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CRAB CAKES 11.95
Three large cakes with our delicious roasted red pepper tartar sauce

JUMBO SHRIMP COCKTAIL @ 3.50 each
Crisp jumbo shrimp served on a bed of Iceburg lettuce with our own
spicy cocktail sauce

POTATO SKINS 10.95
Potato cups filled with cheddar cheese and bacon,
served with sour cream

RoMAN GARLIC BREAD 11.95
A large loaf of fresh Vienna bread with a topping of garlic, olive oil,
prosciutto ham and provolone cheese

FRIED MOZZARELLA BITES 10.95
Hand-cut fried cheese bites with a tasty breading, served with
marinara sauce

ARTICHOKES FRANCAISE 12.95
Hearts of artichokes lightly egg battered and sauteed in a lemon wine
sauce with capers

BAKED STUFFED MUSHROOMS 11.95
Served en casserole with a crabmeat stuffing
BONELESS CHICKEN TENDERS 11.95
Our most popular appetizer— Served with celery and blue cheese

Tossed in Red Hot Sauce or on the side 0.95
NACHOS @ 11.95

Heaping nacho corn chips, topped with chili, cheddar cheese, served
with pico de gallo & sour cream add chicken $3.95

BONE-IN BUFFALO WINGS 13.95
Cajun dry rub
SPANIKOPITA 6.95

Traditional Greek spinach pie

Sides

FRIES small 3.95

large 6.95
ONION RINGS small 4.95

large 6.95
PASTA 5.95
BAKED POTATO 3.95
MASHED POTATO 3.95
Au GRATIN POTATO 4.95
TwoO MEATBALLS OR SAUSAGES 8.95
Vegetable small 3.95

large 6.95

CHEESECAKE 5.50
with strawberries 5.95

PARFAITS —Chocolate, strawberry or creme de menthe  5.25

HoMEMADE CHOCOLATE CAKE 6.95
TAPIOCA PUDDING 5.95
BAKLAVA 5.95
WARM BROWNIE SUNDAE 6.95
ITALIAN LEMON CAKE 6.95

@ Designates Gluten Free Items
Gluten Free Bread and Pasta Available

WELCOME TO

lavern

RESTAURANT

ASK YOUR SERVER
ABOUT TODAY'S
SPECIALS.

2 BANQUET Rooms &
OFF-SITE CATERING
AVAILABLE

Menus and prices
available upon request.

Desserts

ALL MENU ITEMS ARE
AVAILABLE FOR
TAKE-OUT!

ASK ABOUT OUR FAMILY
TAKE-OUT DINNERS!




BowL OF TORTELLINI SOUP

Served with mini garlic bread 7.50

SouP DU JOUR

Made fresh daily cup 3.95 bowl 4.95

HoMEMADE CHILI bowl

Homemade! Topped with cheddar cheese

7.95

BAKED ONION Soup
A crock of our famous onion soup topped off
with croutons and swiss cheese

6.95

GREEK SALAD 10.95
A bed of crisp romaine lettuce, topped with ripe tomato, cukes, bell
pepper, red onion, kalamata olives, feta cheese, & our own greek dressing

add Grilled Chicken 3.95
add Grilled Jumbo Shrimp 3.50 each
add Marinated Steak 9.95

Soups & Salads

From the Sandwich Board

FIREHOUSE SALAD 8.95
Mixed greens & iceburg lettuce with tomato, cucumbers and onion

add Tuna or Chicken Salad @ 3.95
add Grilled Chicken @ 3.95
add Grilled Jumbo Shrimp @ 3.50 each
add Marinated Steak @ 9.95
CAESAR SALAD 9.95

Fresh romaine lettuce tossed in our homemade caesar dressing with
croutons and shredded parmesan cheese— anchovies upon request

Served with fries and a pickle on your choice of white, wheat, rye, Brioche roll or wrap @ ~ Gluten Free Bread available - add $1.00

GRILLED CHICKEN SANDWICH 11.95
Herb marinated chicken breast grilled & served on a Brioche roll with
lettuce, tomato & mayonnaise

NEW YORK DELI SANDWICH 10.95
Your choice of ham, turkey, roast beef, tuna or chicken salad
CORNED BEEF RUEBEN 12.95

The Alpha Dog of Sandwiches— Grilled rye bread with lean corned beef,
sauerkraut, thousand island dressing & swiss cheese

VEAL CUTLET OR CHICKEN CUTLET
With lettuce, tomato & mayonnaise or sauce & cheese,
served on a Brioche roll

12.95

Burgers

All1/2 Ib. beef burgers are pressed on premise and cooked to order, served on a Brioche roll with fries and a pickle

@ Gluten Free Bread available - add $1.00

Add Bacon $1.95

BBQ BURGER 12.95
Caramelized onions, bacon, cheddar cheese, bbq sauce

ORIGINAL BYO BURGER 11.95
Build it to your liking

BLACK & BLUE BURGER 12.95
Cajun seasoning and blue cheese crumbles

Hort & CooL BURGER 12.95

Banana peppers, sour cream

Something Different

FIREHOUSE CHICKEN @
Herb marinated chicken breasts grilled and
served with broccoli florets

15.95

EGGPLANT PARMIGIANA
Layers of breaded eggplant served with our
house marinara and cheese

15.95

PASTA PARMIGIANA
Your choice of pasta topped with our marinara
sauce and provolone cheese

