
 

______STEAKS & HOUSE FAVORITES______    

  
AAllll  sstteeaakkss  aanndd  hhoouussee  ffaavvoorriitteess  aarree  sseerrvveedd  wwiitthh  aa  hhoouussee  ssaallaadd  oorr  ssmmaallll  CCaaeessaarr  ssaallaadd,,  

ddiinnnneerr  rroollllss  aanndd  cchhooiiccee  ooff  oonnee  ssiiddee  sseelleeccttiioonn  

 

 
 

PRIME RIB 
The Tavern’s House specialty! Aged Prime Rib of beef, slowly roasted with selected 

seasonings and served au jus, with a side of creamy horseradish sauce 
(available after 5:00 p.m. daily) 

 
10 oz   18.99        14 oz   22.99

 
FRESH ATLANTIC SALMON 
Grilled with a citrus Chardonnay sauce   17.99 
  
CHICKEN CORDON BLEU 
Chicken breast stuffed with seasoned ham and 
baby Swiss cheese, lightly breaded, fried and 
topped with Cheddar cheese sauce  15.99 
 
BATTER FRIED SHRIMP 
Jumbo prawns dipped in our beer batter and 
fried, with cocktail sauce   16.99 
 
PAN SEARED HALIBUT 
Wild Alaskan halibut served over fresh sautéed 
spinach with crayfish butter sauce  18.99 
 
FISH AND CHIPS 
Generous portion of fried cod, served with tartar 
sauce and malt vinegar   14.99 
 

 
 
CHICKEN TENDERS 
Lightly breaded chicken tenderloins, fried to a 
golden brown and served with a side of our 
housemade honey Dijon sauce   11.99 
 
BABY BACK RIBS 
Slowly cooked, extra tender and meaty, with a 
special sweet and smoky sauce       
       Half Rack   14.99       Full Rack   18.99 
 
RIBS AND SHRIMP 
A half rack of our mouth watering ribs with 
three beer battered jumbo prawns 19.99 
 
BLUE RIBBON PORK CHOP 
One full pound center cut loin chop, rubbed with 
our special seasoning and slowly smoked with 
Missouri hickory   15.99 
 
 

 
 
TAVERN STEAKS 
All our steaks are aged USDA Choice beef, cut 
fresh in our kitchen, lightly seasoned, flame 
grilled to your requested temperature and 
topped with a dollop of garlic herb butter 
 

FILET MIGNON   
The most tender cut of beef ~ 8 oz   24.99 
 
RIBEYE 
12 oz ~ Tender aged beef from the “Heart of the 
Prime Rib”   22.99 
 
TOP SIRLOIN    
Flavorful center cut of Certified Angus Beef 
Sirloin ~ 10 oz   15.99         7 oz   13.49 
 

 
 

 

Top any steak with SHERRIED MUSHROOMS 
Sauteed mushrooms with Sherry wine in a      
shallot garlic sauce   2.99  

 
Try a PEPPER STYLE STEAK 
   Coated with peppercorns and sautéed with  
    herb butter, bacon bits and scallions   2.99 

CHICKEN MARSALA 
Chicken breast sautéed with fresh mushroom 
and scallions in a Marsala wine sauce, over our 
wild rice blend   16.99 

 

Our steaks are prepared as follows: 
RARE – Cool red center 
MEDIUM RARE – Warm red center 
MEDIUM – Warm pink center 
MEDIUM WELL – Hot, slightly pink center 
WELL DONE – Cooked throughout 
We cannot guarantee any steaks requested           
“medium well” or “well done” 

SIRLOIN MARSALA 
Our 10 oz top sirloin flame grilled and sautéed 
with fresh mushrooms and scallions in a  
Marsala wine sauce   18.99 
 

SIRLOIN AND SHRIMP 
Our 7 ounce top sirloin with three jumbo prawns 
dipped in beer batter and fried   17.99 
 
 



______BURGERS & SANDWICHES______ 
 

All sandwiches and burgers come with your choice of one side selection 
Sub a house salad or small Caesar salad for 2.79 

 
CALIFORNIA CLUB 
Turkey breast, applewood smoked bacon, 
Boursin cheese, tomato and guacamole on grilled 
wheatberry bread   8.69 
 

