
 

starters fe

Chef’s Soup of the Day 
cup   5  /  bowl   6

Chili 
cup   5  /  bowl   6

French Onion Soup Gratinée* 
cup   6  /  bowl   7

Traditional Shrimp Cocktail 
Old Bay poached, tangy cocktail sauce   12

Dynamite Calamari 
house pickled jalapenos, Sriracha chili  

vinaigrette, cilantro, lime   11.25

Maryland Style Crab Cake 
sautéed spinach, spicy aioli, 
roasted red pepper relish   12

Classic Steamed Clams 
a baker’s dozen of Foley’s littleneck  

clams with drawn butter, lemon wedge, 
grilled garlic toast   12

Simple Salad 
romaine, iceberg, spinach,  
cucumber, grape tomatoes,  

lemon-thyme vinaigrette   7 / 9

Iceberg Wedge 
shaved radish, grape tomatoes,  

crumbly blue cheese and  
creamy blue cheese dressing     7 / 9

Sherwood Salad 
romaine, roasted red peppers,  

crispy smoked bacon, Asiago cheese,  
tomato wedges, house-made croutons, 

creamy peppercorn dressing   7 / 9

Caesar Salad 
romaine hearts, house-made croutons,  
Asiago cheese, caesar dressing     7 / 9

Spinach Salad 
feta, smoked bacon, hard cooked egg,  

grape tomatoes, red onion,  
lemon-thyme vinaigrette   7 / 9

To any salad add grilled . . . 
portobello 5 / chicken  6 

shrimp  7 / salmon   8 / steak  8

*Recipes found in the Sherwood Inn Cookbook. Available at the Front Desk

saladsfe

Tavern Burger 
lettuce, tomato, red onion on toasted bun   14.5 
American, cheddar, Swiss, provolone or blue cheese

Grilled Chicken Sandwich 
lettuce, tomato, red onion, herbed aioli on a toasted bun   12.25

add to the above sandwiches: house-pickled jalapenos,  
double smoked bacon, sauteed onions or mushroom   $1 each

Roasted Turkey & Bacon Melt 
hand carved house-roasted turkey breast with crispy bacon,  

melted Swiss cheese and cranberry mayonnaise on  
Pâtisserie stretch bread with sweet potato fries   12.25

Quiche of the Day 
 mixed greens tossed with balsamic vinaigrette  

and served with fresh berries   12

tavern fare fe

Hot Turkey Sandwich 
hand carved house-roasted turkey breast served open faced  

on white bread with mashed potatoes, turkey gravy  
 and cranberry sauce   13.50

Hot Corned Beef on Rye  
Harrison Bakery rye, house-braised corned beef brisket,  

Dijon or Russian Dressing, potato chips, Kosher dill pickle   12

NY Strip Steak Sandwich 
NY strip steak on grilled Pâtisserie stretch bread, French fries,  

onion ring garnish, Kosher dill pickle   20

Margherita Pizza 
 Pâtisserie dough, vine-ripe tomatoes, basil, garlic,  

fresh mozzarella and olive oil   12

Yankee Pot Roast* 
mashed potatoes, root vegetables 

Sherwood home style gravy   14.50

Scrod Christopher* 
cracker crumb crust, house rice pilaf,  
seasonal vegetable, beurre blanc   16

Pan-Seared Pecan Salmon* 
rice pilaf, seasonal vegetable,  

maple beurre blanc   16

Sherwood Open-Faced Reuben* 
house-braised corned beef brisket,  

sauerkraut, Swiss & Russian dressing,  
with German potato salad   14.50

sherwood 
classics


