BLONDE BEAR
TAVERN

Small Plates

Caesar Salad 13
Romaine, Anchovy, Croutons, Shaved Pecorino

Add Grilled Chicken +8 ~ Add Salmon +22

Spinach Salad (V) (GF) 14
Roasted Red Bell Pepper, Marinated Artichoke Hearts,
Toasted Pifion, Chickpeas, Fricco, Red Wine Vinaigrette
Add Grilled Chicken +8  Add Salmon +22

Guinness Beef Stew 9/16
Tender Beef in a Rich Guinness Stew, Served with
Baguette

Cheese Plate 21

A Selection of Fine Cheeses & Accoutrements

Bruschetta Duo (V) 15
Grilled Baguette, Honey Ricotta, Marinated Olives &
Tomatoes

Spinach Artichoke Dip (V) 16

Hot, Creamy, & Cheesy. Served with Baguette

Fish & Chips 13/19
Golden Fried Northern Atlantic Cod, Malt Vinegar,
Tartar Sauce, Chip Shop Curry

Polpette 14
House Made Beef & Pork Meatballs Simmered in
Marinara, Served with Baguette

Cozza Puttanesca 19
One Half Pound Fresh Prince Edward Island Mussels
Steamed in a Tomato-Olive-Caper Broth

Served with Baguette

Crispy Brussels Sprouts (GF) 13
XO Aioli, General Tso’s Salt, Dry Chile, Sesame Crisp

(V)- Vegetarian (GF)- Gluten Free

Executive Chef Bill Hartig

Large Plates

Filet Mignon 55
Whipped Potatoes, Brown Butter Glazed Baby Carrots,
Demi Glace, Olive Oil Butter, Tobacco Onions

Pairing: 2021 Kenwood Cabernet Sauvignon

Ribeye (GF) 47
Smoked Grit Cake, Wilted Greens, Chef’s Steak Sauce
Pairing: Apaltagua Reserva Cabernet Sauvignon

Steak Frites (GF) 36
Grilled Flat-Iron Steak, Served with Fries & Béarnaise
Pairing: 2021 Kenwood Cabernet Sauvignon

Pan Roasted Scottish Salmon (GF) 35
Sticky Rice Cake, Oyster Bok Choy,

Vietnamese Yellow Curry

Pairing: 2022 Kim Crawford Sauvignon Blanc

Spaghetti Marinara (V) 21
Pasta Tossed in a House Made Tomato-Basil Sauce
Add Meatballs +9

Pairing: 2021 Frog’s Leap Zinfandel

Ziti alla Zozzana 29
Pasta Tossed in a Creamy Tomato Sauce with

House Made Sausage & Pancetta

Pairing: 2021 Frog’s Leap Zinfandel

Chicken Piccata 34
Natural Chicken Breast over Angel Hair Tossed

In a Lemon-Caper Sauce

Pairing: 2021 Chalk Hill Estate Chardonnay

Cavatelli alla Broccolini (V) 27
House Made Pasta Tossed in a

Verdant Broccolini-Spinach Sauce

Pairing: 2018 Mar de Frades Albarifio

Koshari (V) 29
A Hearty Vegan Mix of Spiced Lentils, Chickpeas,

Rice & Pasta Topped with a Coriander Infused Tomato
Sauce & Crispy Onions & Served with Baguette
Pairing: 2022 Kim Crawford Sauvignon Blanc

Parties of 6 or more are subject to automatic gratuity of 20%. Split checks are limited to 2 checks.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have

certain medical conditions.



