
19th century taverns hosted both travelers and locals as patrons would gather to discuss crops, livestock, and local 
politics. Taprooms were so called because the liquor was kept behind bars to prevent self-service by thirsty customers! Rum, 
cider-brandy, and gin were popular while hard cider, fortified wine or strong beers would often accompany hearty meals.  
Two centuries later, our Taproom salutes early New England hospitality, welcoming all to share in spirited conversation, 
fabulous fare, and libations.

Tavern Fare
All sandwiches are served on a grilled, buttered artisan roll, 

or pretzel roll, topped with lettuce, tomato, onion, and pickles. 
With your choice of: American, Cheddar, 

Pepper Jack, Swiss, or Bleu Cheese.

Add: Applewood smoked bacon $1.00  
Add: Gluten free roll to any sandwich $1.50

Oliver Wight Cheese Burger* 
Single Stack $7.50 | Double Stack $11.50 

A Classic 1/3 pound all Angus beef burger perfectly 
grilled on our flat iron. 

The Tavern Cheese Burger* 
Single Stack $9.50 | Double Stack $13.50 

Our flat iron grilled 1/3 pound all Angus beef burger topped with 
grilled mushrooms, onion rings, and horseradish cream. 

Sweet Potato Quinoa Burger 
Single Stack $9.00 | Double Stack $13.00 

Mix of quinoa, whole grain rice, cannellini beans, sweet potatoes, 
carrots, and Portobello mushrooms seasoned with roasted garlic, curry, 

and onions. Topped with our homemade kale crunch slaw. 

Turkey Village Burger 
Single Stack $8.00 | Double Stack $12.00 

Mesquite seasoning perfectly blended with a 1/3 pound  
turkey burger topped with Pico de Gallo guacamole. 

 
Chili Cheese Burger* 

Single Stack $9.00 | Double Stack $13.00 
Classic flat iron grilled 1/3 pound burger topped with our  

all Angus beef chili and your choice of cheese. 

Fire Braised Maple Chicken Breast 
Single Stack $8.00 | Double Stack $12.00 

Fire braised chicken breast drizzled with maple syrup. 

Pulled Pork Sandwich 
Single $8.00 | Double $12.00 

Slow roasted pulled pork drizzled with your choice of  
BBQ sauce or sweet garlic soy sauce. 

Tavern Fish Sandwich 
Single Stack $8.00 | Double Stack $12.00 

Golden crispy cod topped with homemade  
caper tartar sauce and coleslaw. 

 
Grilled Hotdog 

Regular $5.50 or Chili Cheese $6.50 
Two all beef hotdogs served with your choice of ketchup,  
mustard, relish and onions, or add our Angus beef chili.

Soups, Salads & Sides
 

New England Clam Chowder 
Cup $5.25 | Crock $6.25 

Fresh clams, potatoes, salt pork, butter, and cream. 
Topped with Applewood smoked bacon. 

Angus Steak Chili 
Cup $5.25 | Crock $6.25 

Angus beef slow simmered with peppers, 
onions, tomatoes, and red beans. 

Topped with cheese and sour cream 

Soup Du Jour 
Cup $5.25 | Crock $6.25 

 
Kale Crunch Salad 

Entrée $9 | Side Salad $6.50 
Shredded rainbow kale and Brussel sprouts, leaf lettuce,  

cabbage, radicchio, carrots, dried cranberries and 
sunflower seeds with your choice of dressing. 

Mixed Greens Salad 
Entrée $8 | Side Salad $5.50 

Mixed greens topped with shredded carrots,  
tomatoes, shaved onions, cucumbers,  
croutons, and your choice of dressing. 

Caesar Salad 
Entrée $8.50 | Side Salad $6.00 

A classic Caesar with chopped romaine, 
shredded parmesan cheese and croutons. 

Tossed in a creamy Caesar dressing. 

Delicious Additions
Add a grilled Angus beef, turkey or 

sweet potato patty, grilled chicken or 
fried fish to any salad for additional $4.00

Salad Dressings
Italian, Ranch, Bleu Cheese, Creamy Caesar,  

or Raspberry Vinaigrette

Sides
 
 Homemade Tavern Slaw ................. $2.50
 Kale Crunch Slaw .......................... $3.25
 French Fries ................................... $3.25
 Sweet Potato Fries .......................... $4.00
 Beer Battered Onion Ring ............. $4.00
 Crock of Fresh Fruit ....................... $4.00
 Chef ’s Vegetable of the Day ............ $3.25

Gluten Free | Vegetarian

Tap Room is located at the 
Oliver Wight Tavern at Old Sturbridge Village

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.


