
Lunch Menu 

 

 

STARTERS 

 

SWEET POTATO FRIES        $4.00 

SERVED WITH ASIAN CHILI AIOLI 

QUESO DIP          $4.50 

CORN TORTILLA CHIPS SERVED WITH MONTEREY JACK CHEESE AND  

JALAPENOS 

FRIED Zucchini          $4.50 

SERVED WITH RANCH 

FRIED CHEESE RAVIOLI        $5.00 

PARMESAN CHEESE CRUSTED AND SERVED WITH MARINARA SAUCE 

FRENCH ONION SOUP        $5.00 

OUR OWN RECIPE TOPPED WITH PROVOLONE AND SWISS CHEESE 

BLEU CHEESE CHIPS        $5.50                                                                 

HOMEMADE POTATO CHIPS DRIZZLED WITH MELTED BLEU CHEESE AND 

GARNISHED WITH CHOPPED SCALLIONS 

HUMMUS          $6.50  

SERVED WITH PITA BREAD OR CARROT AND CELERY STICKS 

QUESADILLA         $7.50                                                            

SERVED WITH MONTEREY JACK CHEESE, JALAPENOS, MUSHROOMS, SOUR 

CREAM, AND SALSA WITH YOUR CHOICE OF BEEF OR CHICKEN 

BUFFALO WINGS         $7.50 

SERVED HOT OR MILD, WITH BLEU CHEESE DRESSING AND CELERY STICKS 

FRIED CALAMARI         $7.50  

MAINE CALAMARI LIGHTLY BREADED AND SERVED WITH MARINARA SAUCE 

CHILI CHEESE NACHOS        $7.50 

CORN TORTILLA CHIPS TOPPED WITH HOMEMADE CHILI, GRATED JACK AND 

CHEDDAR CHEESE, AND JALAPEÑOS.  

BBQ CHICKEN NACHOS        $8.00 

CORN TORTILLA CHIPS TOPPED WITH BBQ CHICKEN, SPICY BLACK BEAN  

AND CORN SALSA, GRATED JACK AND CHEDDAR CHEESE, AND JALAPEÑOS 

SHRIMP & GRITS         $8.50 

GULF SHRIMP SERVED OVER GRITS WITH A RED PEPPER CREAM SAUCE 

PEEL-N-EAT SHRIMP        ¼ LB  $5.50   ½ LB  $9.00 

LARGE BOILED GULF SHRIMP SERVED COLD WITH COCKTAIL SAUCE  

           

 

 

 

TAVERN FAVORITES 

SERVED WITH COWBOY BEANS OR FRENCH FRIES 

SAN DIEGO STYLE FISH TACOS (2) $7.50 

FRIED HADDOCK, CABBAGE, ONION, CILANTRO, LIME, SALSA VERDE, AND 

CHIPOTLE MAYONNAISE WRAPPED IN A FLOUR TORTILLA 

HOFFMAN’S HOTS FROM CENTRAL NEW YORK (2) $7.50 

SYRACUSE, NEW YORK HOT DOGS SERVED ANYWAY YOU LIKE THEM 



SALADS 

 

