
Taverna Fries - house salt, malt vinegar aioli  $9 

Taverna Burger - two angus beef patties, cheddar 

bacon, greens, red onion, pickles, 1331 sauce  $22 

all handhelds are served with choice of  Taverna fries, or 1331 Greens  
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Add on - Grilled Chicken Breast $10    Tuna Steak $16 

Panko Fried Shrimp (7pcs) - tamari ginger 

dipping sauce  $16 

 Charcuterie - local & imported cured meats & 

cheese, house pickles, fresh bread, Kozliks mustard  

small $24 large $32 

Korean Fried Chicken - spicy korean gochujang  sauce 

 sesame seeds, pickled cucumber, scallions  $17 

Jerk Chicken Sandwich - cilantro jerk lime aioli 

pineapple honey jerk glaze, pineapple salsa  $19 

1331 Cobb Salad - grilled chicken, heritage greens 

bacon, blue cheese, boiled egg, grape tomatoes 

dijon vinaigrette   $25 
 

1331 Ale Battered Fish & Chips - Nova Scotia haddock 

Taverna fries, house tartar sauce, coleslaw lemon    

1 pc $ 18 / 2 pc $22 

Drunken Noodles  - marinated chicken, stir fried rice 

noodles, julienne vegetables, chilies, scallions, black bean 

sesame soy sauce  $24 

$24 

Ahi Tuna Poke Bowl (raw) - diced & marinated tuna 

carrots, radish, cucumber, edamame, sesame seeds 

togarashi mayo, brown rice  $28 

Braised Beef Ragu - cheddar & potato perogies, 1331 

lager & white cheddar sauce, pecorino, chives $26  

 

Blanbrook Farms Bison Burger - 6oz patty, aged gouda  

house-made smoky tomato chutney, garlic & herb aioli 

greens, red onion   $24 

Daily Flatbread - Chef’s creation $20 

$2 split charge per item 

 

 

+++++++++++++++++++++++++ 

Moules-Frites - 1lb steamed organic east coasts mussels 

spicy green thai curry sauce, side fries $22 

 

Mushroom Ravioli - crispy bacon, roasted mushroom 

cream sauce, fried Shogun,  maitake mushrooms, pecorino 

chives  $28 

 Beet Salad - balsamic glazed beets, arugula, crumbled goat 

cheese, candied walnuts, balsamic vinaigrette 

beet puree  $17 

 

1331 Greens - heritage greens, granny smith apples, celery 

shaved aged white cheddar, toasted sunflower seeds 

maple cider vinaigrette  $14 

 

Fried Brussels Sprouts - crispy bacon, pickled shallots 

chilies, roasted garlic lime dressing  $15 

Tacos Al Pastor (3 pcs) - achiote & pineapple braised pork 

shoulder, pineapple pico, feta 

 cilantro  $20 

Spaghetti - jumbo shrimp, grape tomatoes, red onion 
spinach, lemon cream sauce, pecorino $28 


