
POTATO & CHEESE PIEROGIES - locally 
made pan fried with caramelized red 
onions and served with sour cream and 
applesauce . . . 7

PINWHEEL - jalapeno tortilla rolled with basil 
cream cheese, fresh spinach, smoked 
turkey and sun-dried tomatoes, sliced and 
served with cilantro ranch for dipping . . . 6

ITALIAN SPRING ROLLS - proscuitto, garlic 
herb goat cheese, roasted red pepper and 
red onion rolled in a wonton wrapper and 
fried until golden . . . 7

FIRE CRACKER CHICKEN ROLLS - spicy 
chicken, veggies and cheese rolled and 
fried until golden, served with cool lime 
cilantro dipping sauce . . . 7

BASKET of KETTLE CHIPS . . . 4

BLACK-N-BLEU KETTLE CHIPS - freshly fried 
tavern chips topped with chunky bleu 
cheese and baked until hot and bubbly, 
finished with a balsamic reduction . . . 6

GARLIC ROSEMARY FRIES - basket of freshly 
fried potatoes tossed with garlic, parmesan 
and fresh rosemary . . . 4

WINGS - wings fried until golden and crispy, 
then tossed in your choice of sauce: mild, 
medium, hot, suicide, honey mustard, 
teriyaki, cilantro lime, garlic parmesan, 
bbq, hot bbq, dry cajun, thai sweet chili, 
spicy garlic, jamaican jerk or marty's sauce 
. . . 6.5 . . . add ranch or blue cheese & 
celery .75

ARTICHOKE PESTO BRUSCHETTA - crusty 
baguette topped with a blend of 
artichokes, romano cheese, garlic and 
olive oil . . . 8

PAN ROASTED SCALLOPS - bay scallops pan 
roasted and served with roasted red peppers, 
arugula and citrus vinaigrette . . . 10

THAI MUSSELS - 1 lb of Prince Edward 
Island mussels sauteed with garlic, 
cocunut milk, sweet chili sauce and 
scallions, served with grilled baguette 
slices . . . 8

Appetizers

FILET SLIDERS - tender medallions of beef seared then 
topped with caramelized red onions and a drizzle of 
balsamic reduction, served with a side of horseradish 
cream . . . 9

ROCK SHRIMP QUESADILLA - rock shrimp, red pepper 
pesto, goat cheese, carmelized red onions all in 
a grilled jalapeno tortilla, served with side of lime 
cilantro sour cream . . . 10

NEW!
Start with one of 
our great, always 
prepared fresh, 
mouth-watering 

appetizers

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



ADD  TO ABOVE SALADS: breaded 
chicken $3; grilled chicken $3; 

steak $4; salmon $4; shrimp $4

DRESSINGS: ranch, poppyseed, 1000 isle, 
french, honey mustard, raspberry vinaigrette, 
parmesan peppercorn, Caesar, housemade 

Italian, Mediterrenean feta, balsamic 
vinaigrette, orange basil vinaigrette,

add .50 for chunky bleu cheese

Greens
TAVERN HOUSE SALAD - mixed field 
greens topped with tomatoes, English 
cucumbers, red onions, mozzarella and 
provolone cheeses, topped with garlic 
croutons . . . 5

CAESAR - crisp romaine lettuce tossed in 
a creamy caesar dressing with shredded 
parmesan and garlic croutons . . . 5

CHICKEN SANDWICH - griddle cooked and 
served on a toasted roll with lettuce tomato 
slice, pickle and red onion (optional) . . . 7

*FRIED BOLOGNA - sliced thick and griddle 
cooked then topped with pickle slices, 
cheddar cheese and a fried egg served on 
grilled Texas toast . . . 7

BLACKENED CHICKEN WRAP - cajun rubbed 
chicken breast, shredded cheddar, fresh 
corn and tomato salsa, lettuce all rolled in 
a jalapeno tortilla and served with a side 
of lime cilantro aioli . . . 8

TURKEY CLUB - hickory smoked turkey 
breast, applewood smoked bacon, 
American and pepperjack cheese, tomato, 
iceburg lettuce, honey mustard and mayo 
all on 3 slices of multi grain toast . . . 8

*FISHMARKET - cold, crisp iceburg lettuce 
topped with baby shrimp, crumbled bleu 
cheese, chopped egg and your choice of 
dressing . . . 7

CAPRESE SALAD - vine ripened tomatoes, 
fresh mozzarella, basil chiffonade, olive oil, 
drizzled with balsamic reduction . . . 6

Sandwiches
GRILLED CHICKEN FRISCO - jerk seasoned 
chicken breast topped with sweet chili 
sauce, bacon and havarti cheese served on 
a grilled egg roll . . . 9