 
 
TURKEY BISTRO 
Sliced smoked turkey and applewood bacon, 
Provolone cheese, lettuce, tomato and Dijon 
mayonnaise on grilled wheatberry bread   8.49 
 
BUTCHER BLOCK 
Prime Rib, smoked turkey, baby Swiss, 
applewood smoked bacon and tomato with a 
tangy sauce on a sourdough hoagie roll   8.79 
 
CAJUN CHICKEN 
Grilled breast of chicken with Cajun spices and 
pepper Jack cheese on a toasted bun   7.99 
 
TURKEY CLUB WRAP 
Roasted turkey, applewood smoked bacon, 
Cheddar cheese, lettuce, tomato and our house 
Parmesan peppercorn ranch dressing in a 
tomato herb wrap   7.99 
 
CHICKEN PHILLY 
Seasoned chicken breast with sautéed onions and 
peppers with melted pepper Jack cheese on a 
sourdough hoagie   8.29 
 
BBLT 
Extra large portion of applewood smoked bacon 
with lettuce and tomato on grilled wheatberry 
bread   6.99 
 
CHICKEN CLUB 
Grilled chicken breast with melted Cheddar 
cheese, applewood smoked bacon, lettuce and 
tomato on a toasted bun   8.69 
 
 

BUFFALO WRAP 
Spicy breaded chicken breast strips tossed in hot 
wing sauce, with pepper Jack and Cheddar 
cheeses, chopped lettuce, tomato and onion in a 
tomato herb wrap   7.99 
 MEMPHIS PULLED PORK 

Memphis style, slowly smoked pork shoulder 
topped with BBQ sauce, coleslaw and pickles 
on a toasted bun   7.79  

REUBEN 
Extra lean corned beef, Swiss cheese, and 
sauerkraut on grilled marble rye, served with a 
side of Cajun remoulade   7.99 
 
PRIME DIP 
A generous portion of thinly sliced Prime Rib 
with Swiss cheese and onions on a sourdough 
hoagie roll, au jus and horseradish whip   8.99 
 

 
 

CHICKEN SALAD 
Chopped chicken breast, walnuts, cran-raisins, 
onions and celery blended with seasoned 
mayonnaise on a multi-grain baguette   7.89 

TAVERN BURGERS 
OUR BURGERS ARE ONE HALF POUND OF FRESH 
GROUND HAND PATTIED USDA CHOICE BEEF 
SERVED ON A TOASTED BUN WITH LETTUCE, 
TOMATO AND PICKLE – ONION UPON REQUEST 
SUB A GARDEN BURGER FOR AN EXTRA   .50  
 
GOURMET BURGER 
Choice beef lightly seasoned and grilled, topped 
with American cheese   7.49 
 
MUSHROOM & SWISS BURGER 
Sautéed mushrooms & melted Swiss cheese   7.99 
 
CAJUN BURGER 
Coated with Cajun spices and pepper Jack 
cheese, on a toasted bun   7.69 
 
BOONE BURGER 
Applewood smoked bacon strips over melted 
American cheese   8.29 
 
PATTY MELT 
Slices of Swiss and Cheddar cheese with sautéed 
onion on grilled marble rye   7.99

                                          
The original Boone County Courthouse was built  

in 1846 at Eigth and Walnut. Circa 1900 
The remains of the old courthouse, razed in  

1909, after the completion of the new courthouse



 

______SPECIALTY SALADS______ 
 

 
 
TROPICAL CHICKEN SALAD 
Grilled focaccia encrusted chicken breast with 
mangoes, strawberries, cran-raisins, mandarin 
oranges and cilantro lime dressing   8.99 
 
CAESAR SALAD 
Crisp romaine lettuce, seasoned croutons and 
freshly grated Parmesan cheese tossed with a 
classic Caesar dressing    5.99  
 With chicken   7.99      smoked salmon   8.99     
 
MEXICAN HAT SALAD 
Crisp fried flour tortilla piled with chopped 
salad greens, tomatoes, onions, black olives and 
our spicy chili, topped with Cheddar cheese, 
guacamole and sour cream   8.79 
 