12.95

add Grilled Chicken 3.95
add Grilled Jumbo Shrimp 3.50 each
add Marinated Steak 9.95
CHEFSALAD & 13.95
A crisp salad topped with ham, turkey, roast beef,
cheese, half hard boiled egg
CLUB SANDWICH 13.95
A triple decker with your choice of meat & lettuce,
tomato, mayonnaise & bacon
MEATBALL, SAUSAGE OR EGGPLANT 11.95
Your choice topped with sauce & cheese served on a Brioche roll
VEGGIE BURGER 9.95
Tastes better than it sounds
TURKEY BURGER 10.95
Fresh ground turkey char-broiled and served on a Brioche roll
Add Sauteed Onions, Peppers or Mushroom $0.95 each
PATTY MELT 12.95
Burger on grilled rye with swiss and sauteed onions
CAESAR BURGER 12.95
Romaine lettuce, parmesan cheese, caesar dressing
BUFFALO BURGER 12.95
Franks Red Hot sauce & Blue cheese crumbles
BAKED STUFFED PEPPERS (@) 15.95
Two green bell peppers stuffed with a turkey and rice stuffing
ina marinara sauce
BAKED MAC & CHEESE 15.95
A homemade mix of cheese sauce & pasta, finished with bread crumbs
add Grilled Chicken 3.95
add Grilled Jumbo Shrimp 3.95each
add Marinated Steak 9.95

@ Designates Gluten Free Items
Gluten Free Bread and Pasta Available

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food born illness.
Please notify your server/bartender of any known food allergies you or anyone in your party may have.



EN TR EES All entrees are served with soup or salad and a choice of pasta, mashed potato, baked potato, fries, au gratin potato ($1.95)

orcole slaw. Soup or salad only with pasta entrees—add $1.00 for angel hair—$1.00 for al dente

Beef & Pork

BROILED PORK CHOPS 23.95
Two 12 0z. center cut chops— served with apple sauce

Please allow 25 min cook time

NY.SirLOIN & 25.95

14 0z N.Y.sirloin—grilled any way you like

Veal

VEAL ROMANO 24.95
Egg battered veal sauteed in a white wine sauce and layered with
eggplant, prosciutto and provolone cheese—

topped with a hint of our house marinara sauce

VEAL FRANCAISE
Lightly egg battered veal sauteed in a lemon
wine sauce with prosciutto ham

23.95

Chicken

CHICKEN PARMIGIANA 21.95
Breaded chicken cutlets fried and topped with

our house marinara sauce and provolone cheese

CHICKEN FRANCAISE 21.95

Lightly egg battered chicken breasts sauteed
in a lemon wine sauce with prosciutto ham

Seafood

BAKED STUFFED SCROD 19.95
Fresh Atlantic codfish baked, topped with our house crabmeat stuffing

BAKED STUFFED SHRIMP 25.95
Five jumbo shrimp stuffed with our house crabmeat

stuffing and served with drawn butter

SHRIMP FRANCAISE 24.95

Five jumbo shrimp lightly egg battered and sauteed in a lemon wine
sauce with capers—served over linguini upon request

SHRIMP ALFREDO WITH PEAS & FETTUCCINE
With three jumbo shrimp— tossed with mushrooms
and sundried tomatoes

24.95

Pasta

SAUSAGE PARMIGIANA
Hot or sweet sausages grilled and topped with
sauce and cheese, served tossed with penne pasta

18.95

PASTA WITH MEATBALLS OR SAUSAGES
Your choice of pasta served with meatballs or our
own special recipe sausages— hot or sweet

16.95

TORTELLINI PARMIGIANA 16.95
Meat tortellini served with our house

sauce and topped with provolone cheese

HOMEMADE LASAGNA 16.95
Layers of noodles, meat and cheese with our house marinara sauce

@ gluten free

FIREHOUSE STEAK 25.95
16 0z. Delmonico steak— broiled to perfection

CHOPPED SIRLOIN PATTY 17.95
12 0z. of fresh ground sirloin topped with a mushroom sauce

VEAL PARMIGIANA 23.95
Fresh veal cutlets fried and topped with our

house marinara sauce and provolone cheese

VEAL & EGGPLANT PARMIGIANA 23.95

Veal cutlets and eggplant topped with our house marinara sauce and
provolone cheese

VEAL MARSALA 23.95
Tender veal sauteed in a light marsala sauce with mushrooms
CHICKEN MARSALA 21.95

Breasts of chicken sauteed in a light marsala sauce with mushrooms

CHICKEN ¢/ BRoccoLI ALFREDO 20.95
Strips of chicken breast tossed in a rich alfredo sauce with

penne and broccoli

CHICKEN ROMANO 22.95

Egg battered chicken breast layered with prosciutto, eggplant and
provolone cheese—cooked in a white wine sauce, topped with a hint of
our house marinara savce

@Cluten free pasta available $3.00

BROILED SEA SCALLOPS 25.95
Fresh New bedford sea scallops broiled to perfection and topped with a
light bread crumb topping

SHRIMP PARMIGIANA
Five jumbo shrimp lightly egg battered and topped with
our house marinara sauce and provolone cheese

24.95

SHRIMP MARINARA OVER LINGUINI
Five tender jumbo shrimp prepared in a red sauce
over linguini— Fradiavalo upon request

24.95

LINGUINI WITH SCALLOPS
Tender scallops sauteed to perfection in your choice
of a red or white sauce

25.95

@Gluten free pasta available $3.00

FETTUCCINE ALFREDO 15.95
Fettuccine noodles tossed in a rich cream sauce which includes

our own special blend of freshly grated cheese

PENNE ¢ BROCCOLI 14.95

Al dente penne served with garlic, black pepper, extra virgin olive oil and
grated cheese— A Tavern favorite. Add Chicken $3.95

PASTA WITH HOT SAUSAGE & RICOTTA 17.95
Your choice of pasta tossed with our house marinara sauce,

vicotta cheese and hot sausage

BAKED STUFFED SHELLS 14.95

Fourjumbo shells filled with seasoned ricotta cheese
and topped with our house marinara sauce and provolone cheese
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