
gosport    tavern

SANDWICHES
(served with fresh fried chips) substitute a side for $2 extra

LUNCH MENU
APPETIZERS

Mini Crab Cake Flight
with triple sauces   13

haM & Cheddar butterMilk bisCuits
2  homemade biscuits served with magnolia sauce   4

Fried green toMatoes
with magnolia sauce   6

Fried gosport piCkles
with tavern sauce    5

COOKING WARNING: Eating raw or undercooked beef, eggs, poultry, pork or shellfish may increase your risk for foodborne illness. 

the Colonel CrawFord
grilled chicken breast topped with applewood bacon & 

swiss, on a pretzel roll with lettuce, tomato & red onion   8

the olde towne
8 oz of  house ground beef, chuck & short rib, grilled to your 
liking on a pretzel roll with lettuce, tomato & red onion   9

the Fairground
two all beef  hot dogs dipped in jalapeño-corn batter, deep 

fried with your choice of  dipping sauce   8

pig piCkin
ham, braised pork, bacon, siracha aioli & pickled green 

tomato on toasted baguette   11

turkey & provolone
oven roasted turkey, provolone and sundried tomato & basil 

aioli on toasted pretzel bun   8

the sMithy
a flight of  our slow braised sweet chili pork sliders on tender 

potato rolls with gosport pickles   10

the eFFinghaM
shaved brown sugar virginia ham, granny smith apples, 

brie and ale mustard on baguette   9

the drunken sailor
sliced pastrami & swiss cheese with tavern slaw and ale 

mustard on russian rye bread   9

Mile Marker Zero
fresh catch available blackened, broiled or fried on a pretzel 

roll with lettuce, tomato, red onion and tavern sauce   9

the Chesapeake
jumbo lump crab cake on a pretzel roll with lettuce, tomato, 

red onion and tavern sauce
(available blackened, broiled or fried)   13

     (Additional toppings $1 each)
     applewood bacon, caramelized onions, cheese, fried egg, 
onion rings, sautéed mushrooms, baby spinach, tavern slaw,       

surryano ham, ham & cider sausage, pimento cheese  

ENTREES
/

southern CrabCake lunCh
4 oz crabcake with half  an order of  our fried green 

tomatoes, drizzled with magnolia sauce and garnished with 
house-pickled hot peppers, one choice of  side   14

butterMilk Fried ChiCken
buttermilk marinated chicken breast fried in our special 
blend of  seasonings, with a ham & cheddar buttermilk 

biscuit, country gravy & chips    11

Fish & Chips
crispy haddock in our tavern pour beer batter, served with 

fries, tavern slaw & jalapeño-corn hushpuppies   11

petite steak Frites
6 oz ny strip grilled to your liking, with our hand-cut fries 

& pan au jus   14

3 Cheese, surryano & spinaCh MaC & Cheese
parmesan, cheddar and monterey cheeses tossed with baby 

spinach, caramelized onion & surryano with gemelli pasta   9

Sides ($4)
creamy mac & cheese / tavern slaw / sautéed spinach / hand-cut fries / seasonal vegetable / stone ground 

grits / cheesy grits / chips / jalapeño-corn hushpuppies / ham & cheddar buttermilk biscuits

Ala Carte
all-beef  hotdog  3  /  ham & chedder biscuit   2   /  sweet chili braised pork slider   4  

buttermilk fried chicken breast   6  /  crabcake  12  /  fried shrinp (3)   9  /  toasted baguette with butter  2 
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Feel free to contact us to place orders for pick-up!



RED EyE 
tavern pour, absolut peppar,

tOmAtO juICE, G. lOVE HOt SAuCE  7

SofT & BERRy
breCkenridge vanilla porter, root, 
FraMboise, orange CreaM Citrate    8

CHAMPRIA 
ChaMpagne, baCardi superior,

St. GERmAINE & muddlEd bERRIES    8

SIX WATER GRoGG
english light ale & baCardi superior    7

DARK & SToRMy
CruZan blaCk strap, house-Made ginger 

bEER, & lImE juICE    8.5

GINLET
 boodles gin, Muddled CuCuMber, basil  

siMple syrup & a splash oF leMon juiCe    8.5

JULIUS fIELDS
stoli “o”, CruZan vanilla ruM,  

house-Made vanilla bitters, Muddled 
strawberries & ginger ale    8.5

MEXICAN RIvIERA
tanteo jalapeño inFused tequila,  

agave neCtar, orange juiCe Muddled liMe & 
CuCuMber, with a salt riM    8

EqUATE~ADoR
shellbaCk silver ruM, Muddled berries, 

vanilla bitters, sage siMple syrup  
& ginger beer    7.5 

JUDy ' S LITTLE HELPER
boMbay dry gin, rhuby, grapeFruit bitters, 

ruby red siMple syrup & grapeFruit juiCe    8.5

EL GRINGo
1800 CoConut water tequila,  

CoCChi aMeriCano verMouth, grapeFruit 
bitters & soda water    9

NEW yoRK SoUR
buFFalo traCe bourbon, leMon juiCe

& mERlOt   8.5

BELLINI
ChaMpagne & house-Made peaCh purée   7

BLooDy MARy
VOdKA, tOmAtO juICE, G. lOVE’S SPECIAl 

hot sauCe, leMon juiCe, horseradish & 
worCestershire sauCe    7

RUBy
Finlandia grapeFruit vodka, o3 orange 

liqueur & poMegranate juiCe    8

CAvA CoCKTAIL
poeMa, sugar, & house-Made 

ORANGE bIttERS    6.5

BACoN & EGGS
woodFord reserve, Maple syrup, egg white, 

& A SPlASH Of lEmON juICE   7.5

CooL CAT
Cathead, rhuby, a dash oF grapeFruit 

bitters, white Cranberry juiCe 
& ChaMpagne     8

CHERRy LIME~ADE
pinnaCle Cherry, 

Muddled liMe & Cherries topped 
WItH SPARKlING lImE-AdE    7.5

SAMUELS PoRCH
mAKER’S mARK 46, St. GERmAINE, CHERRy 

bitters, & Fresh ginger    9

THE BURRo
sauZa hornitos, house-Made key liMe 

bIttERS, & GINGER bEER    7.5

HoT TEATTy
absolut wild tea, grand Marnier,  

house-Made vanilla bitters, 
& HOt WAtER     7.5

GoSMoPoLITAN
Finlandia redberry, solerno blood orange 

liqueur, liMe juiCe, 
& WHItE CRANbERRy juICE    8.5

THE GovN'R
Copper Fox rye, snap, house-Made ChoColate 

bIttERS, WItH bING CHERRy GARNISH    8.5

P CUP
SquARE ONE CuCumbER, PImm’S,  

Muddled CuCuMber and leMon,  
& sparkling leMonade    7

COCKTAILS &
MIXED DRINKS
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