HOUSE SALAD 
Mixed salad greens with red onion, tomato, and 
cucumber, your choice of dressing   4.59 
 

CHEF SALAD RASPBERRY CHICKEN SALAD 
Chicken breast strips atop fresh garden greens 
with artichoke hearts, chopped walnuts, hard 
cooked eggs, tomatoes, cucumbers and red 
onions, in a raspberry vinaigrette   8.49 
 

A bed of lettuce greens with bacon pieces, cooked 
eggs, Cheddar and baby Swiss cheeses, smoked 
turkey, ham and fresh veggies, with your choice 
of dressing  8.69              MINI CHEF    6.49 
 
GREEK SALAD 
Romaine lettuce, chopped red onions, tomatoes, 
cucumbers, kalamata olives, pepperoncini, and 
Feta, tossed in a Greek Feta dressing   6.99 
 With chicken   8.99       smoked salmon   9.99 
 
TAVERN GARDEN SALAD 
Fresh mixed salad greens, shredded carrots and 
red cabbage topped with Bleu cheese crumbles, 
chopped walnuts, tomatoes, red onions, 
cucumbers and seasoned croutons, with your 
choice of dressing   5.99 
 
 

 
 

House dressing: Parmesan Peppercorn Ranch 
Bleu Cheese * Honey Dijon 

Balsamic Vinaigrette * Fat-Free Italian 
Raspberry Vinaigrette * Fat-Free French 

 
Bleu cheese crumbles add   1.29

 
______PASTAS______ 

 
All pastas are served with a house salad or small Caesar salad and garlic bread 

 
RAVIOLI MARINARA 
Pasta stuffed with a savory meat and cheese 
filling, with meat sauce and freshly grated 
Parmesan cheese   12.49 
 

 
 
BAYOU SHRIMP FETTUCCINE 
Tender jumbo shrimp with scallions and 
mushrooms in a chipotle cream sauce   16.99 
 
 
 

ALFREDO PRIMAVERA 
A traditional favorite with fresh sautéed 
mushrooms, broccoli, and tomatoes in a garlic 
Parmesan cream sauce with penne pasta   10.99 
 
CHICKEN BROCCOLI 
TORTELLINI 

SPAGHETTI BOLOGNESE 
Traditional meat sauce seasoned with garlic 
and herbs over spaghetti. Topped with freshly 
grated Parmesan cheese   9.79 
 
SPAGHETTI & MEATBALLS 
Our meat sauce over spaghetti with three large 
meatballs and grated Parmesan   11.99 

Tri-color cheese filled pasta with fresh broccoli 
and grilled chicken breast, in a shallot garlic 
cream sauce   14.99 
 
LEMON CHICKEN FETTUCINE 
Marinated chicken breast grilled and served 
over fettuccine Alfredo   12.99 
 
CAJUN TRIO PASTA 
Shrimp, Andouille sausage and chicken sautéed 
with peppers, tomatoes and onions in a Cajun 
cream sauce with penne pasta   16.99



______APPETIZERS______ 
 
SPINACH ARTICHOKE DIP 
Spinach, artichoke hearts, garlic and spices in a 
blend of cheeses. Served with tortilla chips and 
fresh garden vegetables   7.69 
 
TOASTED RAVIOLI 
A savory meat and cheese filling, breaded and 
fried, with marinara and Parmesan cheese   7.29 
 

 
 
ULTIMATE CHILI NACHOS 
Tortilla chips layered with pepper Jack and 
Cheddar cheeses, black olives, onions, tomatoes 
and chili with guacamole and sour cream   7.99 
 
VEGGIE QUESADILLA 
Black olives, tomatoes, grilled onions, bell 
peppers and spicy Jack cheese in a crispy flour 
tortilla, with picante sauce and sour cream   7.69 
 

CHICKEN FINGERS 
Fresh hand-breaded and fried chicken breast 
strips. Honey mustard, BBQ or raspberry 
habanero sauce on the side   7.69        
Buffalo-Style   7.99 
 
BACON AND CHEDDAR SKINS 
Potato skins with melted Cheddar and crispy 
applewood smoked bacon bits, with a side of 
sour cream   7.89 
 
