Bar

&

Grill

2220 County Road 210 W, Saint Johns, FL

Starters

BANGIN’ SHRIMP

$8.49

Sweet Thai chili aioli, cucumber, cilantro

SMOKED GOUDA
CHEESESTICKS (V)

Panko-breaded and lightly fried served
with marinara-style sauce.

FRIED PICKLES (V)

904-819-1554 • Open every day at 11am

$6.99

$4.99 / 7.99

Garlic, sea salt, queso, honey mustard

$6.49

CHIPS & DIP (V/GF*)
1 dip for $5.99 • 2 for $7.49 • 3 for $8.99
Fresh fried corn chips with house-made dips —
salsa fresca, guacamole, and pepper jack queso

SPINACH DIP (V/GF)

$7.99

Fresh spinach blended into a hot, creamy dip.
Served with corn chips.

Onion Rings (V)
Beer-battered, Taps sauce

$7.99

BLACKENED AHI*

$7.99
Seared yellowfin tuna served with seaweed salad
and Ponzu Soy Vinaigrette for dipping.

Traditional Drums & Flats or Boneless
Add a side of hand-cut fries & coleslaw for $3
All drums or flats add $1

$10.99

Sautéed shrimp in a New Orleans BBQ butter.
Served with sourdough bread for dipping

Hand breaded pickle chips, ranch dressing

PRETZEL BITES (V)

New Orleans
Shrimp

wings

AHI POKE BOWL*

Raw yellowfin tuna, cucumber, wakame,
steamed rice, ponzu soy vinaigrette, chives

SHRIMP MAC &
CHEESE

Smoked gouda cavatappi, crispy bacon

$8.99

$9.99

JALAPEÑO POPPERS

$6.49
Fresh jalapenos filled with chicken, cheese, bacon,
and grilled onions. Served with BBQ Ranch

Nachos

$6.99

QUESADILLA (V)

$6.99

Pepper jack queso, black beans, lettuce,
jalapenos, pico de gallo, sour cream
Add chili or chicken $2

Cheddar jack, grilled onions & peppers,
sour cream, salsa fresca
Add chicken $3 / add shrimp or steak $4

5 for
10 for
15 for
Wing
Sauces

}

$5.99
$10.99
$14.99
Mild • Medium • Hot • Extreme
Honey BBQ • Garlic Parmesan
Teriyaki • Garlic Parmesan Ranch
Sweet Thai Chili • Spicy Cajun
Spicy BBQ • Spicy Garlic
Extreme BBQ

Cajun Dry • Cajun Ranch
Cayenne Kosher
Lemon Pepper • Mesquite

} Dry Rubs

Soups
Cup $3.25 / Bowl $4.99

Beer Cheese Soup
Garlic herb croutons, chives

Taps Famous Chili

tacos

House-made Dressings:
Ranch
Bleu Cheese
Honey Dijon
Caesar

Balsamic Vinaigrette
Bacon Vinaigrette
Bleu Cheese Vinaigrette
Taps House Vinaigrette

Served with chips & salsa
or black beans & rice

Taps House (V/GF*)

$6.99
Mixed greens, diced tomato, cucumber, cheddar
jack, herb croutons, red onion, hard boiled egg
Add chicken for $3 or shrimp for $5

The Caesar (GF*)

$6.99

Romaine, Caesar dressing, croutons, Parmesan
Add chicken for $3, shrimp for $5 or Mahi for $5

Spinach & Bacon (GF)

BLACKENED MAHI

Cilantro lime slaw, chives, pico de gallo,
Thai chili aioli

SEARED AHI TUNA*

Southern Cobb (GF)

BANGIN’ SHRIMP

Buffalo salad (GF*)

Rare yellowfin tuna, cilantro lime slaw,
chives, jalapeno, ponzu soy vinaigrette

Panko crusted shrimp, Thai chili aioli,
cilantro lime slaw, chives, pico de gallo

SPICY CHICKEN

$11.99
Grilled, fried or blackened chicken, bleu cheese, tomato,
avocado, herb croutons, bleu cheese vinaigrette

Spiced pulled chicken, pico de gallo,
lettuce, cheddar jack

Steak Salad (GF)

Slow braised BBQ pork, cilantro, chives,
jalapeno

Grilled sirloin, bleu cheese, diced tomato &
apple, bleu cheese vinaigrette

$11.99

Soup of the Day

Made from scratch, ask for today’s selection

Entrées
Chicken Alfredo

$12.99

Fish & Chips

$11.99

JAMBALAYA

$13.99

Mahi Mahi

$12.99

10 oz. Sirloin

$16.99

Maple Glazed
Salmon

$15.99

Fresh ribbon pasta, creamy Alfredo sauce,
grilled chicken, roasted mushrooms, Parmesan
Substitute grilled mahi or shrimp for $2

