
Appeteezers 
 

The Classic Tavern Junk Frie(s)  .  .  .  .  $6 
If the Tavern Menu was an old bar in, say, Boston, and it was managed by a 
guy named, say, Sam “Mayday” Malone, when the Junk Frie walked in, the 
entirety of the establishment would yell “NORM!” cause it’s that familiar. 
Fries, cheese, bacon, chives, ranch—Bingo! 
A Bountiful Basket of Peppers  .  .  .  .  $6 
Fried Banana Pepper Rings and Jalapeno Bottlecaps, fried, frisky, and served 
with Sweet Chili Cocktail sauce. 
Beaumont Bruschetta  .  .  .  .  $6.50 
Fresh Tomatoes, Garlic, Basil, Olive Oil, White Wine on Garlic Crustinis.   
As light, flavorful, fresh, and tasty as Elton John. 
Spud Skins   .   .   .   .   .   $6.50 
Hulled out tater skins with cheese, chives, sour cream, and bacon crumbles.   
Blue Cheese and Bacon Dip   .   .   .   .   .   $6 
A triple threat of colorful tortilla chips accompanies this delicious dip.  A triple 
threat of tastes accompanies each bite.  A triple threat of cold draft beer will 
make this the greatest appetizer course you’ve ever had! 
Vegetables that we, ummmm, Fry!  .  .  .  .  $6 
Fried zucchini, squash, and eggplant.  No substitutions.  You need all three.  
Mom said we needed more veggies.  I’ll have mine fried! 
Jalapeno Nachos   .   .   .   .  $8 
Individual tortilla chips topped with ground beef, melted cheese, sour cream, 
and then a Jalapeno slice.  8 to an order.  Good for sharing or get your own 
and tell the rest of your table: “These are Nacho Nachos!” 
Pimento Cheese Dip   .   .   .   .   $6 
Homemade Pimento Cheese served with stalks of celery.  The celery is not 
homemade, but when it gets here, we make it feel like one of our own. 
Spinach and Artichoke Dip   .   .   .   .   $7.50 
The Cliff Claven to Norm up top.  Served with crustinis.  It’s a gaggle of gifts 
atop a nest of surprises! 
Fried Green Tomatoes   .   .   .   .   $6 
You get your Ranch on with these golden-fried slices of deliciousness. 

 
 
 
 
 
 
 

Check out our  
Great Selection  

of Wines! 
 

Almost all  
Wines By The Bottle 

Available at 1/2 Price 
On Wednesdays! 

 
We Offer Wine Flights! 

Select ANY 3 
Wines Available  
By The Glass 

and we’ll pour you  
a 2 oz. taste of each! 

$7.00 
 

We Offer Bourbon Flights! 
Ask for a “Bourbon Card” 

and Select Any 3 
Bourbons we offer 
and we’ll pour you 

a 1/2 oz. taste of each! 
$8.00 

At the Tavern, our number one focus is the satisfaction of our customers. 
Please understand, we will do everything in our power to make your requests come to fruition, 

but we ask that you understand Special Requests and Special Orders cannot always   
be accommodated, or will result in additional charges. 

We reserve the right to add an 18% Gratuity to parties of 8 or more. 
 



Entrees 
Entrees served with choice of 2 sides. 
 

The Classic Tavern Dinner . . . . $12 
A combo of our Two-Year-Old Kentucky Cured Country Ham 
and a lightly seasoned deep-fried boneless chicken breast.   
Big L’s Baby Back Ribs . . . . . $16 
Guaranteed the best ribs around!  Fall off the bone.  Eat ‘em 
with a fork.  Make ya smack the best lookin person in the room. 
The Kentucky Hot Brown . . . . $12 
Get ya some Kentucky!  Toast, turkey, chopped ham, tomato, 
Mornay sauce, and rich bacon.  Has been known to bring folks 
back from the grave and cure tropical fevers. 
Chef Jerry’s Crab Cakes . . . . $14 
Two 3 to 4 oz. pan-seared crab cakes topped with Chipotle 
Aioli.  Back by popular demand. 
Country Fried Steak . . . . $12 
11 oz. of breaded pound steak.  Big enough to be a man hole 
cover.  We slather it with gravy for ya. 
Grilled Fresh Salmon Filet . . . . $14 
We’ll Blacken it if you want it that way.  Comes with Dill Aioli. 
Fried Chicken Livers . . . . $10 
A pile of deep-fried chicken livers topped with homemade 
cream gravy.  Take ya home to Grannys! 
10 oz. Bone-In Pork Chop . . . . $14 
Big fat chop with mango chutney.  Classic.  Perfectly alright 
with us to grab it by the bone and eat it with your hands.   
Perfectly not alright to blame us if you get in trouble for this. 
Southern Fried Catfish . . . . $10 
A Tavern staple like the fool who writes these menus, the fuzzy 
headed little woman behind the bar, and the homemade tartar 
sauce that comes with the catfish. 
Chicken Toughers . . . . $9 
Other places call them “Tenders” and they’re tough.  Ours are 
called “Toughers” cause they’re made from fresh breasts (wink 
wink) and are tender.  Come with Honey Mustard. 
Add $.50 to make them “Buffy” style.  Then ya get Ranch. 
Grilled Fresh Mahi-Mahi . . . . $16 
Mild meaty white fish topped with Tomato-Basil Tapenade. 
A delightfully light and healthy option after all these fried items. 

