TIN PLATE

SPECIALS

$7.95 Daily, until we run out!

MONDAY

— Rigatoni tossed with sweet Italian

sausage & peppers.

TUESDAY

— Open faced roasted turkey sandwich with

our own whips & gravy.

WEDNESDAY

— Prince spaghetti & meatballs with

marinara sauce of course!

THLURSDAY
— BBQ Ribs with Tin Duck Taters & cole

slaw.

FRIDAY

— Our own recipe lasagna with fresh

vegetables.

SATLRDAY
— QGrilled brats & sauerkraut, Tin Duck

Taters & cole slaw.

SLINDAY

— Open faced roast beef sandwich with our

own whips & gravy .

ON DRALGHT DOMESTIC BOTTLES - $2.50
Drake Sized - 14 Oz. Big Drake - 20 Oz. Budweiser

! Bud Light
Tin Dgck Tavern Lager $4.00/5.25  \riller Genuine Draft
Bud Light 2.50/3.25  priller Lite
Great Lakes Burning River Pale Ale 4.00/5.25 i helob Ultra
Great Lakes Seasonal 4.00/5.25 Rolling Rock
Rogue American Amber 4.00/5.25 0006 T1i ght
Bass Ale 4.00/5.25 O'Doul’s
Stella Artois 4.00/5.25
Guiness Stout 4.00/5.25
Black & Tan 4.00/5.25
CRAFT BREWS - $3.75 IMPORTS - §3.75
Sam Adams Corona .
Red Hook IPA Dos Equis
Widmer Hefeweizen Hemeken.
Anderson Valley ESB Amst’el Light
Goose Island Honkers Ale Beck’s .

Beck’s Light

Great Lakes Edmund Fitzgerald Porter
Leinenkugel Berry Weiss
Leinenkugel Red

Red Stripe
Molson Golden

Blue Moon Belgian White Labatt’s Blue
WHITES GLASS/BOTTLE REDS GLAS$S/BOTTLE
Duck Pond Chardonnay $7/$22  Duck Pond Cabernet Sauvignon $7/$22
Crow Canyon Chardonnay $5/$16  Crow Canyon Cabernet Sauvignon $5/$16
Duck Pond Gewurztraminer $8/$25 Duck Pond Syrah $8/$25
Duck Pond Pinot Gris $9/$28 Duck Pond Pinot Noir $10/$31
Duck Pond Merlot $8/$25
Crow Canyon White Zinfandel $5/$16  Buzzard Tree Zinfandel $9/$28
Buzzard Tree Meritage $9/$28
Ariane California Sparkling Wine $8.00

CIDER & STUFF

Woodchuck Amber Cider $3.75  Frostop Root Beer $2.95
Bacardi Mojito $3.75  Frostop Diet Root Beer $2.95
Mike’s Hard Lemonade $3.75 Frostop Vanilla Caramel Cream $2.95

1525 Genntown Road
Lebanon, OH 45036
P (513) 228-7900
F (513) 228-7999




APPETIZERS

Our appetizer treats are “large & in charge”
and are plenty to share or enjoy as a main course
...DIG IN!

PRIMERS

- Our version of “Slyders”. Slow roasted sliced prime
rib, topped with caramelized onions & bread and butter
pickle chips. Served with a mound of Tin Duck Taters and
creamy horseradish sauce on the side. $7.95

THE DLICK’S NEST

— A specialty of the house, of course! We flash cook
hash browns and top them with crumbled bacon, melted
cheddar cheese, green onions, diced tomatoes and a
coating of ranch dressing... Good and good for you $7.95

NACHOSLIPREMO

— Tri-colored tortilla chips covered with our signature
Tin Duck Sirloin Chili, jalapenos and melted cheeses
then topped with tomatoes, green onions and black
olives. Served with sour cream and fresh salsa on the side
... a masterpiece! $7.95

DONALD’S DIP

- Fresh out of the oven...our own shrimp & artichoke dip
served with toasted croutons. $6.95

WHEN PIGS FLY

— Mmmm...slow roasted pork shanks — fall off the bone
tender! Served with a pile of Tin Duck Taters and a side of
BBQ sauce. $7.95