GRILLED PORTABELLO MELT - marinated 
and grilled portabello mushroom cap 
topped with grillled roasted red pepper, 
caramelized red onion, arugula and melted 
cheddar all on a grilled egg bun . . . 9

CHICKEN-N-CHOKES - grilled chicken breast 
topped with artichoke pesto, sundried 
tomatoes and havarti cheese . . . 9

*EGGPLANT ROMANO - lightly breaded 
and flash fried topped with marinated 
tomatoes, fresh mozzarella cheese all 
on a crusty baguette and garnished with 
fresh basil . . . 8

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

PITSBURGH SALAD - fresh greens topped 
with tomatoes, English cucumbers, cheddar 
cheese, caramelized red onions, grilled 
portabello mushrooms and french fries with 
chicken . . . 9  with steak . . . 10

*STRAWBERRY AND GOAT CHEESE - arugula, 
fresh strawberries, goat cheese and 
candied pecans tossed in a light orange 
basil vinaigrette . . . 7

CHOPPED CHEF - mixed greens tossed 
with honey ham, smoked turkey, cheddar, 
roma tomatoes, English cucumbers, red 
onion, egg, croutons and your choice of 
dressing . . . 8

*TAVERN FAVORITES



Burgers
*WARRIOR - topped with smoked turkey, 
grilled pepperoni, applewood smoked bacon, 
arugula, vine ripened tomato, red onion, 
pickle slice, provolone and cheddar cheeses, 
all topped off with a fried egg . . . 10

*STEAKHOUSE - topped with grilled portabello 
mushrooms, caramelized red onion, A-1 and 
melted bleu cheese crumbles . . . 9

GROUND CHUCK BURGER - ten ounces of freshly 
pattied ground chuck griddle cooked and 
served on a toasted roll with lettuce, tomato 
slice, pickle and red onion (optional) . . . 7

PATTY MELT - freshly pattied ground chuck griddle 
cooked with caramelized red onion, then topped 
with Swiss and American cheeses served on 
grilled rye bread . . . 8

MIAMI - topped with grilled Virginia ham, Swiss 
cheese, pickle slices and served with a side of 
mustard mayo . . . 8

TRATTORIA - topped with roasted red pepper, 
mozzarella cheese and caramelized red onion.
served with a side of pesto mayo . . . 8

JALAPENO CREAM CHEESE - topped with diced 
jalapenos, cream cheese and applewood 
smoked bacon . . . 8

TEXAN - topped with bbq sauce,jalapeno and 
roasted red peppers, pepperjack cheese.on 
grilled texas toast. . . . 8

CLEVELAND REUBEN - topped with cole slaw, 
Swiss cheese, served on grilled rye with side of 
1000 isle . . . 8

All of our 

spectacular 

burgers are 

100% ground 

chuck, fresh 

and never 

frozen then 

served on a 

tasty grilled 

egg bun.

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

*TAVERN
FAVORITES



BUILD YOUR OWN. . . 7
Choice of Sauce

red, garlic butter, basil pesto, red pepper pesto

Choice of Toppings (.75 each)
pepperoni, sausage, bacon, portabello mushroom, red onion, 
roasted red peppers, fresh green peppers, banana peppers, 

kalamata olives, pineapple, jalapenos, salami, goat cheese, feta 
cheese, fresh mozzarella, anchovies, artichoke hearts, fresh 

tomatoes, sun-dried tomatoes

*VEGGIE ARRABIATA - spicy tomato 
sauce on traditional crust topped 
with portabello mushrooms, red 
onions, green peppers, roasted red 
peppers, kalamata olives, sun dried 
tomatoes, mozzarella and provolone 
cheeses . . . 10

SICILIAN - traditional crust topped 
with spicy tomato sauce, mozzarella 
and provolone cheeses, thinly sliced 
proscuitto, italian sausage, kalamata 
olives and artichoke hearts topped with 
a fresh basil chiffonade . . . 11

PEPPERONI LOVERS CALZONE - red and 
garlic sauce, ricotta cheese, mozzarella 
and provolone cheeses, double 
pepperoni, and banana peppers, baked 
until golden . . . 9

*BLACK-N-BLEU - traditional crust 
topped with cajun garlic butter, 
red onions, bleu cheese crumbles, 
mozzarella and provolone cheeses with 
thin slices of shaved beef . . . 11

MEDITERRANEAN - basil pesto, kalamata 
olives, red onions, diced tomatoes, 
mozzarella, provolone and feta cheeses 
topped with diced chicken . . . 11

Pizzas

*TAVERN FAVORITES

We hope you have enjoyed your visit to the Fairview Tavern. Our 
goal is to provide the freshest, tastiest food possible at a friendly 

price. We welcome your comments and remarks. Thank you and we 
look forward to seeing you again.

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


