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To Start 
Coconut Shrimp  A House Favorite Battered in Fresh Coconut Deep Fried, Served with A Coco Lopez
& Captain Morgan Spiced Rum Dipping Sauce   12

Asian Style Duck Spring Rolls  Made with Bean Sprouts, Cabbage, Carrots and Ginger Served with 
a Hoisin Dipping Sauce   10

Sun Tavern Crab Cakes   Made with the Finest Crabmeat and Served with Toasted Couscous-Vegetable 
Salad and Fire Roasted Red Pepper Aioli   12

Butternut Squash Ravioli  Topped with Brown Butter, Sage, and Parmesan Cheese   9

Hot Cheesy Spinach and Roasted Garlic Dip  Served with House-Made Pita Chips   7

Crispy Fried Calamari  with Sweet Chili Sauce and Homemade Kim Chi   9

Island Creek Oysters on the Half Shell with Cocktail Sauce and Pomegranate Mignonette   14

Jumbo Shrimp Cocktail with Cocktail Sauce   10

P.E.I. Mussels  Sautéed in Garlic Butter and White Wine with Leeks, Fennel and Cherry Tomatoes   10

Slow Roasted Organic Beets  Topped with Spiced Pecans, Goat Cheese and Green Apples with Banyuls 
Vinegar and Virgin Olive Oil   9

Classic French Onion Soup   with House Crouton & Gruyere Cheese   7

New England Clam Chowder   of Fresh Cape Clams, New Potatoes and Vermont Bacon in a 
Creamy Clam Broth   4 / 7

Simple Baby Greens w/Cherry Tomato, English Cucumber and an Aged Sherry Vinaigrette   6

Caesar Salad  with Croutons, Parmesan Cheese & Imported White Anchovies   7

Steakhouse Wedge Salad  with Tomatoes, Pickled Red Onions, Bacon and Bleu Cheese Dressing   8

Menu Add-Ons  6

Add to any Salad or Entrée:

Char Grilled Steak Tips      Grilled Shrimp      Pan Seared Scallops      Grilled Chicken
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To Follow

 

Classic New England Haddock  with Ritz Cracker-Brown Butter Crumbs Topped with Citrus 
Beurre Blanc and Served with Lobster Croquettes  21

Pan Seared Day Boat Scallops Served with Beet Risotto and a Citrus Beurre Blanc  22

Cider Glazed Atlantic Salmon  Served with Ham Hock & Carmelized Onion Risotto  23

Sautéed Seafood Stew  Shrimp, Scallops, Mussels and Lobster in a Saffron-Tomato-Broth  25

Shrimp, Scallop & Lobster Scampi  Sundried Tomato and Herbs in a White Wine Garlic 
Butter Sauce with Parmesan Cheese and Tossed with Penne Pasta  26

All meats are the finest grades, aged a minimum of 21 days 
All of our steaks and chops are char-grilled over an open flame

Most of our steaks can be preprared Au Poive or Diane style for 2.50

Marinated Hanger Steak  Topped with Crumbled Bleu Cheese and a Port Wine Mushroom 
Demi Glace  28

Black Diamond New York Sirloin  Our Signature Steak in a House Marinade of Soy Sauce, 
Tomatoes, Garlic, Honey, Ginger and a Hint of Brown Sugar Served with Creamy Mashed Potato   26

Filet Mignon  The Most Tender of Steaks, Barrel Cut Only, Served with Portobello Yukon Gratin and 
Sauce Béarnaise  32

Pork Porterhouse  A 16 oz.Porterhouse Pork Chop Topped with Grain Mustard Sauce Served with 
Sweet Potato and Bacon Rosemary Hash  26

Prime New York Sirloin   12 oz. of the Most Tender Sirloin Available Served with Garlic Mashed 
Potatoes and Topped with an Herb Compound Butter  32

16 oz. Bone-In Ribeye  Our Richest Cut Topped with Gorgonzolla Cheese, Candied Pecans and 
Demi Glace  31

 

Pan Seared Chicken Miguel A House Favorite–Butternut Squash Ravioli and White Meat 
Chicken in a Maple-Brandy Sage Cream Sauce  17

Sautéed Veal Oscar  Topped with Fresh Lobster, Roasted Asparagus and Sauce Béarnaise Served 
over Fresh Basil Mashed Potato  27

Statler Breast of Chicken  Flash Seared and Baked in its Own Juices Served over Herb Risotto 
Topped with a Wild Mushroom and Sundried Tomato Demi Glace  21

Roasted “Hudson Valley” Half Duck  With an Apple Sauce ,Clover Honey and Star Anise 
Glaze Served with Mashed Sweet Potato  29



ON THE BUN & MORE

Barbecued Steak Tips  Sirloin Tips Marinated in House-made Guinness BBQ Sauce and 

Char Grilled to Order Served with Horseradish Mashed Potato  17

Fish & Chips Lightly Battered Fresh Local Haddock Served with Tavern Fries and Napa Cabbage 

Slaw  16

Fried Scallop Plate  Served with Tavern Fries and Napa Cabbage Slaw  18

French Dip  Thinly Shaved Prime Rib of Beef on a Fresh House-made French Roll with Melted Swiss 

Cheese Served with Beef Au Jus and Tavern Fries  12

Slow Roasted Chicken Pot Pie  Slow Roasted Chicken and Vegetables Baked in a 

Savory Crust  15

Homestyle Meatloaf  Topped with a BBQ Mushroom Demi Sauce Served with Creamy Mashed 

Potato  16

Grand Burger  Black Angus Beef with Aged Cheddar Cheese and Tavern Fries  10

Tavern Wings  Your Choice of Classic Buffalo, Sweet Chili or BBQ  9

Sides ~ 4

	 Baked Potato	 Chef ’s Risotto

	 Baked Sweet Potato 	 Seasonal Vegetable

	 Tavern Fries	 Roasted Asparagus

	 Sweet Potato Fries	 Sautéed Spinach

	 Peddler Fries	 Creamed Spinach

	 Mashed (plain, garlic, horseradish)	 Napa Cabbage Slaw

A gratuity of 18% will be added to parties of 8 or more.

Consuming raw or undercooked meats, poultry, or seafood 

may increase your risk of foodborne illness.

Before ordering, please notify your server if anyone in your party has a food allergy.
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