TAVERN           $6.50 

MIXED GREENS WITH TOMATOES, CUCUMBERS, CARROTS, BLACK OLIVES,  

AND RED ONIONS, TOSSED IN A MISO VINAIGRETTE 

CAESAR           $6.50 

ROMAINE LETTUCE TOSSED IN OUR HOMEMADE DRESSING, WITH GRATED  

PARMESAN CHEESE AND CROUTONS 

GREEK          $9.00                                                                               

MIXED GREENS, FETA CHEESE, PEPPERONCINI, KALAMATA OLIVES, AND 

MARINATED LAMB KABOBS WITH CUCUMBER DRESSING 

THAI CHICKEN         $9.00 

MIXED GREENS, MANDARIN ORANGES, CILANTRO, CHOPPED PEANUTS,  

RED ONIONS, AND PEANUT GLAZED CHICKEN WITH A MANGO-LIME  

VINAIGRETTE 

DEEP SOUTH         $9.00                                                                       

MIXED GREENS, BACON, CHOPPED EGG, TOMATOES, AND CUCUMBERS, 

TOPPED WITH FRIED CHICKEN TENDERS WITH BUTTERMILK RANCH 

BUFFALO CHICKEN        $9.00 

MIXED GREENS WITH CELERY, TOMATO, BLEU CHEESE DRESSING, TOPPED  

WITH  BUFFALO TENDERS AND BLEU CHEESE CRUMBLES 

SOUTHWESTERN BBQ        $9.00 

MIXED GREENS, TOMATO, CORN AND BLACK BEAN SALSA, CILANTRO, RED  

ONION, AND HOUSE SMOKED PULLED PORK, WITH BUTTERMILK RANCH  

CARIBBEAN CHICKEN         $9.00 

MIXED GREENS, TOMATOES, CARROTS, PINEAPPLE PICO DE GALLO,  

MANDARIN ORANGES, TORTILLA STRIPS, AND TERIYAKI CHICKEN TOSSED  

IN A HONEY LIME DRESSING 

ADD YOUR FAVORITES TO ANY SALAD: CHICKEN $3, STEAK $6, SALMON $6, SHRIMP $6 

CRUMBLED BLEU CHEESE OR FETA CHEESE $1 

DRESSINGS: MISO VINAIGRETTE, BALSAMIC VINAIGRETTE, BLEU CHEESE, RANCH, 

HONEY MUSTARD, THOUSAND ISLAND 

 

ENTREES 

CHICKEN POT PIE         $8.50 

WHITE MEAT CHICKEN AND FRESH VEGETABLES TOPPED WITH A FLAKEY  

PASTRY CRUST 

BBQ PORK PLATE         $9.50 

SERVED WITH FRENCH FRIES AND COLE SLAW  

GRILLED CHICKEN BREAST       $9.50 

TOPPED WITH A LEMON HERB SAUCE, SERVED WITH JASMINE RICE AND  

GREEN BEANS 

FRIED SHRIMP         $10.50 

SERVED WITH FRENCH FRIES AND COLE SLAW  

FISH OF THE DAY             MARKET PRICE 

BLACKENED OR GRILLED, SERVED WITH SMASHED RED SKINS AND  

FLIPPED CORN 

VEG PLATE          $9.00 

Choose  ANY FOUR SIDES 

SIDES $2.50

French Fries, Sweet Potato Fries, Onion Rings, Cheese Grits, 

Smashed Red Skins, Jasmine Rice, Cowboy Beans,  Flipped Corn, Cole Slaw, 

Broccoli, Gingered Carrots, Green Beans, Sugar Snaps, Asparagus 



 

SANDWICHES 

ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF  

FRENCH FRIES OR COLE SLAW 

TAVERN BURGER         $7.00 

SERVED PLAIN OR YOUR CHOICE OF, PROVOLONE, CHEDDAR, AMERICAN,  

SWISS, OR BLEU CHEESE FOR $1.00 

CHICKEN SALAD MELT        $7.00                                                            

WHITE MEAT WITH RED GRAPES, CELERY, ONION, PECANS, AND TARRAGON 

SERVED ON WHOLE WHEAT BREAD WITH SWISS CHEESE 

PHILLY STEAK         $8.00  

THINLY SLICED SIRLOIN WITH MELTED PROVOLONE, SAUTÉED ONIONS  

AND PEPPERS SERVED ON A FRENCH ROLL 

CUBAN          $8.00  

HAM, SLICED ROAST PORK, SWISS CHEESE, PICKLES, MUSTARD, AND MOJO,  

PRESSED BETWEEN CUBAN BREAD 

BUFFALO CHICKEN        $8.00 

GRILLED CHICKEN BREAST TOSSED IN BUFFALO SAUCE, ON A TOASTED BUN,  

WITH  A SIDE OF BLEU CHEESE DRESSING 

ALPINE CHICKEN         $8.00 

GRILLED CHICKEN BREAST TOPPED WITH SWISS CHEESE, SAUTÉED  

MUSHROOMS AND DIJON MUSTARD ON A TOASTED BUN 

TURKEY CLUB         $8.00 

SLICED TURKEY, AMERICAN CHEESE, BACON, LETTUCE, TOMATO AND  

MAYONNAISE ON TOASTED WHITE BREAD OR IN A TORTILLA WRAP 

RUEBEN          $8.50 

SLICED CORNED BEEF, SWISS CHEESE, SAUERKRAUT, AND 1000 ISLAND  

DRESSING ON GRILLED RYE BREAD 

FRENCH DIP         $8.50 

THINLY SLICED ROAST BEEF SERVED ON A TOASTED HOAGIE ROLL  

WITH AU JUS 

PULLED BBQ PORK        $8.50 

HOUSE SMOKED PULLED PORK WITH HOMEMADE BBQ SAUCE ON A  

TOASTED BUN 

YELLOWTAIL TUNA        $9.00 

GRILLED TUNA SERVED ON A CIABATTA ROLL WITH GINGER SLAW AND   

SRIRACHA MAYONNAISE 

SHRIMP PO'BOY         $9.00 

LIGHTLY BREADED AND FRIED GULF SHRIMP WITH SHREDDED LETTUCE,  

TARTAR SAUCE AND TOMATO ON A TOASTED HOAGIE ROLL 

 

