
TABERNA COUNTRY CLUB 

Garden Salad  ...399 
Trent Salad  ...499 

Spring Mix with Onions, Bacon, Mushrooms, Egg and Choice 

of Dressing 
Caesar Salad  ...499 

Romaine with Parmesan, Croutons, Black Olives, Tomatoes 

and Caesar Dressing 

 

Entrée Sides Available 

Roasted Red Potatoes 

Long Grain White Rice 

Mac & Cheese with Gouda & Cheddar 

Chef Vegetable du Jour 

 

Served with Choice of Two Sides 
 

Applewood Smoked Blue Cheese Sirloin  
Choice Cut Sirloin, Grilled to Temp and Topped with Melted  Applewood Smoked Blue Cheese  1699 

 

Grilled Beef Medallions & Peppercorn Demi Glaze       
Tender Butcher’s Cut Medallions Grilled to Temp and Finished with a Peppercorn Demi Glaze  1799 

 

Baked Salmon with Dill Cream Sauce 
Atlantic Salmon Filet Oven Baked Until Moist and Flaky, Finished with a Dill Cream Sauce  1599 

 

Parmesan & Herb Crusted Mahi Mahi 
Mahi Mahi Topped with Parmesan  Cheese, Herbs and Breadcrumbs  1699 

 

Chicken Caprese 
Layers of Mozzarella, Tomato and Pesto Baked and Topped with Balsamic Glaze 1499 

 

Chicken Cordon Bleu 
Classic Grilled Chicken, Ham, and Swiss Cheese Baked Until Hot and Bubbly, Topped with Cream Sauce 1699 

 

Shrimp Creole 
Spicy Creole Sauce with Shrimp, Andouille Sausage, Olives, Onions and Peppers, Served over Penne  1799 

Substitute Rice for Gluten Free Option 

STARTERS 

SALADS / SIDES 

ENTREES 

Hot Gouda & Bacon Dip    
smoky gouda & herb dip topped with crispy bacon, 

served in sourdough with extra herb bread bites 1199 

 
Coconut Shrimp with Thai Sauce   

crispy coconut breaded shrimp with a sweet and tangy 

dipping sauce 899  

 

 

Beer Pretzel Cheese Curds   
Wisconsin cheddar with a pretzel and beer breading, 

served with cajun ranch 799 
 

Breaded Mozzarella Steaks    
fresh slices of mozzarella with an Italian herb breading, 

served with house made marinara 799 

Chicken Wings  
 jumbo breaded wings, tossed in honey bbq, garlic par-

mesan, or buffalo sauce with ranch or blue 

cheese  ...6/899  9/1099  12/1399 