Prime Steaks 
Steaks are served with 2 sides. 
 
Both Steaks we offer are 10 oz. and 
are Certified Prime cuts of red meat 
that are cooked to order. 
 
New York Strip . . . . $22 
Topped with Onion Rings. 
 
Sirloin . . . . $18 
Served with Henry Bain sauce. 
 
 
Add a Crab Cake to either 
Steak for $5! 
 
 
 
Rare—Cold Red Center  
Medium Rare—Warm Red Center 
Medium—Warm Pink Center 
Medium Well—Very Little Pink 
Well—No Pink Nowhere 
Boot Leather—Dunner than Done 
 
 
 
 
*Consuming raw or undercooked meats, poul-
try, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you 
have certain medical conditions. 
 
 
 



Now We’ve Come to the Mix & Match Portion of our Menu 
 

Pick a “Top”.  Pick a “Bottom”. 
 

You can pick your friends.  You can pick your nose.  Please refrain from picking  
your friends nose in here. 

Tops 
 

Grilled Chicken Breast  . . . . $10 
Blackened Chicken Breast . . . . $10 
Fried Chicken Toughers . . . . $10 

Grilled or Blackened Salmon Filet . .$13 
Grilled or Blackened Shrimp (5) . . . $13 

Grilled Fresh Mahi-Mahi . . . . $14 
Sautéed Beef Tips . . . . $13 

 

Price Includes Cost of Bottom. 

Bottoms 
Served with Garlic Bread. 

 

Alfredo 
(Creamy slightly spicy, Parmesan) 

Primavera 
(White Wine, Garlic, Basil, Fresh Veggies, Parmesan) 

Cacciatore 
(Tomato Ragout, Onion, Mushrooms, Fresh Herbs) 

Fresh Garden Salad 
(Salad Mix, Tomatoes, Cucumber) 

Cobb Salad 
(Salad Mix, Tomatoes, Cucumber, Egg, Cheese) 

Caesar Salad 
(Romaine, Croutons, Parmesan) 

Summer Salad 
(Blue Cheese Crumbles, Strawberries, Toasted Walnuts) 

And then there’s this: 
 

Beaumont Inn Chicken Salad Plate . . . . $12 
Fresh Fruit, Homemade Chicken Salad, and Cottage Cheese. 



Sammiches 
Served with choice of 2 sides. 
 
Big George’s Burger  .  .  .  .  $10 
Bacon, Cheddar, Lettuce, Tomato, and Onion. 
Becky’s Burger  .  .  .  .  $10 
Fried Green Tomato, Country Ham, Ranch, Lettuce, Tomato, Onion. 
Stretch-Pant Burger .  .  .  .  $10 
Blue Cheese Dip, Onion Rings, Lettuce, Tomato, and Onion. 
Patty Melt  .  .  .  .  $10 
Texas Toast, Swiss, Sautéed Onions, Dijon Mustard. 
Turkey or Corned Beef Reuben  .  .  .  .  $12 
Marbled Rye, Sauerkraut, Swiss, 1000 Island Dressing. 
Caprese Chicken Sandwich  .  .  .  .  $12 
Grilled Chicken Breast, Fresh Basil, Fresh Mozzarella, Roma Tomatoes. 
Sloppy Sloppy Joe  .  .  .  .  $9 
Served by your elementary school lunch lady. 
Chicken or Beef Sizzle  .  .  .  .  $10 
Sauteed Banana Peppers and Swiss. 
The Always Famous Pulled Pork BBQ  .  .  .  . $9 
All done in house.  Served in all it’s awesomeness on a toasted bun. 
 
All ees Sammiches get a pickle. 

Sides 
 

Seasoned Green Beans 
 

House-Battered 
Onion Rings 

 

Beaumont Cole Slaw 
 

Specialty Salad 
(Ask Your Server) 

 

Sheila’s Baked Beans 
 

Small Side Caesar 
(Add $1.00) 

 

Whipped Potatoes 
 

Mashed Sweet Potatoes 
 

Side Garden Salad 
 

Seasoned French Fries 
 

Baked Potato  
(Add $2.00) 

General Housekeeping Notes: 
 

Follow the Tavern on Facebook: 
facebook.com/oldowltavern 

 
Happy Hour 

Monday—Saturday 4 p.m. to 6 p.m. 
1/2 Priced Appetizers 

$4 Well Drinks 
$2 Draft Bud Light and Kentucky Ale 

$2 Bud, Bud Light, Bud Select, Mich Ultra & 
Amberbock Longnecks 


