

Steak fries, Napa cabbage-celery root slaw

SKIN-SEARED CRISP SALMON FILLET &
SHRIMP CASSEROLE

Fiery sautéed shrimp, chili flakes, tomato & potato
casserole, roasted broccolini

BEAN & VEGETABLE LASAGNA -V

Slow cooked, white onion, red & white beans, tomato, chili,
grated carrots & celery, vegan cheddar, jalapeno-parsley
sour cream

FLAME-GRILLED SIRLOIN STEAK

Flame-grilled 6 oz. sirloin steak, honey-roasted young
carrots, baked potato, Hollandaise sauce, mustard seed &
parsley jus

TAVERN BURGER

Hand-formed burger patty, Cajun-spiced mayonnaise,
milky bun, crispy bacon, fried egg, pickles, smoked Gouda
cheese, fries

BEEF BRISKET SURF & TURF

BBQ-glazed, slow-cooked beef brisket, grilled lobster,
roasted rainbow carrots & parsnips, mashed potatoes,
sautéed mushroom, veal jus

DESSERTS

KEY LIME PIE

Lime custard, candied lime

PUMPKINBREAD PUDDING

Cranberries, spiced mascarpone cream

PECAN CHEESECAKE

Caramel sauce, graham cracker
crust, pecans

VEGETARIAN -V

VEGAN-VV

Please inform your server if you have any food allergies or special dietary requirements. Sandals kitchens are not food allergen-free environments.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness to young children, seniors and
those with compromised immune systems.
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