CHICKEN QUESADILLA 
Mesquite chicken breast strips, black olives, 
tomatoes, grilled onions, bell peppers and spicy 
Jack cheese in a crispy flour tortilla, with picante 
sauce and sour cream  7.99 
 
BOURSIN AND PESTO TORTE 
Layers of Boursin cheese and basil pesto with 
walnuts, accompanied with fresh vegetables and 
assorted crackers 7.89 
 
POTATO SKINS 
Idaho potato skins, deep fried, seasoned with 
garlic butter and topped with Parmesan cheese, 
served with sour cream on the side   5.49 
 
SMOKED SALMON 
Fresh Atlantic salmon with horseradish, capers,  
onions, lemons and crackers   8.89 
 

 

MONTEREY SKINS 
Potato skins topped with smoked turkey, diced 
peppers and onions, spicy pepper Jack cheese, 
applewood bacon bits, guacamole and sour 
cream   8.69 
 
ONION FLOWER 
Colossal whole onion blossom, batter-fried, with 
honey mustard on the side  7.89  

CHICKEN WINGS - ONE POUND 
Buffalo-Style – Hot and Spicy  
Honey BBQ – Sweet and Tangy  
Southern Fried – Breaded and Deep-fried 
Served with your choice of Ranch or bleu 
cheese dressing on the side   7.69 

  
NACHOS POLLO 
Tortilla chips with spicy chunks of chicken 
breast, black olives, green onions, and tomatoes. 
Topped with melted Cheddar, pepper Jack, sour 
cream, guacamole and salsa   8.29 
 
CRAB RANGOON ROLLS 
Wontons filled with a rich mixture of crabmeat 
and cream cheese, served with sweet and sour or 
raspberry habanero sauce   8.49 
 
STUFFED MUSHROOMS 
MADEIRA 
Button mushroom caps stuffed with seasoned 
cream cheese and crabmeat mixture, baked with 
a touch of Madeira wine   8.49 
 

 
 

 

___SIDE SELECTIONS___ 
 

      French Fries   2.99 
         With Cheddar sauce add   .79 
         With chili and cheese add   1.49 
      House Fried Potato Chips   2.29 
      Creamy Coleslaw   2.29 
      Cottage Cheese   2.39 
      Loaded Mashed Potatoes   3.79 
      Baked Potato (After 5 pm)   3.49 
         Loaded baked potato add   1.00 
      Wild Rice Blend   3.29 
      Broccoli With Cheddar Sauce   3.79 
      Soup Of The Day   3.79 
      Reggie’s Chili 3.99 
 



______DESSERTS______ 
 

TAVERN CHEESECAKE 
With strawberry or chocolate sauce   4.29 

 

CHOCOLATE SEDUCTION 
Layers of chocolate cake and chocolate chip icing   5.29 

Ala mode add   1.50 
 

CARROT CHEESECAKE 
A delicious twist on the traditional carrot cake recipe   4.99 

 

REESE’S PIE 
Dark chocolate and peanut butter mousse with peanut butter cup chunks   5.29 

 

FRENCH VANILLA ICE CREAM 
One Scoop   1.99                   Two scoops   3.29 

With strawberry topping or chocolate sauce add   .50 
 
 

 
Boone Tavern’s current location 

 

 SUNDAY BRUNCH 
Join us for our sumptuous brunch buffet!  

A variety of fresh seasonal fruits and salads! 
 Enjoy a wide selection of breakfast favorites in 

addition to fried chicken, hand carved meats 
and fresh Belgian waffles!  

Watch as our chefs create an omelet to your 
specifications at the omelet bar! 

Don’t forget our desserts and pastries! 
Sunday from 10AM until 1:30PM! 

 
 

BURGER MADNESS 
Half price burgers and happy hour pitchers 

Sunday from 4PM until 10PM 
 

 
 
 

GIFT CARDS 
Give a gift you know will be used and enjoyed. 

Available anytime in any amount 
 
BANQUETS AND CATERINGS 
Have Boone Tavern cater your next luncheon, 

dinner, or cocktail party. 
Use our on-site banquet rooms or we can 

provide off- premise service at your location.  
City Room available for groups of 20 – 40 

County Room available for groups of 40 – 150 
For smaller groups, we have a number of 
private and semi-private rooms available. 
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