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1815 TAVERN
HAPPY HOUR

handcrafted cocktails

MOSCOW MULE 6 
TITOS VODKA, DOMAINE DE CANTON, GINGER BEER, 

FRESH LIME JUICE

BLUEBERRY LEMONADE 6
BLUEBERRY INFUSED VODKA, SPLASH PAMA, LEMONADE

TAVERN OLD FASHION 7
APPLE, FENNEL AND CORIANDER INFUSED BULLEIT BOURBON, 

BRANDY CHERRIES, PEYCHAUD’S BITTERS 
& REGAN’S ORANGE BITTERS                                     

$2 Off Local Craft BEERS

$3 OFF domestic bottles

$5 tavern wines

CHARDONNAY, PINOT GRIGIO, CABERNET SAUVIGNON, PINOT NOIR

WOOD FIRED SPROUTS 8 
HOUSE CURED PORK BELLY, MAPLE BUTTER SAUCE

TRUFFLE ZUCCHINI FRIES 8 
TRUFFLE OIL, GARLIC, PARMESAN CHEESE, HORSERADISH AIOLI

MARGARITA PIZZA 8 
FRESH MOZZARELLA, RED SAUCE, BASIL

PEPPERONI PIZZA 10 
RED SAUCE, PEPPERONI, FRESH MOZZARELLA

WHITE PIZZA 8 
EVOO AND GARLIC, BASIL, FONTINA, ARUGULA SALAD

TAVERN BURGER* 10 
HOUSE GRIND, GREENS, TOMATOES, FRITES, BRIOCHE

HAPPY HOUR SERVED DAILY 4-6PM IN THE BAR
DINE-IN ONLY

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Guests with known food allergies 
should alert their server prior to ordering. 


