
S h a r e a b l e s
NEW Chicken & Bacon Skewers

Strip bacon, wrapped in tender juicy chicken. Served
Grilled, topped with Aioli. $12

 NEW Zucchini  Fr itt i-  NEW HOUSE FAVORITE
Fresh made Crispy strips of Zucchini breaded and deep fried. $10
NEW Sausage & Cheese Stuffed Bread 

Fresh roll, provolone cheese, Molisana Sausage,
covered with Chimichurri $12

Trashcan Nacho’s
A pile of house made chips layered with bacon, scallions, tomatoes, 

black olives, lime crema, shredded cheddar & mozzarella. 
Served with house made spicy cheddar beer cheese 

$12 **Add chicken $4
*Chicken Quesadillas

Juicy chicken, diced peppers, onions, garlic, with lots of melty cheese. $10
*Meatball Duo

House made pork and beef meatballs, house marinara, 
fresh mozzarella, and basil. $10

Truffle tots
Your Choice of fries or tater tots, truffle oil, Parmesan cheese, parsley. $10

Bone- in or Boneless

7/$10  14/$18  21/$26

Buffalo, BBQ, Sweet Chili Teriyaki, Mango Habanero.
ask about the  FLAVOR OF THE WEEK

E n t r e e s
NEW *chicken Milanese

 A perfectly breaded chicken cutlet pan fried to crispy perfection, 
served with garlic & olive oil angel hair pasta $22

NEW *Chicken Parm
 A perfectly breaded chicken cutlet pan

fried to crispy perfection, house tomato sauce, melted
mozzarella, Parmesan cheese, served over angel hair $22

NEW *Teriyaki  Chicken &
 Broccoli  R ice Bowl

Quinoa & brown rice, chicken thigh meat, broccoli, 
soy sauce based teriyaki glaze, sesame seeds, fresh cilantro. $18

*Angel hair with Meatballs 
House made meatballs, house made marinara, garlic, red pepper flakes, fresh 

basil, parmesan cheese, served with a garlic knot. $18
*Penne Alla Vodka w/ Grilled Chicken 

Fresh marinara, Vodka, butter, cream, sun-dried tomatoes. $20
*Salmon Dinner 

Grilled or Blackened Served w/ quinoa and brown rice
and a vegetable medley.  $22  

**Can sub vegetable medley for French Fries**

*All burgers served on a fresh, toasted  brioche 
roll with a side of fries *Substitute Meat for 

Beyond Burger, $3

NEW *burger Crunch Wrap $14
Half pound burger, thousand island dressing, American cheese, bacon, tortilla 

chips, sauteed onions, wrapped in a flour tortilla.
NEW *bacon Cheeseburger Deluxe $ 14

Bacon, American cheese  & Cheddar Cheese, Lettuce, Tomato, pickle
NEW *blue Cheese Burger $14

Caramelized onions, blue cheese, bourbon BBQ Sauce
NEW *tavern Classic Burger $12

Lettuce, Tomato & Onion
*Humpty Dumpty Burger $14

Half pound Burger crowned with one large fried egg, bacon, and melted 
American cheese.

*Mushroom & Swiss Burger $14
Half Pound Burger topped with sauteed mushrooms & melted Swiss.

*Fe isty Burger $14
Half pound Burger topped with house made Jalapeño jam, crispy onions, bacon, 

and melted cheddar.
*Cheeseburger Club $14

Half pound burger served “Club Sandwich Style.” Three layers of white toast, 
lettuce, tomato, and mayonnaise. 
*Phoenix Burger $14

Chicken Breast (grilled or crispy) Lettuce, tomato, seasoned Mayo, & Pickles. 
*BYOB $12

BUILD YOUR OWN BURGER  Chicken or Beef,
American  Swiss  or Cheddar,  BBQ Sauce,   Bacon   Crispy Fried Onions   

Sauteed Onions   Sauteed Mushrooms.

Sa l a d s
NEW*Chicken Milanese Salad

Pan seared thin and crispy chicken breast topped with a warm arugula 
salad, grilled onions, shaved Parmesan, roasted red peppers, Lemon Dijon 

vinaigrette. $20
Arugula salad

Cucumber, red onion, tomatoes, House vinaigrette, 
shaved Parmesan. $11
Caesar Salad

Crisp Romaine, brioche croutons, House Caesar, 
shaved Parmesan. $11

*Thoroughly cooking meats, poultry, seafood, shellfish 
or eggs reduces the risk of food borne illness.

