STARTERS

SANDWICHES

SALADS

Edamame
steamed soy beans, crushed sea salt

5

Mixed Greens
tomato, cucumber, red onion, balsamic vinaigrette

Butternut Squash Hummus
toasted pumpkin seeds, pita bread

9

Roasted Beets & Goat Cheese
macadamia nuts, calvados apples, beet yogurt, arugula

10

House Brined Hot Wings
house made bleu cheese dressing

11

10

Buttermilk Fried Calamari
garlic butter, hot cherry peppers, lemon aioli

13

Roasted Broccoli Salad
spinach, bacon, vermont cheddar, roasted shallot,
rye crumble, red wine & dijon vinaigrette

10

Seared Scallops
crispy pancetta, brussels sprouts, pear puree

14

Kale Salad
apples, walnuts, radish, red onion, pecorino cheese,
buttermilk dressing

House Made Ricotta

toasted crostini, truffle honey, chives

8

Mussels
white wine. thyme, shallots, jalapeno, grilled bread

13

Braised Short Rib Tacos
shredded ale & apple braised short rib,
pickled red onion, chipotle cream

12

Caesar Salad
roasted tomatoes, croutons, parmesan tuile

9

add chicken +$4, beef +$6, or shrimp +$5 to any salad

Chicken Sandwich
12
roasted red pepper, fresh mozzarella, baby spinach, basil
pesto, balsamic vinaigrette
Marinated Portobello Sandwich
roasted red pepper, mozzarella cheese, baby spinach,
balsamic vinaigrette, toasted focaccia bread

12

Classic Hamburger
lettuce, tomato, build your own toppings

12

Turkey Burger
fresh mozzarella, pickled jalapeno

14

Steakhouse Burger
15
bourbon smoked bacon, aged cheddar, beer battered onion
rings, house steak sauce, brioche bun
served house cut french fries or a side salad
(for sweet potato fries +$1)

SOUPS
French Onion Soup
melted swiss cheese, toasted crouton

7

Taphouse Turkey Chili
6 cup / 9 bowl
corn, black beans, bacon, jack cheese, pico de gallo, cumin
sour crean, tortilla chips

SIDES
Brussels Sprouts w/ lemon, shallots & pecorino
Roasted Cauliflower w/ romesco sauce
Parmesan Truffle Fries
Sauteed Broccoli
Whipped Potato
Crispy Garlic Potatoes

8

7
6
7
6
6
6

HALF PINT
ages 12 and under

Chicken Fingers & Fries
Penne Pasta (sauce or butter)
Grilled Chicken & Broccoli
Mac & Cheese
Hot Dog & Fries
Grilled Cheese & Fries
10” Plain Pizza

6
6
7
6
6
6
9

we use fresh ingredients prepared from scratch.
please alert your server of any allergies

ENTREES

BRICK OVEN PIZZA

Penne Vodka
penne pasta, vodka sauce, basil

15

Margherita
fresh mozzarella, plum tomato, basil

14

Ricotta Gnocchi
butternut squash, toasted walnuts, sage, parmesan

17

White Pie
ricotta, mozzarella, baby arugula

15

Orecchiette Pasta
sweet italian sausage, broccoli rabe, sliced garlic

17

Roasted Cauliflower
17 (v)
braised swiss chard, parmesan cheese, toasted bread
crumbs, thyme oil
Fish N’ Chips
beer battered cod, house cut fries, tartar sauce, lemon

17

Brick Pressed Chicken
mushroom & leek bread pudding, sautéed swiss chard,
crispy leeks, chicken jus

21

Free Delivery
($20 min)
344 French Hill Rd
Wayne, NJ 07470
973-832-4141

(f) 973-832-4138

www.taphousenj.com
additional toppings available, please ask your server

DINING HOURS
Saturday
12pm - 11pm
Monday - Wednesday
11:30am - 10:30pm

Seafood Cioppino
24
shrimp, mussels, scallops, potato purée, tomato saffron
broth, basil, grilled bread
23

Country Pork Chop
25
sweet italian sausage, mixed bell peppers, onions, mushrooms, pepperoncini, crispy garlic potatoes
Hanger Steak
fingerling potatoes, roasted garlic spinach,
demi glace

Grandma Style
17
roasted plum tomato, fresh mozzarella, basil, thin sicilian
style garlic butter crust

17

Blackened Shrimp Tacos
pico de gallo, cumin sour cream, pickled jalapeno,
black beans, rice

Seared Salmon
carrot puree, fennel & orange salad, mint, pistachip,
aged sherry vinaigrette

Mama Mia
16
hot cherry peppers, sweet itialian sausage, broccoli rabe,
fresh mozzarella

27

Thursday - Friday
11:30am - 11pm
Sunday
11am (brunch) - 9pm

HAPPY HOUR
Monday - Friday
3pm - 6pm
$2 off drafts & house wines
1/2 price martinis
half priced wings, nachos & pizza

WINE WEDNESDAYS
$2 off all wines by the glass
$2 off all starters
dine in only

