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*PLEASE REPORT ALLERGIES TO SERVER, FRAMES IS NOT A NUT-FREE FACILITY* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
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CHICKEN TAQUITOS 
chicken, chorizo, avocado, cheddar

MAC & CHEESE BITES
classic cheese, marinara

HOT PRETZELS
truffle béchamel & house dijon

JUMBO COCONUT SHRIMP
beer battered, pineapple salsa, plum sauce

CHICKEN SATAY
sriracha, asian glaze

STEAK EMPANADAS
cheddar cheese, chipotle salsa primavera

CHEESE QUESADILLA
manchego, brie, gouda, corn, beans, guac
add chicken or steak

FRIED EGG BLT
avocado, bacon, lettuce, tomato, chipotle aioli

SOUTHERN FRIED CHICKEN
buttermilk ranch slaw, avocado, smoked gouda

BRAISED SHORT RIB
caramelized onions, herb butter, fontina

ARTISANAL GRILLED CHEESE
brie, smoked gouda, manchego,
aged cheddar, parmesan, apple compote

All Sandwiches Include Salad or Fries

BROWNIE SUNDAE
chocolate brownie, vanilla ice cream,
caramelized banana

CHIPWICH
chocolate chip cookies, vanilla ice cream,
rich fudge & strawberry dip

FOR YOUR CONVENIENCE  AN 18% GRATUITY WILL BE 
ADDED TO YOUR CHECK

SPINACH ARTICHOKE
assorted crudité, toasted naan

GUACAMOLE
served with hand-cut tortilla chips

HUMMUS & CRUDITÉ
sundried tomato hummus, toasted naan, 
fresh veggies

MARKET SALAD
kale, confetti tomatoes, green beans, guava, 
white balsamic

TRADITIONAL CAESAR SALAD
romaine hearts, parmesan crisp, croutons, 
avocado, asparagus

GARDEN PESTO 
squash, roma tomato, ricotta, parmesan

TRUFFLE MUSHROOM
mushroom, spinach, mozzarella

CLASSIC MARGHERITA
mozzarella, basil, roma tomato

PULLED PORK
cheddar biscuits, cabbage slaw, provolone

ROASTED VEGGIE
roasted spring vegetables, roma tomatoes

PEPPERONI
pepperoni, mozzarella

COOKIES & CREAM
MARSHMALLOW S’MORES
CLASSIC STRAWBERRY
ADD:  JAMESON, JACK DANIELS, MAKER’S MARK

ANGUS BEEF
honey bacon, aged white cheddar, arugula, 
tomato, crinkle cut pickle

add grilled shrimp or grilled chicken

ADD DOMESTIC BEER TO ANY 
SANDWICH OR BURGER FOR $1

BUTTERMILK CHICKEN TENDERS
sweet baby rays BBQ & honey mustard

PIGS IN A BLANKET
croissant wrapped mini hot dogs,
dijon mustard seed white bearnaise

BEER
DOMESTIC DRAFTS...
Budweiser
Bud Light
Narragansett Lager

PREMIUM DRAFTS...
Blue Point Toasted Lager 
Blue Moon
Original Sin Cider
Stella Artois
Sam Adams Seasonal 
Sixpoint the Crisp

CRAFT ON TAP...
Lagunitas IPA
Dale’s Pale Ale 
Ommegang Witte
Mermaid Pilsner

BOTTLED BEER...
Amstel Light
Guinness
Heineken
Corona
Mckenzie’s Seasonal Cider

16oz TALL BOY...
Fat Tire Amber Ale
Harpoon IPA

WINE
FLYING SOLO RED Grenache Syrah.....
VIGILANCE Cabernet Sauvignon.....
CROSS SPRING Pinot Noir.....
DOMAINE DE GUILLAMAN White Blend.....
SHANNON RIDGE Chardonnay.....
BARONE FINI Pinot Grigio.....

SEASONAL FLAVORS

PINA COLADA      FROSÉ

FROZEN

WICKED WINGS

CLASSIC BUFFALO
SIZZLING BBQ
LEMON PEPPER
ASIAN TERIYAKI

5pc          10pc

CHOOSE ONE
includes blue cheese & carrot purée

ON THE SIDE

TRIO OF SIDES CHOOSE ANY 3

CHOOSE ONE

BEER BATTERED ONION RINGS
HAND CUT FRIES

SWEET POTATO TOTS
FRIED PICKLES

house made tortilla chips smothered in 
mozzarella, parmesan, creamy corn, shallots,

black bean salsa, cilantro sour cream

solo          share

add on chicken, steak or pulled pork 

NEW! TAVERN NACHOS

SPRING BERRY PIE
vanilla ice cream, mixed berry compote

HAPPY HOUR
MONDAY-FRIDAY 3PM-7PM

Join us in the Cue Lounge

THE CLASSICS

SLIDERS

FLATBREAD PIZZA

OUR FAVORITES

DIPS

SALADS

JUMBO SANDWICHES

ICE CREAM SHAKES

STICKY N’ SWEET

SIGNATURE
8oz. short rib blend, bacon, bibb lettuce,
american cheese, beefsteak tomato, fries

LOADED MAC N’ CHEESE
8oz. short rib blend topped with mac n’ cheese,
baby lettuce, beefsteak tomato, smoked bacon,

pickled shallot aioli

BURGERS

COCKTAILS
SANGRIA 
Robust Red or Seasonal, 
Fresh Fruit

GIN REFRESHER
Tanqueray, St. Germain, 
Lemon, Mint Leaves

SPICY MARGARITA
Sauza Blue, Cointreau, 
Jalapeño, Splash of Grapefruit

DATE NIGHT 
Absolut Mandarin, Triple Sec, 
Cranberry, Champagne Float

POM MARGARITA
Pomegranate, Sauza Blue, 
Cointreau, Pama, Lime Juice

MOSCOW MULE
Skyy Vodka, Ginger Beer,
Fresh Lime Juice

CLASSIC MOJITO
Flor de Caña Rum, Muddled Mint, 
Sugar Cane

STRAWBERRY BASIL 
LEMONADE 
Tito’s Vodka, Strawberry puree, 
Lemon, Basil

SOUTHERN ICED TEA
Ciroc Peach, Amsterdam Gin,
Flor de Caña Rum, Sauza Blue

RUM PUNCH FISHBOWL
Watermelon Pucker, Swedish Fish

MIX & MATCH 8-18 SHOTS

HENNESSEY
GREY GOOSE

PATRON

NEW! SHOT REVOLVER


