
















 
 
                               Starters 
 
wings (buffalo or hot) ………………………………………...12 
traditional or boneless 
 
general’s wings ……………………………………………….... 13 
traditional or boneless, soy bourbon glaze with smoked peanuts, 
cilantro & orange wedges 
 
golden fried calamari ……………………………………….... 12 
grana padano & roasted tomato wasabi 
 
white bean hummus* ………………………………………….... 10 
lemon oil, garlic & parsley served with wonton crisps & crudite  
 
pan-am shrimp …………………………………………………...13 
panko crusted in a sweet & spicy thai sauce 
 
mozzarella balls* …………………………………………….... 11 
fried ciliegine with marinara & grana padano 
 
jalapeno cheddar hushpuppies* ……………………………... 11 
smoky remoulade 
 
meatballs ……………………………………………………….... 15 
grass-fed pat lafrieda blend meatballs, fresh basil, & marinara 
served with garlic crostini 
 
margherita pizza* ……………………………………………….15 
fresh mozzarella, fresh basil & marinara 
 
roasted vegetable pizza* …………………………………….... 15 
roasted Vegetable medley & pepper jack cheese 
 
traditional chili ………………………………...cup 7/bowl 10 
cheddar cheese, raw onion & sour cream 
 

Tacos 
 
served with black beans, shredded lettuce, pico de gallo, pepper 

jack cheese, guacamole, sour cream & corn tortillas 
 

chicken ………………………………………………………….... 15 
fish ………………………………………………………………... 15 
pork  ……………………………………………………………….13 
mixed vegetable* ………………………………………………... 13 
 

Salads 
 
lillian’s cobb  …………………………………………………... 16 
grilled chicken, gorgonzola, red peppers, tomato, egg, red onion 
& bacon 
 
asian chicken ……………………………………………………. 16 
mango, cherry tomato, avocado, peanuts, red onion, carrots, 
cold sesame noodles  & sesame chili vinaigrette 
 
garden* …………………………………………………………...11 
cucumber, tomato & red onions 
 
caesar …………………………………………………………….11 
anchovies, parmesan & croutons 
 

add grilled chicken $5 or grilled shrimp $7 
dressings: balsamic, white balsamic, green goddess, bleu cheese 

 
*indicates vegetarian dishes 

 
 
 

                    Burgers 
all beef burgers are grass-fed pat lafrieda blends 

 
original tavern ………………………………………………….16 
lettuce, tomato & raw onion 
 
the sister ……………………………………………………….... 17 
beer-battered onion rings, cheddar cheese & bbq sauce 
 
charleston ……………………………………………………….17 
pimento cheese, fried sour dill pickle & low-country mayo 
 
13th street …………………………………………………….... 17 
swiss cheese & sautéed mushrooms 
 
santa fe …………………………………………………………... 17 
green chilis & pepper jack cheese 
 
a.m. ………………………………………………………………... 18 
bacon, fried egg & american cheese 
 
turkey …………………………………………………………….. 15 
caramelized onions & cranberry stone ground mustard 
 
beet & feta*  …………………………………………………….... 15 
mixed greens, tomato & cajun mayo 
 

add: cheese, bacon, chili, sautéed mushrooms, sautéed onions  
$1 each, avocado $2 

 

Sandwiches 
 
cubano ………………………………………………………….... 14 
pulled pork, ham, swiss, mustard & pickle 
 
grilled chicken ………………………………………………….14 
goat cheese, mixed greens, roasted red peppers & pesto 
 
portobello mushroom wrap* ……………………………….... 13 
shredded pickled carrots, mixed greens, tomato & green goddess 
dressing 
 
bbq pulled pork ……………………………………………….... 13 
 
grilled vegetable panini* …………………………………….... 13 
grilled zucchini, yellow squash, red onion, roasted red pepper, 
goat cheese & balsamic vinaigrette 
 
golden fried fish fillet ………………………………………..13 
panko crusted basa fillet, tartar sauce, lettuce & tomato on a 
brioche roll 
 

all burgers and sandwiches are served with fries & coleslaw 
and can be made on gluten-free bread 

 

Fries 
hand-cut* ………………………………………………………….6 
old bay or parmesan (add $1) 
 
smithfield ………………………………………………………... 12 
pulled pork, pepper jack cheese, scallions, sliced jalapeños & 
chipotle sour cream  
 
chili ………………………………………………………………..12 
cheddar cheese, sour cream & scallion 
 
buffalo ………………………………………………………….... 12 
shredded chicken, bleu cheese crumbles, buffalo sauce & bleu 
cheese drizzle 



 
 

Brunch at Your Sister’s  
 

 
Pancakes ………………………………………………………………………………………………………....νξ 
Served with maple syrup, sea salt butter, and bacon 
 
French Toast ………………………………………………………………………………………..………….. νξ 
Thick-sliced brioche served with powdered sugar, fresh fruit and bacon 
 
ξ E��s Any Style Ēith Bacon and Toast …………………………………………………………..….νξ 
2 farm fresh eggs and bacon served with hand-cut fries, fresh fruit, and 7-grain toast 
 
Break�ast Burrito ……………………………………………………………………………….…………...νο 
Scrambled eggs, guacamole, bacon, and pico de gallo served with hand-cut fries and fresh fruit 
 
Omelette …………………………………………………………………………………………….…………...νο 
Choose 3: 
Bacon, ham, sautéed mushrooms, green peppers, sautéed onions, cheddar, swiss, bleu cheese, 
pepper jack, goat cheese 
 
Grilled Cheese ………………………………………………………………………….……………………….νν 
Pepper jack, cheddar cheese, thinly-slliced green apple, and bacon served on rye with homemade 
potato chips  
 
A.M. Bur�er ……………………………………………………………………………...…………………..ν8 
Bacon, fried egg, and american cheese served with fries and coleslaw ‘ 
 

