- EIGHTY -

er— THREE

EST. 2025 TAVERN

All American Tavern
8383 S Tamiami Trail

WEEKEND BRUNCH

Saturday & Sunday | 10am - 3pm | $25 per person

Brunch Buffet | Rotating selection of seasonal meats, cage free eggs, breakfast potatoes, $25
pancakes, fresh fruit & assorted pastries

Kids 12 & Under | Full buffet $15
Smashburger Eggrolls | Ribeye blend, caramelized onions, melty american cheese, secret sauce $14
Crab & Shrimp Croquettes | jumbo blue crab, key west pinks, elote street corn $18
Bavarian Pretzels | IPA cheese fondue $12
Crispy Chicken Salad | Avocado, bacon, vine ripe tomatoes, avo ranch, elote corn, crispy dill pickle ranch tenders $19
Classic Caesar Salad | Romaine, brioche croutons, pecorino romano. Add grilled or blackened chicken $9 | Add salmon $13 $12
All chicken is organic farm raised, antibiotic free, and brined 24 Crunchy thin crust tavern style pizza.

hours in a pickle brine. Served with blue cheese or ranch.

$18 Wings Cheese | House red sauce and 4 cheese blend $15

« Garlic Dill Pickle Ranch Dry Rub « Sriracha Honey
« Buttery Buffalo « Street Corn

Charred Pepperoni | House red sauce, cup pepperoni $18

BURGERS

HANDHELDS

Our proprietary Angus Blend | Served with fries All American Club Sandwich $18
. Turkey, bacon, tomato, gruyere, truffle mustard

Americana $19

American cheese, LTO, garlic mayo Pork Tacos $15

Slaw, onion, BBQ ranch, elote street corn,

83 Burger ) . $20  cotija cheese, avocado, cilantro

Gruyere cheese, roasted mushrooms, crispy onions,

lettuce, secret sauce

Fish & Chips | Beer battered catch of the day, fries, key lime tartar $20

Bourbon Glazed Salmon | Red rose mash, charred broccoli $27

Coca Cola Pork Ribs | Fries, zesty asian slaw $30

Red Rose Mash Potatoes

s I D E s $7 Fries (Add Truffle Parm $2)

Charred Broccoli

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

Jasmine Rice
Roasted Wild Mushrooms
Zesty Asian Slaw

House Salad
Add Protein to side salad
Salmon $13, Chicken $9
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Sarasota, FL “.RE AUl American Tavern

EST. 2025 TAVERN 8383 S Tamiami Trail

DESSERTS
SRQ’S COLDEST MARTINIS

Apple Butter Torta | $12
Brown butter caramel, vanilla bean gelato

The Classic | $13 Grand Marnier Créme Brulee | $11
Tito’s or Bombay, Cold, Cold, blue cheese olives Macerated berries, brulee sweet custard

Cosmopolitan | $14
Absolut, Cointreau, lime, cranberry

Espresso Martini | $16
Tito's Handmade Vodka, Kahlua, fresh espresso

Lemon Drop | $12 WIN E |.|ST

Absolut, fresh lemon, sugar

BUBBLES 60z 90z Bottle
Gambino Prosecco $8 Sl $30

SIGNATURE DRINKS CHARDONNAY

La Crema $12 $17 $42
. Benziger Running Wild $15 $21 $54
Mojito | $11
Bacardi Superior Rum, lime, sugar, mint
. PINOT GRIGIO
ETavern Margarita | $14 Alto Vento $10 $14 $32
spolon Reposado, lime, agave
Tom Collins | $13 SAUVIGNON BLANC
Bombay Gin, lemon, sugar, soda
Kim Crawford $12 $17 $42
83 Old Fashioned | $15
Woodford Reserve Bourbon, orange and angostura bitters, ;
sugar, orange, filthy cherry ROSE
Fleurs de Prairie $10 $14 $34
Midtown Manhattan | $15
Sazerac Rye, orange and angostura bitters,
sugar, orange, filthy cherry CABERNET SAUVIGNON
Bonanza by Caymus SN $16 $38
Sarti Spritz | $13 Tribute $15 $21 $54
Sarti Rosa, Prosecco
Aperol Spritz | $13 PINOT NOIR
Apael} ieseeee Meiomi $13 $18 $46

DRAFT BEER MORE REDS

0-61Red Blend S $16 $38

Ask about our rotating local drafts

JOIN OUR LOYALTY VIP CLUB

8383 S Tamiami Trail, Sarasota, FL | 941.203.5312 | 83Tavern.com

Please alert your server of any food allergies, as not all ingredients are listed on the menu. 20% Gratuity will be added to parties of eight or more. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness. If you have dietary restrictions ask your server as we can accommodate all choices.



