19th centurytaverns hosted both travelers

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.

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!

Soups, Salads & Sides

Tavern Fare

New England Clam Chowder
Cup $5.25 | Crock $6.25 | Bread Boule $8.50
Fresh clams, potatoes, salt pork, butter, and cream.
Topped with Applewood smoked bacon.

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.

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

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.

Hearty Beef Stew
Cup $5.25 | Crock $6.25 | Bread Boule $8.50
Tender beef with a variety of potatoes,
vegetables, herbs, and spices

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.

Garden Vegetable Tomato Soup
Cup $5.25 | Crock $6.25 | Bread Boule $8.50

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.

Spinach Salad
Entrée $9 | Side Salad $6.50
Fresh spinach leaf with candied walnuts,
dried cranberries, pumpkin seeds, and served
with your choice of dressing.

Bountiful Harvest Turkey Dinner | $15.95
Roast Turkey served with Cranberry Sage Stuffing,Yukon Gold
Mashed Potatoes, Seasonal Roasted Vegetables and Pan Gravy.

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.

Pot Roast Dinner | $14.95
Tender sliced Pot Roast served with Yukon Gold
Mashed Potatoes, Seasonal Vegetables and Pan Gravy $14.95.

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.

Chicken Pot Pie | $13.95
Classic chicken pot pie with a flaky, buttery crust and creamy sauce.
Includes a hearty mix of chicken, vegetables and potatoes.
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.

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

Tavern Fish Sandwich
Single Stack $8.00 | Double Stack $12.00
Golden crispy cod topped with homemade
caper tartar sauce and coleslaw.

Sides

Fish & Chips Dinner | $14.95
Golden Crispy Cod served with Homemade Coleslaw,
French Fries and Tartar Sauce.
Substitute Sweet Potato Fries for an additional $1.00

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

Dairy Free

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

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

Seatings available between 10:00 am to 1:30 pm | Reservations recommended, call 508-347-0397.
The Sunday Brunch at the Oliver Wight Tavern promises an extensive buffet in a charming setting. Brunch is offered most
Sundays and features a delicious menu including breakfast items, salad station, chef created entrée’s, carving station, children’s
station, desserts and much more. Show your receipt from Sunday Brunch for 25% off admission at the Village that day.
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Host an event here Thinking about hosting a truly unique event your guests will rave about?

Old Sturbridge Village offers the perfect backdrop for all kinds of events big or small, social or business, simple or
extravagant. Located within one hour of Boston, Springfield, Providence, and Hartford, Old Sturbridge Village is a
convenient and versatile location for weddings, social and corporate events – and is a beautiful spot no matter the season.

events@osv.org

Check out our popular events
Maple Days | March
St. Patrick’s Day | March
Easter Brunch | Easter Sunday
Mother’s Day | May
Father’s Day | June
Independence Day | July
Beer and Music Festival | Summer

“The tavern was where the life of the town
intersected with the life of the roads. In a
village on an important road, at least one
tavern room was crowded at all seasons of
the year.”
– Jack Larkin, former Chief Historian at OSV

Redcoats & Rebels | August
Sleepy Hollow | Fall
Celebration of Cider | Fall
Thanksgiving | November
Christmas by Candlelight | Winter
Brunch with Santa | Winter
Christmas by Candlelight Dinner | Winter