Jađđy’s Special ………………………………………………………………...…………………………..mp 
Ask your server 
 



 
 
 

   
   Wine 

   
                      Beer 

glass/bottle 
 
Prosecco ………………………………………………… 11/46 
        Monteforte (veneto, Italy) NV 
 
Pinot grigio …………………………………………….....10/42 
        Cantina Lavis (Trentino, Italy) ‘17 
 
Grüner veltliner ………………………………………... 11/46 
        Forstreiter (Kremstal, Austria) ‘17 
 
Sauvignon Blanc ………………………………………... 11/46 
        Montes classic series (Aconcagua Coast, Chile) ‘17 
 
Chardonnay ………………………………………………. 12/50 
         Broadside Wild Ferment (Central Coast, CA) ‘16 
 
White blend ……………………………………………….10/42 
        Soto Y Manrique, (Castilla Y Leon, Spain) ‘14 
 
Rosé …………………………………………………………10/42 
        Aimé Roquesante (Côtes De Provence, France) ‘17 
 
Pinot noir ………………………………………………….11/46 
       Hanging Vine, Lodi (St. Helena, CA) ‘16 
 
Malbec …………………………………………………….... 11/46 
       Sur de los Andes Reserva (Mendoza, Argentina) ‘14 
 
Côtes du Rhône …………………………………………... 10/42 
       Cellier du Rhône (Rhône, France) ‘17 
 
Cabernet sauvignon …………………………………….. 10/42 
       Excelsior (South Africa) ‘ 15 
 
Pinot Blanc …………………………………………….../50 
       Bethel Heights Estate (Willamette  Valley, OR) ‘14 *S 
 
Pinot Noir……………………………………………….../50 
       Anne Amie (Willamette Valley, OR) ‘14 *S  
 
 
 
*Gluten-Removed 

Draft 
 

Guinness, Dry Stout, Ireland  ……………………………...7 
Harpoon, India Pale Ale, Boston, MA  ……………………...7 
Stella Artois, Lager, Leuven, Belgium …………………….... 7 
Brooklyn Brewery, Lager, Brooklyn, NY …………………...7 
 

Craft 
 

Alphabet City Brewing Company,  
      Blonde Ale, Clifton Park, NY 4.9% ……………………….. 8 
Brooklyn Brewery,  
      winter lager, Brooklyn, NY 5.6% ……………………….....8 
     brown ale, Brooklyn, NY 5.6% …………………………….. 8 
Delirium,  
      Tremens, Melle, Belgium 8.5%................................................ 11 
Founders,  
       All Day IPA, Grand Rapids, MI 4.7%......................................... 7 
       Porter, Grand Rapids, MI 6.5%................................................. 8 
*Harpoon,  
       Hard Cider, Boston, MA 4.8%................................................... 7 
Kona Big Wave, 
       Golden Ale, Big Island, HI 4.4%............................................... 7  
Montauk Brewing Co, 
        Wave Chaser IPA, Montauk, NY 
6.4%..................................... 8 
Not Your Father’s Root Beer …………………………....7 
       Herb and spice beer, Wauconda, IL 5.9% 
*Omission, 
        Pale Ale, Portland, OR 6.4%................................................... 8 
Peak Brewing Co (16 oz),  
        Happy Hour Pilsner, Portland, ME 4.7%............................ 9 
UFO,  
        Hefeweisen, Boston, MA 4.8%................................................ 7 
 

Domestic 
 

Budweiser & Bud Light, St. Louis, MO…………………….... 5 
Coors Light, Golden, CO…………………………………......... 5 
Miller Light, Milwaukee, WI………………………………........ 5 
Rolling Rock, Latrobe, PA……………………………………..5 
 

Import 
 

Corona, Lager, Mexico City, Mexico …………………………. 7 
Clausthaler, non-alcoholic, Frankfurt, Germany ……….7 
Heineken, Lager, Amsterdam, Netherlands ………………..... 7 
 
 

   



 

 

Cocktail Menu  
  

SISTER JANE _________________________________________________________________12   
gin, elderflower liqueur, fresh lemon juice, Angostura bitters, cucumber  
  
PAPER PLANE ________________________________________________________________13  
Aperol, Amaro, bourbon, fresh lemon juice  
 
Fighattan ___________________________________________________________________13 
Black fig vodka, Antica Ricetta vermouth, bourbon, Angostura bitters 
 
The Sweet Soul Sister _______________________________________________________13 
Not Your Father’s Root Beer, vanilla vodka, irish cream, egg white 
   
The Noble Peach Prize _______________________________________________________13 
bourbon, Peche de Vigne peach liqueur, Press Pomegranate Ginger alcoholic 
seltzer 
 
SEÑOR PIMM _________________________________________________________________12  
tequila blanco, Pimm's No 1, fresh lemon juice, simple syrup, tonic  
 
NOT YOUR SISTER'S PALOMA ___________________________________________________12  
mezcal, grapefruit juice, simple syrup, jalapeÑo, club soda 
 
Jane Collins ________________________________________________________________12 
rum, port, fresh lemon juice, simple syrup, club soda 
 
---------------------------------------------------------------------------------------- 
Sazerac ____________________________________________________________________13 
Sazerac rye whiskey, Herbsaint, Peychaud’s bitters, sugar in the raw 
   
Tito’s Moscow Mule _________________________________________________________12  
Tito’s vodka, ginger beer, fresh lime juice 
 
NEGRONI ____________________________________________________________________14  
gin, Campari, Antica Ricetta vermouth   
  
FRENCH 75 __________________________________________________________________13 
gin, sparkling wine, fresh lemon juice 
  
VESPER _____________________________________________________________________14   
vodka, gin, Lillet Blanc 


