
BEER, CIDER, COFFEE & TEA
COCKTAILS - BOOZY & BOOZELESS
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A Very Nice Green Salad

Potato Purée

Grilled Carrots, Salsa Verde

Fennel & Gruyère au Gratin

Glazed Beets & Goat Cheese

French Fries
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DINNER

*These items are served raw or undercooked, or may contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

YOUR TIP CANNOT LEGALLY BE SHARED WITH MEMBERS OF THE KITCHEN TEAM. TALL JOHN’S IS 
COMMITTED TO PAY EQUITY & TRANSPARENCY: WE INCLUDE (AND WILL NOT REMOVE OR ADJUST)
A 5% KITCHEN SERVICE CHARGE ON EACH CHECK, WHICH GOES DIRECTLY TO KITCHEN WAGES.
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Roasted Half Chicken, Jus, Grilled Lemon
Please allow 30 minutes...check out our cocktail menu! 

Grilled Trout, White Beans, Leeks,
Fried Caper Gribiche

Pork Schnitzel, Fennel Salad

Flat Iron Steak*, Mushrooms, Sauce Diane

Carrot Cavatelli , English Peas,
Ricotta, Green Garlic  

Cheeseburger & French Fries

TALL
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Classic Caesar Salad*

Endive, Robiola, Grapefruit, Pecan, 
Honey-Orange Vinaigrette

Jumbo Shrimp Scampi, Toast

Steak Tartare*, Herb Salad, Saltines

Mussels, White Wine, Alliums, 
Crème Fraîche, Grilled Sourdough

Frisée Aux Lardons, Poached Egg, Brioche, 
Warm Bacon Vinaigrette

MEDIUM

6

3.5
each
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Marinated Olives

Parker House Rolls, Whipped Butter

Gruyère & Green Olive Croquettes

SMALL


