PASCAL'S TAVERN

SMALL PLATES MENU
Soup Du Jour

Pommes Frites
Hand-cut French fries with White truffle aioli

Cheesy Nachos
Tortilla chips topped with Cheddar and Pepper jack Cheese, Black olives
Scallions, Pickled fresh Jalapenos, Tomatoes, Sour cream and Quacamole

Gambas Al Ajillo,
Sauteed Jumbo shrimp with sliced Garlic, Chilies, Lemon
White wine and Olive oil

Moussels Mariniere
Moussels steamed in White wine, Garlic, Shallots, Herbs and Butter

Crispy Calamari
Calamari, deep fried with a Spicy chili aioli

Grilled Fennel
Dressed with Sea salt and Lemon mosto oil

Crab Fritters
Three Jumbo lump Crab Fritters served with Tartar sauce

Red Hot Wings
Jumbo chicken wings tossed in a Spicy chili sauce
With Bleu cheese dressing

Oysters on the Half
Six Locally sourced oysters on the half served with a Mignonette sauce

Duck Fat Fried Chicken Livers
Crostini with Onion marmalade and Sherry Gastrique

Pascal’s Burger
8oz Hand-formed Angus beef, Caramelized shallots, Crispy bacon,
Gorgonzola cheese and Hand cut fries

Executive Chef
Tony Spagnoli



