TAvern Menu
SHAREABLES
Chicken WINGS

Spicy Tuna Wonton Nachos*

Fry Basket

tossed in your choice of side classic
buffalo, sweet and spicy bbq, smokey
mango serrano, carolina mustard bbq
14

spicy ahi tuna on a bed of wonton chips
and radish sprouts, cucumber, tomato,
edamame, avocado, ginger glaze
15

sweet potato or classic fry
honey mustard, green goddess
ranch, spicy bbq dipping sauces
9

Grilled Fish Street Tacos

Pork Belly Banh Mi Sliders

purple cabbage slaw, avocado salsa
corn pico, crumbled cotija
14.5

pork belly, shaved cucumber
nuoc cham vegetable slaw, spicy peanut aioli
13

SOUPS + SALADS
Smoked Trout + Roasted Corn Chowder

FIRED UP GAME CHILI

topped with sweet pepper relish,
served with oyster crackers
7 | 11

ground bison + red bean chili crème fraiche
spring onion, cornbread croutons
8 | 12

BABY ICEBERG WEDGE

Summer Berry Salad

CLASSIC CAESAR

crispy pancetta, blue cheese, heirloom tomato
green goddess ranch, balsamic drizzle
12

strawberry, blueberry, cucumber, avocado,
dried cherries, goat cheese, almond, arugula
and baby greens with basil lime vinaigrette
13

chopped romaine, grated parmesan, herb
croutons and house caesar dressing
11

ADD MARINATED CHICKEN - $6 ADD SMOKED TROUT - $6

Artisan Style

d your Own
Buil
PIZZA OR CALZONE

Pizzas & Calzones

CALZONES INCLUDE RICOTTA
+ SIDE OF SAUCE

CALZONES INCLUDE RICOTTA + SIDE OF SAUCE
DOUGH MADE FRESH DAILY

16 | 18

Choose your Sauce

Choose your Cheese
sevens cheese blend (included)
ricotta cheese ($2)
brie ($2)
goat cheese ($2)

SEVENS CHEESE

THE FRANKIE C.

housemade red sauce

housemade red sauce,
sevens signature cheese blend
16 | 18

bbq sauce,pineapple, pickled jalapeno,
shaved red onion, fresh cilantro
18 | 20

fig spread

Add Pepperoni, It’s a classic!

sweet + spicy bbq
garlic oil

Try it with Bacon,
because bacon makes everything better!

Choose your Toppings
$1 EACH

MEATS
shaved prosciutto
pepperoni
fennel sausage
bacon
grilled chicken

FOREST MARGHERITA

THE SALTY FIG

roasted tomato, forest
mushrooms, fresh mozzarella
roasted garlic + fresh basil
17 | 19

fig spread, french brie + shaved prosciutto
topped with fresh arugula + balsamic glaze
18 | 20

roasted mushrooms
roasted red peppers
artichoke
black olive
arugula
red onion
caramelized onion
pineapple
basil
cilantro
flame sauce

FLAMETHROWER
house red sauce, cheese blend, naturally cured
peperoni, house fennel sausage, caramelized
onion and red pepper flame sauce
18 | 20

Colorado Sourced Products

Vegetarian

Veggies, Herbs + Finishing sauces

Sevens Signature

Gluten Friendly
ASK YOUR SERVER

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.

HANDHELDS

COMES WITH FRIES
CINNAMON SPICED SWEET POTATO FRIES ($2)
SIDE SALAD ($2.50)
CUP OF SOUP OR CHILI ($3.50)

AMERICAN CLASSIC*
CHOICE OF 1/3 LB GRASS FED BEEF PATTY,GRILLED
CHICKEN BREAST OR BLACK BEAN VEGGIE BURGER
on a brioche bun with lettuce,
tomato, pickle and onion
15
add cheese $1:
american, cheddar, blue cheese crumble,
pepper jack, swiss, brie
add bacon $2

Carolina BBQ Rib Sandwich

ImperIal Burger*

shaved onion, pickles and iceberg
toasted brioche with Carolina gold bbq
16

caramelized onion, roasted mushroom
garlic aioli, balsamic glaze,
swiss cheese
17

B.L.T.

2

CLAIMJUMPER BURGER*
signature BBQ sauce, applewood bacon, Texas
Toothpicks, melted cheddar, blue cheese crumble
18

smoked pork belly + shaved turkey with lettuce,
tomato and garlic aioli served on sourdough
14.5

Seared Pastrami

Purgatory Burger*

whole grain mustard slaw
butter pickles, melted swiss, sourdough
15.5

house pickled jalapeno, flame sauce, avocado
habanero pepper jack, crumbled cotija
17

Signature Selections
Beer Battered Barramundi
creamy coleslaw, buttermilk corn
hush puppies, remoulade
22

Flat Iron Steak and Frites
orange chili espresso rubbed flat iron, guajillo sauce
smoked paprika frites, crumbled cotija
29

Apple Brined Bone-in Pork Chop
fried goat cheese polenta, shaved apple fennel
arugula salad, cherry balsamic glaze
24

Colorado Sourced Products

Vegetarian

Sevens Signature

Gluten Friendly
ASK YOUR SERVER

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Before ordering, please inform your server if you or anyone in your party has a food allergy or dietary restriction.