$6.99
Spinach, smoked bacon, spiced pecans, avocado,
bleu cheese, bacon vinaigrette
Add chicken for $3 or shrimp for $5
$11.99
Grilled, fried or blackened chicken, hardboiled egg,
pecans, tomato, bleu cheese, smoked bacon, red onion,
avocado

Cheddar jack, diced onion, sour cream

SOUTHERN CARNITAS

Beer-battered Atlantic cod, hand-cut fries,
creamy coleslaw, tartar sauce
Spicy Louisiana style stew with shrimp,
Andouille sausage, pulled chicken, white rice,
and chives
Two fillets, grilled or blackened, served with
your choice of side
Grilled to perfection and topped with garlic
butter. Served with a side salad and mashed
potatoes.

8oz. fillet baked and served with a side salad
and mashed potatoes

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions
GF – Gluten Free • GF* – Can be modified to be Gluten Free • V – Vegetarian
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Handhelds

Served with hand-cut fries

Philly Cheesesteak

$9.99

GYRO WRAP

$9.49

CHICKEN SALAD WRAP

$9.49

BUFFALO WRAP

$9.99

SMOTHERED CHICKEN SANDWICH

$9.99

MEMPHIS STYLE BBQ PORK
SANDWICH

$9.49

CHEESEBURGER WRAP

$9.99

CALIFORNIA WRAP

$9.99

SOUTHERN CUBAN

$9.99

Santa Fe Chicken Wrap

$9.99

TEXAS TOAST CLUB

$9.99

Thinly sliced steak, roasted mushrooms, grilled onions & peppers,
white American cheese, soft hoagie roll

One of the best chicken salads you’ve ever had with too many ingredients
to list. Wrapped in a flour tortilla with lettuce, tomato, and cheddar jack cheese

Fried or grilled chicken breast, buffalo sauce, mushrooms,
grilled onions, bacon, cheddar jack, brioche bun

Ground beef, lettuce, tomato, pickles, onion, mayo,
white American cheese

Smoked ham, slow braised BBQ pork, pickles, dijon mustard, Swiss
cheese, pressed Cuban roll

Chicken Parmesan Sandwich

Fried or grilled chicken breast, parmesan cheese, marinara-style sauce

$9.99

Traditional Greek style gyro served with lettuce, tomato, red onion,
and house-made tzatziki sauce wrapped in a flour tortilla.

Crispy boneless wings, your choice of wing sauce, lettuce, tomato, ranch

Slow roasted pork shoulder, Memphis style BBQ sauce, creamy coleslaw,
brioche bun

Grilled chicken, lettuce, Swiss, smoked bacon, tomato, guacamole, ranch

Blackened chicken breast, beans, rice, shredded cheese, pico, guacamole

House roasted turkey breast, smoked ham, bacon, Swiss cheese,
avocado, lettuce, tomato, mayo

signature Burgers

Served with
hand-cut fries

TAPS CLASSIC

$9.49

Cowboy

$9.99

CALIFORNIA

$9.99

Veggie (V)

$8.99

Comeback

$9.99

Low Carb (GF)

American cheese, mayo, lettuce, tomato, red onion, pickles,
toasted brioche bun

Guacamole, applewood smoked bacon, Swiss cheese, tomato,
shredded lettuce, Ranch, toasted brioche bun

Grilled onions, mushrooms, smoked bacon, cheddar,
Taps sauce, toasted brioche bun

********************

Budweiser battered onion ring, cheddar, smoked bacon,
BBQ sauce, toasted brioche bun

Spiced black bean patty, grilled onions, smoked Gouda,
lettuce, tomato, toasted brioche bun

No bun, smoked bacon, cheddar, sunny side up egg, side salad

All American Sliders

$10.99

*******************

Three mini-burgers with American cheese, bacon, lettuce, tomato $9.49

$2.99

$3.99

Hand-cut fries (V)
Mashed Potatoes (V/GF)
Black beans & rice

Kids

Coleslaw (V/GF)
Chips & Salsa (V/GF)

Sauteed Spinach (V/GF)
Sauteed Veggies (V/GF)
Side Salad (V/GF*)

Seaweed Salad (V/GF)
Loaded Mashed Potatoes (V*/GF)
Smoked Gouda Mac & Cheese (V)

Served with fries or fresh fruit (for kids 12 and under)
Cheeseburger Sliders • Grilled Cheese • Mac & Cheese • Crispy Chicken Bites
Hand-breaded Fish Sticks • Pasta Alfredo

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions
GF – Gluten Free • GF* – Can be modified to be Gluten Free • V – Vegetarian

