
 
 

 

STARTERS 
 

 

 
 

 

FILET SLIDERS*: bleu cheese, onion straws, Deduction bbq   22 

SCALLOP CAKES: candied bacon, apple fennel slaw, spicy maple drizzle   15 

CRISPY SPROUTS: fried brussels, lardons, whipped ricotta, cranberry, balsamic reduction   12 

PRETZEL + BEER CHEESE: jumbo soft pretzel, beer cheese, Qualified mustard (V)   14 

LOADED POTATO SOUP: pancetta, shaved manchego, scallion crema   9 

FOCACCIA: goat cheese, marinara, herb infused olive oil (V)   10 

 

 
 

 

SANDWICHES + FRITES 
FISH FILET*: beer battered cod, cheddar, lettuce, tomato, tartar sauce   17 

TAVERN BURGER*: fischer farms beef, pork belly, apple fennel slaw, garlic aioli   17  

TENDERLOIN*: fischer farms pork, lettuce, tomato, pickled onion, pickle, dijonaise   16 

BARGERSVILLE SMASH*: fischer farms beef, cheddar, swiss, onion straws, frisco   16 

GRILLED CHEESE: brie fondue, goat cheese, gouda, arugula, apple chutney (V)   16 

CORDON BLEU*: fried chicken, serrano ham, swiss, dijon mustard sauce   17 

 

 

 

 
 

 

KNIFE + FORK 
 

STEAK FRITES*: 8oz filet mignon, truffled frites, bone marrow butter   43 

PORK BELLY MAC: candied pork belly, butternut squash, sage bechamel, cavatappi   21 

CRISPY SALMON*: verlasso salmon, sweet potato, spinach, garlic, shallot, spiced pear yogurt (GF)   24  

POLENTA: goat cheese polenta, butternut squash, fennel, apple, arugula, balsamic reduction (GF|V)   17 

CHICKEN & WAFFLE: fried chicken breast, crispy sprouts, liege waffle, spicy maple   23 

SCALLOP RISOTTO*: lardons, cherry tomato, garlic, shallot, arborio rice (GF)   31  

SEASONAL MUSSELS*:  spicy marinara, shallot, garlic, sourdough, frites   19 
 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

GF – Gluten Free, V – Vegetarian, VG - Vegan 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

Gratuity of 20% will be added to all parties of 8 or more. Outside desserts will incur a minimum of a $25 fee. 
 

 

Gastropub + Brewery 

 

DESSERT 
 

SKILLET BROWNIE 

vanilla ice cream, caramel, powdered sugar (V)   11 

   

PUMPKIN BEIGNETS 

cardamom ice cream, cinnamon glaze (V)   9 

 
 

APPLE CRISP 

honey crisp, granny smith, vanilla ice cream (V)   9 

 

  

             SALADS 
+ *Chicken 7 / *Salmon 10 / *Scallops 12 

 

HOUSE: mixed greens, goat cheese, cranberry, 

spiced pecan, balsamic vin (GF|V)   9 | 15 
 

FALL: arugula, bleu cheese, butternut squash, apple, 

candied walnut, spiced pear crema (GF|V)   9 | 15 
 

BEET  SALAD: arugula, goat cheese, roasted beet, 

candied walnut, pomegranate vin (GF|V)   9 | 15 

AUTHENTIC BELGIAN-STYLE FRITES: twice fried in pork lard 

SMALL (one sauce)   4  |  REGULAR (two sauces)    6  | TRUFFLED +3  
 

TAXMAN BARGERSVILLE 

 

HOUSE SPECIALITY SAUCES*   .50 
garlic aioli, mild or spicy fancy, curry ketchup, Qualified mustard, mild or spicy bbq, frisco, ranch 

SANDWICH UPGRADES 

bacon  3 veggie patty 0 

avocado 3 GF bun 3  

 fried egg*  2  onion straw  2 

FRITES SUBSTITUTIONS 

house salad  4 seasonal veg 5 

seasonal salad 4           mac & cheese  5        

truffled frites 4 soup                  4 


