
 

 

 

Shared Plates 
 

Crispy Calamari  beer batter japanese squid tossed with lemons & limes w/ tarragon aioli 10  

Tavern Skillet Shrimp  garlic, shallots, cream, tomatoes, worcestershire, spices  

served w/ bacon biscuits 12 
 

Cheese + Vegetable Platter  local & imported cheeses, herb spread, olive tapenade 12 
 

Meat + Cheese platter  cured meats, local & imported cheeses, bread, olives, pickles 13 

Indian Samosas  fried wontons with apple, lentils, spices w/ cilantro chutney 11 

Beef Skewers  marinated angus beef grilled with shallots w/ chili sauce 11.5 

Tandoori Chicken Skewers  grilled chicken breast served w/ falafel 12  

Sliders  (2) mini 4oz angus burgers with tomato chutney, garlic mayo, shallots, gruyere 10 

Tavern Fries or Garlic fries 4/5 

Sweet Potato Fries 5 

 

Salads 
 

Spinach Salad  mushrooms, crispy onions, bacon, goat cheese, warmed cider dressing 9.5 

add chicken or shrimp 3 

Tavern Salad  mixed greens, cucumber, tomatoes, onions w/ traditional balsamic dressing 6.5 

Chopped Caesar  crisp romaine, parmesan, croutons, tavern caesar dressing 8.5 
add chicken or shrimp 3 

Citrus Chicken Salad  grilled chicken breast atop a bed of mixed greens, onions, 

almonds, oranges, tossed in a citrus vinaigrette 11.5 

 

Sandwiches 
*all sandwich plates except grilled cheese come with tavern fries* 

substitute Quinoa salad, garlic fries or sweet potato fries   1 

 

HopMonk Burger  tomato chutney, lemon aioli, crispy shallots, white cheddar cheese 11.5 

Add bacon 2 

Grilled Portobello  tomato chutney, lemon mayo, shallots, white cheddar cheese 10.5 

Slow Roasted Pulled Pork  tavern bbq sauce, coleslaw, fresh toasted roll 10.5 

Grilled Chicken  chicken breast, avocado, lettuce, tomato, lemon aioli 11.5 

HopMonk Reuben  corned beef, swiss, remoulade, tavern sauerkraut, caraway rye bread 11 

Grilled Cheese + Ham  cheddar, gruyere & ham, parmesan crusted sourdough bread 

served w/ tomato soup 9.5 
 

Grilled Cheese available w/o ham 8.5 

 

Entrees 
 

Fall Mussels + Tavern Fries  bacon, tomato, shallots, garlic, parsley, cream & ale 

sauce. enough to share, serves at least two! 15 

Beer Braised Bratwurst  german style brats poached in tavern pilsner then grilled, 

mustard potatoes, cabbage & apples 13.5 

Sage Stuffed chicken breast  skin on chicken breast lined with sage, served w/ 

cheesy polenta, seasonal vegetables & balsamic reduction 18 

Fish + Chips  beer battered atlantic cod, fries w/ tartar sauce & seasonal coleslaw 

Cider Salmon  grilled alakan salmon over barley risotto, seasonal vegetables topped w/ a 

honey beer butter 21 

Pasta Putanesca  garlic, tomatoes, olives, anchovies, capers, tossed in white wine, 

arugula, parmesan 12.5 

New York Steak + Mashers  10 oz NY Steak grilled, home style garlic potatoes, 

seasonal vegetables & balsamic reduction 24 

 

Sides 
 

Coleslaw  housemade slaw with seasonal vegetables 3 

Quinoa Salad  oldest grain ever cultivated, tossed w/ red onions, oranges & green olives 5 

Side Salad  small portion of tavern salad 3.5 

Mac + Cheese  creamy cheese sauce, elbow macaroni, parmesan & breadcrumbs 5 

add Bacon 2 

 

Sweet Endings 
 

Death by Chocolate  chocolate devil's food cake, raspberry filling in creamy ganache 

topped w/ more chocolate sauce, enjoy with a porter or stout and a friend! 6.5 

Florentine Ice Cream Sandwich  double chocolate ice cream sandwiched between 

florentine almond cookies topped w/ stout reduction. 7.5 

Stout Crème BrÛlÉe  old 38 stout, cream, torched sugar w/ fringelike chantilly 6 

Ice Cream + Fruit  vanilla and chocolate ice cream topped with seasonal fruit 5 

 
parties of 6 or more must remain on one check + An 18% Gratuity will be added to the bill 

for customers own celebration cakes, a cake cutting fee of 2.5 pp will be charged 

Warning: According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. 

 

 

230 Petaluma Avenue Sebastopol CA 95472 707.829.7300 w w w . h o p m o n k . c o m 


