
FRONTIER TAVERN

Small Plates
BRAISED BEEF POUTINE

braised short rib / beef gravy / Van Grouw cheese curds / french fries
11

HOUSEMADE POTATO CHIPS
topped with bleu cheese / balsamic drizzle

10

PLOUGHMAN’S BOARD
artisan cheeses / local cured meats / water crackers

18

CALAMARI
apple cider remoulade / lemon crisps

12

SHRIMP & SPINACH FLATBREAD
romesco / feta / mozzarella

16

BEEF TENDERLOIN SLIDERS
horseradish cream / toasted brioche roll

16

TAVERN WINGS
housemade hot sauce / bleu cheese dressing

13

Soups & Salads
HOMESTYLE CHICKEN NOODLE SOUP

cup 7    bowl 9 

CREAMED MUSHROOM SOUP
roasted woodland mushrooms

cup 7    bowl 9 

BEEF CHILI
cup 9    bowl 11

SEAFOOD COBB
lobster / shrimp / crab / avocado / egg / bacon / cherry tomato  

bibb lettuce / tarragon vinaigrette
24

CAESAR*
hearts of romaine / parmesan reggiano / white anchovy / caesar dressing

12
add: grilled chicken 6 / broiled salmon 9 / sautéed shrimp 12

CHICKEN CHOP
mixed greens / carrot / celery / goat cheese / radish / cucumber 

tomato / green goddess dressing
18

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness.



FRONTIER TAVERN

Sandwiches and Large Plates
all sandwiches are served with choice of smoked sea salt fries / house chips / coleslaw

PASTRAMI REUBEN
housemade sauerkraut / russian dressing / gruyere / marble rye

14

B.L.O.T
thick cut Nueske bacon / bibb lettuce / tomato / caramelized onion aioli / toasted sourdough

13

TAVERN BURGER*
8 oz burger from Souderton, PA / mixed greens / tomato / brioche bun   

choice of cheese / jalapeño / onion / mushroom / avocado / bacon
15

VEGGIE BURGER
black bean-quinoa & charred corn “burger” / mixed greens / tomato 

red pepper mayo / brioche bun
14

CHICKEN SALAD SANDWICH
poached chicken / toasted pecans / red grapes / garlic thyme aioli / whole grain bread

16

PA DUTCH BRAISED PORK SANDWICH
cherry bourbon mustard / coleslaw / brioche bun

15

STEAK FRITES*
8 oz prime NY strip / smoked sea salt fries / dressed greens

25

CRAB CAKE SANDWICH
lump crab / mixed greens / tomato / old bay aioli / brioche bun

18

Desserts
PECAN SHOO-FLY PIE

butterscotch sauce
9

DOUGHNUT HOLES
spiced sugar dusted / chocolate and caramel sauces

8

CHOCOLATE CHEESECAKE POPS
9

ROOT BEER FLOAT
appalachian draft root beer / vanilla or chocolate ice cream

7

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness.