DLICK DIGITS

— Tastes like chicken...because it is chicken! We
serve these juicy tenders with a mound o’ Tin Duck
Taters and your choice of dipping sauce: BBQ,
bourbon, buttermilk ranch, or honey mustard.  $7.95

TACONES$

— A Costa Rican favorite! Warm flour tortillas rolled up
with your choice of grilled chicken, steak or salmon and
topped with diced red onions & cilantro. Served with pico
de gallo on the side. $7.95

B & ¢’$ CRISPY CHIPS

- Crunchy dill pickle chips, hand dipped in our special
Tin Duck ale batter and fried golden brown. Served with
ranch dipping sauce on the side. $6.95

TAVERN SALAD

- Crisp lettuce topped with diced tomatoes, cucumber
slices, green peppers & shredded cheddar/jack cheese.
Served with your choice of dressing on the side. $3.95

CAESAR SALAD

- fresh romaine topped with parmesan cheese & seasoned

croutons with a creamy Caesar dressing on the side.
$3.95

Top these salads with your choice of grilled chicken, steak or salmon
and make them a meal! $7.95

TIN DUCK SALAD

- A new tradition! Thinly sliced duck breast served over a
fresh spring mix and topped with toasted almonds, thinly
sliced red onion, dried cranberries & served with raspberry
vinaigrette dressing on the side. $8.95

CHOP CHOP DLIKK

- Our Asian salad mix tossed with grilled chicken, broccoli
florets, celery, crunchy chow mein noodles and our own
miso ginger dressing. $7.95

DUCK WEDGIE
- Not what you think...we take a wedge of iceberg and top
it with crumbled bacon, cheddar cheese & diced tomatoes.
Served with your choice of dressing on the side.

$6.95

TEXAS COBB

- Mixed greens, roasted turkey, bleu cheese & bacon
crumbles, black olives, red onion, diced tomatoes and
seasoned croutons served with your choice of dressing on
the side. $7.95

Our dressing selection:
Buttermilk Ranch, Fat Free Ranch, Italian, French, Balsamic
Vinaigrette, Honey Mustard, Bleu Cheese, Miso Ginger,
Raspberry Vinaigrette.

TIN DLICK SIRLOIN CHILI

- Sirloin & black beans make our special chili extra hearty
& delicious. Topped with red onion, cheddar cheese & a
dollop of sour cream. $2.95

DLICK SOLIP
— What else do you need to know? Ask your server for
today’s selection — served, of course, with quackers! $2.95

SOLIP N’ SALAD

- Your choice of soup or chili served with either a Tavern
or Caesar Salad. $5.95

All of our scrumptious offerings are served with our Tin
Duck Taters & home made cole slaw.

TIN DLICK ¢LLIB

— We take our own fresh roasted turkey & ham, piled high
on wheat toast, topped with bacon slices, Swiss & cheddar
cheeses, lettuce, tomato & mayo. Open wide! $7.95

MONTEREY CHEESE STEAK

— Philly meets Cannery Row...thinly sliced steak smothered
with fire roasted peppers, onions & melted Monterey Jack
cheese. Served on a baguette. $7.95

SEAWICH

- Delicious ale battered cod served on a Kaiser roll with
lettuce, tomato and red onion with tartar sauce on the
side. $7.95

THE VEG HEAD

— A freshly grilled Portobello mushroom topped with fire
roasted red, green & yellow peppers caramelized onions &
then covered with Swiss cheese along with a side of pesto
mayo. $6.95

GRILLED BLT

— Monterey Jack & cheddar cheeses topped with bacon,
lettuce & tomato and served on grilled Texas toast...yum!
$6.95

ITALIAN SUBMARINE

- So big, it only floats! Tasty ham & hard salami covered
with provolone, lettuce, tomato & banana peppers. Served
on a baguette with pesto mayo on the side. $7.95

STATE FAIR BLIRGER

— Our special blend of Italian sausage & spices make this
“burger” unique. Smothered with grilled onions, peppers
& pepper-jack cheese with Dijon mustard on the side. A
taste of the midway all year long! $6.95

All entrees are served with your choice of garlic cheddar whips or
Tin Duck Taters & a side of vegetables - except pasta dishes.

