
APPETIZERS

Tavern Fries 12
Crispy fries topped with melted cheddar, chopped 
bacon, and scallions. 

  Cauliflower Half 13 
Sweet and spicy fried cauliflower drizzled with sesame 
ginger glaze.

Wings 6 for 13 / 10 for 19
Mild, Hot, BBQ, Citrus Chipotle, or Sesame Ginger. 
Served with celery and blue cheese or ranch.

Fresh Mozzarella Fritti 11
Italian breaded mozzarella, fried, served with house-
made cabernet marinara sauce.

Loaded Tavern Nachos 13
House made tortilla chips piled high with cheddar 
cheese, black beans, jalapenos, tomatoes, black olives. 
Served with guacamole, sour cream, and salsa.

Add on: Chicken, Beef or Pork 6

SOUPS AND SALADS

House-made 
Tomato Bisque cup 6 / bowl 8
Garnished with herb focaccia croutons and shaved 
Parmesan. 

 French Onion Soup cup 7 / bowl 9 
House-made French onion soup with focaccia croutons, 
topped with Gruyère and provolone cheeses. 

Soup Du Jour Market Price

 Farmer’s Garden Salad sm 7 / lg 10
Served with cherry tomato, cucumber, red onion, 
shredded carrots with choice of Blue Cheese dressing, 
Ranch, Caesar, Balsamic Vinaigrette, Thousand Island, 
Italian, French.
Add on: Chicken 7 / Salmon 11 / Four Jumbo Shrimp 11 

Caesar Salad sm 8 / lg 12 
House-made Caesar dressing, romaine lettuce, focaccia 
croutons, shaved Parmesan cheese.
Add on: Chicken 7 / Salmon 11 / Four Jumbo Shrimp 11

HUCKLE-WICHES
Add a house salad or cup of soup to any sandwich for $4.

BBQ Pulled Pork Sandwich 16
Sweet and tangy pulled pork on a toasted brioche bun. 
Served with crispy fries. 

Grilled Cheese and Tomato Bisque 15 
Your choice of melted American, Swiss or cheddar 
between two slices of grilled, buttered bread.

 Crab Cake Sandwich 21
Broiled Maryland jumbo lump crab cake on toasted 
brioche bun. Served with crispy fries.

Smoked BLT 15
Applewood smoked bacon, tomato, lettuce, mayo on 
your choice of toasted bread. Served with crispy fries.

Steamboat Chicken Sandwich 17
Fresh grilled chicken breast, topped with sauteed 
mushrooms and onions. Served with crispy fries.

Steamboat Burger 17
Half-pound seasoned burger grilled to your preference, 
served on brioche bun with lettuce, tomato, red onion. 
Served with crispy fries.



FDA advises consuming raw or undercooked meats, poultry, seafood, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions

CLASSICS

Beer-Battered Fish and Chips 18
Fried beer-battered cod filet. Served with crispy fries, 
tartar sauce and house-made coleslaw.

 Huckleberry’s Pot Roast  24
Tender beef slow-roasted with fresh vegetables and a 
savory beef gravy, served over whipped potatoes with   
vegetable of the day.

BEVERAGES
Coca-Cola products, iced tea and lemonade 3 

SPECIALTY BEVERAGES

Steamboat Martini 13
Pinnacle Vanilla Vodka, Kahlua and Bailey’s Irish Cream

Heart of The Ocean 11
Blue Curacao, Malibu Rum, Peach Schnapps, Lemonade, 
Pineapple Juice and Grenadine

Mississippi Slide 12
Malibu Rum, Mango Rum, Myers’s Rum, Orange Juice, 
Pineapple Juice and Cranberry Juice

Pineapple Upside Down Martini 11
Pinnacle Whipped Vodka, Pinnacle Vanilla Vodka, 
Jacquin’s Grenadine and Pineapple Juice with a 
Maraschino Cherry Garnish

Cranberry Amaretto 11
Disaronno, Angostura Bitters and Cranberry Juice

Jalapeno Margarita 11
Jose Cuervo Tequila, Triple Sec, Sours and Jalapeno 
Brine

Elderflower and Lemon Martini 12
St-Germain Elderflower Liqueur, vodka, Fresh Squeezed 
Lemon Simple Syrup

House Sangria 9
Ask your server about our Sangria of the day

Passenger 
Favorite!

Gluten-Free Alternative 
Available Upon Request

STEAMBOAT 
SOUVENIR GLASS

Order any draft beer and enjoy it in our exclusive
20oz Fulton Steamboat Inn pilsner glass.

Yours to take home!
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Learn more about 
Robert Fulton