 

HALF SANDWICH COMBOS $7.50 

BUILD YOUR OWN SANDWICH AND THEN PAIR IT WITH 

A CUP OF TODAY’S SOUP OR A HOUSE OR CAESAR SIDE SALAD. 

YOUR CHOICE: 

 

DELI MEAT 

TURKEY 

HAM 

ROAST BEEF 

 

CHEESE 

CHEDDAR 

SWISS 

PROVOLONE 

 

BREAD 

WHITE 

WHEAT 

RYE

SERVED WITH LETTUCE, TOMATO, RED ONION, MUSTARD, AND MAYONNAISE 



 
 

                                              KID’S MENU 

COMES WITH A KID DRINK  

FRIED SHRIMP, GRILLED CHEESE, CHICKEN TENDERS,  

QUESADILLA, HOT DOG 

DESSERTS 

CRÈME BRULEE               $5.00 

KEY LIME PIE         $5.50 

FUDGE BROWNIE SUNDAE       $5.50 

HOT APPLE CRISP A LA MODE       $6.50 

CARROT CAKE         $6.50 

DRAFT BEER

DOS EQUIS AMBER 

STELLA ARTOIS 

SIERRA NEVADA PALE ALE 

GUINNESS 

BASS ALE 

SWEET WATER 420 

BLUE MOON 

SMITHWICKS 

MILLER LITE 

BUD 

BUD LIGHT 

MICHELOB ULTRA 

SAM ADAMS SEASONAL 

YUENGLING AMBER 

HARP 

NEWCASTLE 

BLACK & TAN 

BLACK & WHITE 

BLACK SMITH 

HALF & HALF 

BOTTLED BEER 

BUD 

BUD LIGHT 

COORS LIGHT 

MICHELOB LIGHT 

MICHELOB ULTRA 

MILLER LITE 

BUD SELECT 

YUENGLING AMBER 

CORONA, CORONA LT 

AMSTEL LIGHT 

HEINEKEN 

KILLIAN’S RED 

SAM ADAMS 

HEINEKEN LIGHT 

WOODCHUCK AMBER 

YUENGLING LT        

                       

BEVERAGES 

COKE, DIET COKE, SPRITE, ROOT BEER, LEMONADE, GINGER ALE, ICED TEA, 

COFFEE, AND MILK, $2.00 

PELLEGRINO SPARKLING WATER $3.75 

PANNA NATURAL SPRING WATER $3.75 

 

Crabapple Tavern Gift Certificates Available.  

Please Visit Our Website At www.crabappletavern.com 



Brunch Menu 
Served Saturdays And Sundays 11 To 3 

 

 

$3.50 Drink Specials 

Bloody Marys, Screwdrivers, Mimosas 

 

Fresh Fruit  $2.50                   Beignets (4)  $3.00 

 

Tavern Breakfast  

2 Eggs any style, Home Fries or Cheese Grits,  

Sausage or Bacon, and Toast    $5.25 

 

Tavern Omelets 

3 Eggs With Home Fries or Cheese Grits And Toast $6.50 

*Spinach and Goat Cheese* 

*Broccoli, Sausage, and Mozzarella* 

*Ham, Peppers, Onions, and Cheddar* 

 

Traditional Eggs Benedict 
(Served with your choice of Home Fries or Cheese Grits) 

Grilled Canadian Bacon, Poached Eggs, Toasted English Muffin, 

Topped With Homemade Hollandaise $7.50 

 

Pancakes w/ Apple Butter 

Homemade Buttermilk Oatmeal Pancakes $4.50 

With Sausage or Bacon $6.50 

Bananas Foster French Toast 

Bananas Glazed With a caramel Rum Sauce  

Served over French Toast $6.50 

With Sausage or Bacon $8.50 

 

Side Items

 

English Muffin $1.00 

Toast $2.00 

Home Fries $2.00 

Cheese Grits $2.00 

Sausage Links $3.00 

Applewood Smoked Bacon $3.00 



 

 