FLAT IRON STEAK

- Tender & grilled to your liking. Served with bourbon

sauce & garlicky Texas toast. $12.95
Top it with bleu cheese for an extra $1.00

DLUCK DLIKK GOOSE
- Actually, it’s a lemon & herb roasted half chicken, cooked
to a succulent turn. $10.95

TAVERN FISH & CHIPS
- fresh ale battered cod served with a heap of Tin Duck
Taters and our home made cole slaw. $10.95

BOWTIE PASTA CHICKEN
- Really, it’s chicken, tossed with bowtie pasta, fresh
mushrooms & broccoli in a roasted red pepper sauce. 9.95

MOM’S MEATLOAF

— Mal! The Meatloaf! A classic comfort food: Mom’s special
blend of beef, pork, herbs & spices... baked with love!

$9.95
CHEESE, MAC & CHEESE
— A double dose of Wisconsin: Cheese tortellini smothered
in our creamy Alfredo sauce, topped with bread crumbs,
more cheese, and then baked golden brown. $8.95

GINGER SALMON FILET

- Freshly grilled to perfection & brushed with our own
miso-ginger marinade. It’s just the right combination of
flavors. $10.95

PORK PORTERHOLUSE

- Yes, it’s the other white meat! Grilled to perfection &
served with BBQ sauce on the side. $11.95

Add a Tavern or a Caesar Salad to any
sandwich, burger or entree for $2.75.

TIN DUCK TAVERN BLIRGERS

Simply the best around...served with lettuce, tomato, red onion, bread & butter pickle chips & dijonnaise sauce on a grilled Kaiser roll. Choose
a chicken breast filet or even an Italian sausage patty if you prefer! Served with Tin Duck Taters & our own homemade cole slaw. Say “Cheese,
Please”...your choice of Swiss, cheddar, American, Monterey Jack, Provolone, pepper jack or bleu cheese crumbles at no extra charge. $6.95

All specialty burgers below..$7.95

THE MALLARD
— Ham, Monterey Jack cheese, peppers & BBQ sauce on the side.

THE PINTAIL

— Grilled onions & peppers & Swiss cheese.

THE BUFFLEHEAD

- Bacon strips & cheddar.

NOTICE: Consuming raw or undercooked meats, poultry or eggs

may increase your risk of foodborne illness, ly if you have
certain medical conditions.

THE <OOT

— Grilled onions & Swiss on buttered Texas toast.

THE BLUEBILL

- Bacon strips and bleu cheese crumbles.

THE REDHEAD

— Mushrooms & Swiss cheese.

THE CANVASBACK

— Monterey Jack cheese, avocado slices & pico de gallo on the side.

“eeeFOR THE DLICKLINGS”

All kid’s meals include choice of side salad, veggies or fries as well as a
choice of milk, juice or soda in a special kid’s cup $3.95

MAC & CHARLIE

-Elbows with Creamy Cheese Sauce.

GEORGE’S FINGER LICKIN’

DIPPIN” CHICKEN

-Choice of Grilled or Breaded Chicken Strips with choice of
Dipping Sauce .

JAKE’S BIG KID BURGER

-With Lettuce, Pickle, Tomato, and Cheese.

GRACE’S GRILLED CHEESE

-Oozing with Cheese!

Mouth watering, eye popping, belly busting delights! Your may want to
order one of these first so you’ll be sure to have enough room

...Plenty to share!

CHOCOLATE C¢OBBLER

— Our own special recipe — gooey, rich & sinful...topped
off with a scoop of Velvet vanilla ice cream just for good
measure! $5.95

COFFEE & DONUTS

- Our sweet version of the diner classic...we whip up coffee
ice cream & mix it with bitter sweet chocolate morsels and
then top it with freshly baked cinnamon sugar mini-donuts...
don’t call the cops on us! $5.95

BERRY BLICKLE

- An Oregon favorite. We take a mix of berries & bake them
into a rich dough — served with a scoop of Velvet vanilla ice
cream to finish the flavor. $4.95
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