H a n d h e l d s
NEW *Chimichurri  Surf & Turf Taco

Seasoned Ribeye Steak cubes, blackened shrimp. Served
on flour tortilla taco, with cheese, covered in house made

chimichurri. (AMAZING) $18
NEW *Grilled r ibeye on ciabatta

Grilled Ribeye with peppers, onions, mushrooms, American cheese & 
arugula on Ciabatta Bread. $17

*Turkey Club
Slow roasted sliced turkey with bacon, lettuce, tomato & mayo 

on Texas toast.  $11
*Sausage & Pepper

La Molisana Sausage Link grilled to perfection, 
served with sauteed peppers & onions on toasted Baguette bread.  $12

*Grilled Chicken Bacon Melt
Grilled Chicken, sauteed onions, bacon, mayo, 2 cheeses, 

& sliced banana peppers.  $12
*MEATBALL GRINDER

House made pork & beef meatballs, fresh mozzarella, fresh marinara, 
served on toasted Baguette bread.  $12
*Buffalo Chicken Wrap

Choice of grilled or crispy chicken, buffalo sauce, lettuce, tomato, 
crumbled Gorgonzola.  $12

*B .L .T .
 Classic BLT Served on White Toast.  $12

Wat e rt o w n  Av e .

w i n g s 

b u r g e r s 



www.tiradostavern.com
Facebook & Instagram: @TiradosTavern

C o c k ta i l s  
All Cocktails $11

*ALL NEW This Season!

*X-Rated Lemonade
Kettle One Cucumber & Mint, pink 

lemonade, splash of soda
*Sp icy Paloma

100% Blue Agave Tequila Infused with 
Jalapeños and

Limes, Fresh Grapefruit Juice, Soda
*Tavern Margarita

100% Blue Agave Tequila, Triple Sec, 
Fresh Lime Juice,

Sour, Splash of OJ, salted rim
*Dark N’  Stormy

Goslings Black Seal Rum, ginger beer
*Muddlrita

muddled lime, simple syrup, tequila, 
triple sec

*Smoke on the Ave
mezcal, lemon, aperol, smoked 

cinnamon spice rim
*S inners & Saints

Elijah Craig Bourbon, Spiced Simple, 
fresh lemon juice,
muddled orange

*Wild Moon Water
Tito’s Vodka, Wild Moon Cranberry 

Liqueur, Spiced
Simple, fresh lemon juice, club soda

M a rt i n i s
All Martini’s $13

Classic Espresso Marini
Classic Espresso Martini with Vanilla Vodka, Dark Creme De Cacao, 

Kahlua, & fresh espresso
NEW Apple P ie  Martini

Tito’s vodka, vanilla liqueur, apple cider,
ground cinnamon, lime juice

NEW Pomegranate Martini
Tito’s Vodka, pomegranate juice, Cointreau,

lemon juice, simple
Phoenix R is ing

Vodka, coconut rum, pineapple juice, grenadine
Avenue Sunrise

Dark rum, light rum, OJ, Grenadine, orange slice
¿Que Pas0?

Tequila (blanco or reposado*), Cointreau, fresh lime juice, white 
vermouth, salted rim

Sparkling
Alberigo Proseco DOC (Italy) 

$8.00 / $26.00
White Wine

Moscato, Mozzafiato (Italy) 
$7.00 / $24.00

Pinot Grigio, Alberigo (Italy) 
$7.00 / $24.00

Chardonnay, Dog Ear 
(California) $9.00 / $30.00
Sauvignon Blanc, Awaken 

(New Zealand)
 $8.00 / $26.00

Riesling, Mildbrant 
$8.00/ $26.00
Rose Wine

Perle du Sud (France) 
$8.00 / $26.00
Red Wines

Juggernaut Hillside Cabernet 
Sauvignon (California) 

$15.00/$45.00
Cabernet Sauvignon, Josh 

Cellars (California) 
$11.00 / $40.00

Cabernet Sauvignon, Crook 
and Prospect (California) 

$9.00 / $30.00
Merlot, LePlan Vermeersch 

(France)
$9.00 / $30.00

Malbec, Uko Estate 
(Argentina) $8.00 / $26.00
Chianti DOCG, Sassoroli 

(Italy) $8.00 / $26.00
Pinot Noir, Hidden Vines 
(California) $9.00 / $30.00

At Tirado’s, we aim to provide our guests 
with Everlasting memories, no matter if 
you’re just enjoying a night out, catching 
the big game, or celebrating with loved 
ones. We’re happy to host and share in 
your celebrations. We love an excuse to 

have fun! Even just a night without the kids 
is sometimes something worth celebrating.

L i q u o r
Bourbon

Basil Hayden (8yr)
Bulleit

Jefferson’s
Jim Bean

Woodford Reserve 
Maker’s Mark

Straight Rye 
Whiskey

Whistle Pig (10yr)
Woodford Reserve Straight 

Rye
Michter’s Straight Rye
Bulleit Straight Rye 95

Whiskey
 

Tequila
Casamigos Blanco

Clasé Azul Reposado
Jose Cuervo Silver

Patron Silver
Espolon Silver

Espolon Reposado

*All Bourbons 
& Ryes served 

with a king cube. 
Keeps your drink 

cold without 
watering down 
your beverage

b e e r
Amstel

Angry Orchard

Budweiser

Bud L ight

Mich.  Ultra

Coors L ight

Miller L ite

Miller H igh L ife

Blue Moon

Corona L ite

Corona Extra

Corona Premium

Heineken OO

Heineken

Heineken l ite

Peroni

stella

Yuengling

Twisted tea

l o c a l 
b r e w

ask your server whats 

on tap this week!

S e lt z e r s
(ask for flavor)

White Claw

High Noon

long drink

O u r  M i s s i o n :

Bottle Only
Buehler Cabernet Sauvignon 

(Napa Valley) $50.00

Wi n e
 glass/bottle prices


