
HAMILTON CLUB
TAVERN

• STARTERS •
S O U P  O F  T H E  D A Y

Chef's Seasonal Creations
MP

P E N N S Y LV A N I A  P R E T Z E L  B O A R D

Lebanon Bologna & Sweet Sausage, Lancaster Co. Cheeses,
Fruits, Berries, Beer Cheese Sauce, Grainy Mustard Sauce

28

C R I S P Y  B R U S S E L S  S P R O U T S

Spiced Maple-Bourbon Bacon, Brown Butter Yogurt, Fried Onions, Pepperoncini
19

C H E S A P E A K E  B A Y  C R A B  &  L A N C A S T E R  C O R N  D I P

Toasted Baguette
24

W I N G S

Six or Twelve | Buffalo or Bourbon Barbeque
Served with Creamy Blue Cheese, Celery, Radishes and Carrots

14 | 24

T AV E R N  N A C H O S

Smoked Brisket, Crunchy Pork Skin, Roasted Poblano Queso,
Pickled Jalapenos, Pico de Gallo, Nacho Corn Chips

21

C R I S P Y  F R I E D  E N O K I  M U S H R O O M

Yogurt Dipping Sauce, Spicy Mayo
21

P O U T I N E

French Fries & Cheese Curds smothered with Guinness Short Rib Gravy
18

• SOUP & SALAD •
H A M I L T O N  T AV E R N  C H I L I

Smoked Brisket, Cheddar & Onions
14 | 16

L A N C A S T E R  H A R V E S T  S A L A D

Local Greens, Apples, Candied Pecans, Fried Goat Cheese, Cider Vinaigrette
20

S U M M E R  B I B B  &  B E R R Y  S A L A D

Butter Lettuce, Seasonal Berries, Almonds, Ricotta Salata, Raspberry Vinaigrette
19

C L A S S I C  C A E S A R  S A L A D

Romaine Hearts, Parmesan Cheese, Focaccia Croutons, Anchovy Dressing
Add White Anchovy - 6

17



• MAIN COURSE •
G U I N N E S S  B R A I S E D  S H O R T  R I B

Creamy Mashed Potatoes, Green Beans

48

1 4 O Z  S T E A K  F R I T E S

Certified Angus Beef, French Fries, Maître D’ Butter

60

V E A L  W E I N E R S C H N I T Z E L

Brown Butter Spaetzle, Baby Arugula, Lemon

42

P R I M E  R I B  F R E N C H  D I P

Shaved Prime Rib, Swiss Cheese, Amorosa Bun, Au Jus & Horseradish Cream
Served with French Fries

22

H A M I LT O N  C L U B  B U R G E R

8oz. Black Angus Patty, LTO & Pickle, Bacon & Onion Jam,
American or Swiss Cheese, Brioche Bun and French Fries

18

B A J A  G R I L L E D  S H R I M P  TA C O S  ﻿
Three Tacos, Guacamole, Cole Slaw, Smokey Chipotle Mayo,
Cilantro & Lime Tomatillo Salsa

28

B A N G E R S  &  M A S H

Seasonal Game Sausage & Caramelized Sriracha Onions,
Served over Creamy Mashed Potatoes

28

C E D A R  P L A N K  W I L D  K I N G  S A L M O N

Honey-Bourbon Soy Glaze, Potato & Vegetable of the Day

42

F I S H  O F  T H E  D AY

Chef's Seasonal Fish Creation

MP


