
 

 

 

 

  

 

 

 

Summer Menu  2021 

The Tannery 

Bar  & 

  Grill 
 



 

 

(Extra Dressings /Sauces  $.50) 

 

 
Provolone Sticks -        Pretzel Sticks -   Tannery Chips - 

       w/Marinara . 7                   w/cheese sauce. 8                       Reg . 6/Large 9 

Bang -Bang Shrimp - Savory shrimp sea red in a sweet & spicy sauce. 12 

   Calamari - Breaded squid fried  Stuffed Tomato es- w/ a  choice  
t o crispy perfection.  12        of  Chicken or Tuna salad. 8 
Steamed Potstickers - Pork & Cabbage stuffed D umplings .                                     

Served w /  house -made Hoisin sauce.  8 

Mango Ahi Tacos - 3 Soft Tortillaõs loaded with Mango Habanero  
marinaded Tuna, Lettuce, Tomato, & Avocado. Served w/ Salsa. 13 

Caprese Salad - Sliced Roma  Tomato  layer ed with Fresh Mozzarella   
&  Basil , drizzled w/ a sweet Balsamic Glaze . 10 
Southwest Eggrolls - Bean s & Chicken , served w /  Cajun Ranch . 9 

Appetizer Sample Platter:  A tasty variety of our  starters .                                     
I nclud es: 4 Provolone Sticks, 4 Bang -Bang Shrimp, 4 Potstickers,  
&  2 Pretzel Sticks . Each w/ their accompanying sauces. 16 

 

 

        

                   

     

 
Side Salad - Mixed Greens, Tomatoes,   

 Onion, Cucumber,  Croutons, & Cheese.  4 
W edge Salad - A wedge d head of  Lettuce  

w/  Tomatoes , Bacon,  &  Bleu Cheese Crumbs . 9 
                           (Add  Chicken : 5) (Add Filet Mignon : 12) 

Grilled Salmon - Mixed Greens w/ Tomatoes,  

Onion,  Cucumber,  & grill -seared Salmon.  17 

Peach & Pecan Chicken - Mixed Greens w/  
Tomatoes, Onion, Sliced Peaches, Toasted Pecans   
& warm Grilled Chicken  

Pittsburgh Style Salad:  Mixed Greens w/  
Tomatoes , Red Onion, Cucumbers, & Cheddar Cheese.  
Topped  w/ Fries & choice of  Chicken OR  Tenderloin.   

Hors Dõoeuvres 

Soups &Salads 
Chili con Carne - Cup: 4 /  Bowl: 6 

Soup Du Jour - Cup 4 /  Bowl:  6 

French  Onion Soup (w/ Croutons & Swiss )- 7 

 

-Spicy Honey Garlic  

(Half : 9) (Full: 17) 

Wings:                     

A delicious  
classic : tossed        

in you r favorite 
flavors.            

(Half  Dozen :7) 

(Dozen: 12) 

 Sauces :             
-Mild       -H ot       
-Tannery Gold      

-Butter & Garlic    
-Garlic Parm esan  
-Bacon & Garlic    

-Hot  Garlic           
-Honey BBQ          
-Sweet Ho t           
-New York             

Seasonings : 
-Dry Ranch             

-Jamaican Jerk         
-Lemon Pepper          
-Seasoned Sal t          

-Cajun                      
-Old Bay  

 

 

(Half: 8) ( Full: 15) 



 

 

 
 

Turkey Swiss Melt - Texas toast layered with 
Swiss cheese, grilled sliced Turkey , & Bacon,  
all  paired with a sweet Cranberry A ioli, 
fresh Lettuce , & T omato. 15 

Cheesesteak Sub - Shredded Steak seasoned and  
grilled alongside fresh ly  sliced Mushrooms, Bell  

Pepper, & White Onion. Topp ed w/ a c hoice of  
your favorite Cheese.  14 

Tempura Haddock Sub - Freshly hand -battered  
   Haddock on  top of a toasted Sub Roll. Finished                   

             w/  Lettuce, Tomato, & Red Onion.  16 

Chicken Bacon Ranch Wrap - Chopped Chicken  
cooked w/ Bacon bits  and sliced Onion  topped  
with Ranch Dressing. All wrapped tog ether  
with fresh  Lettuce  in a toasty tortilla. 14 
Fire -Braised Buffalo Wrap - Diced Chicken Breast   
grilled &  coated in savory Buffalo sauce. Wrapped   

in a warm  Wheat Tortilla w/ Lettuce, Tomato,  &  Ranch Dressing.  13  
 

 

 

       
 

 

Rodeo Burger - Topped w/ Cheddar  
Cheese, crisp Bacon, a n Onion Ring,  
    & t angy BBQ Sauce. 15 

Black & Bleu Burger - Dusted w/  Cajun  
seasoning & topped w/  sizzling pieces of   

Bacon  & melted Bleu Cheese Crumbs.  14 
Breakfast Burger - Flav ored w /  Montreal  Steak       
seasoning, Salt , & Pepper. Topped w/ Grilled Bacon,  

American Cheese, & an over -easy Egg.  14 

Sandwiches 

*Disclaimer: All Burgers are premium beef cooked to customers preference. Consuming raw or under-

cooked meats, poultry, or seafood may increase risk to your health.  

Themed Burgers 



 

 

  

 

  

#1)Protein 
-½lb Burger          10  

-òImpossible Burgeró 

   (Vegetarian/Vegan)     10 

-6oz. Chicken         10  

-4oz. Crab Cake      9  

-6oz. Crab Cake     12  

 

#2)Seasoning 
-Montreal Steak  

-Dry Ranch  

-Cajun  

-Old Bay  

-Jamaican Jerk  

#3) Bread 
-Brioche Bun  

-Pretzel Roll  

-Texas Toast  

-Wheat Wrap  

-Naked (No Bread)  

#4) Cheese 
-American  

-Swiss  

-Provolone  

-Pepper  jack  

-Mozzarella  

-Cheddar  

-Bleu Cheese 

#5)Sauces 
-Ketchup  

-Mustard  

-Mayo  

-BBQ  

-A -1 Steak  

-Sweet Thai  

-RedHot  

#6)Toppings        
No Charge        $1.00 Each  

-Lettuce             
-Tomato              -Bacon  
-Red Onion         -Fries  
-Pickles              -Onion Rings  
-Jalapenos          -Tater Tots  
-Mushrooms       -Fried Egg  
-Caramelized  
      Onion  

Build-Your-Own Mulligan 

*Disclaimer: All Burgers are premium beef cooked to customers preference. Consuming raw or under-

cooked meats, poultry, or seafood may increase risk to your health.  

 

 


