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SOUP & SALAD

Soup of the Day 5|8
PVT Snapper Soup 6|9
our world famous recipe

French Onion Soup 8
a pvt classic

Caesar Salad 12
shaved pecorino - focaccia crouton

Wedge Salad 15

pickled onion - million $ - hard boiled egg
tomato bleu cheese dressing

Roasted Beet Salad 16

hazlenut butter - goat cheese truffle - sun
dried blueberries - sherry vinaigrette

Matthew's Salad

artisan mixed greens - seasonal vegetables
house vinaigrette

chicken | 6

10 START

Buffalo Wings 18

house blue cheese - celery

Buffalo Chicken Eggrolls 18

house blue cheese - buffalo sauce

shrimp|8  salmon|9

Cheesesteak Eggrolls 18
sriracha ketchup

Truffle Fries 12
truffled cooper sharp fondue

Bacon Wrapped Shrimp 20

million $ bacon - spicy cream sauce

Crispy Fried Calamari 22
chili agrodolce - fried garlic

PASTA

Spaghetti Pomodoro ® 19
homemades - marinara

Rigatoni Bolognese 23
bvp - crushed tomato - cream - basil

Our Famous Handmade Ravioli 21

cheese ravioli - marinara

Spicy Rigatoni Vodka 23

smoked prosciutto - crushed tomato &
cream

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.

PINEVILLE TAVERN
LUNCH

MENU

$12.50 LUNCH
SPECIALS

available monday - friday

Classic Tuna Melt

white albacore tuna salad
tomato - swiss - english muffin

Grilled Cheese & Tomato Soup

cooper sharp american
PVT tomato bisque

Grilled Chicken Caesar Wrap

homemade caesar dressing
romaine - herb grilled chicken

i Hand Carved Turkey Sandwich

lettuce - tomato - cranberry mayo

white or rye

Open Faced Hot Roast Beef

sliced prime rib - gravy - steak fries

Pineville B.L.T.

agplewood bacon - tomato
Ibb lettuce white or rye

Pastrami Reuben
sauerkraut - russian dressing

SWiss - rye
"Bawlmer" Crab Cakes 29
cole slaw - french fries - house tartar
6 oz Filet Mignon 33
two sides
Slow Roasted BBQ Ribs 26
fries - coleslaw
Half Fried Chicken 26

coleslaw- french fries

Honey Glazed Salmon 34

chic peas - harissa honey - cauliflower
dates

Chicken Parmigiana 28
melted mozz - spaghetti marinara

Pan Roasted Seabass 44

red pepper confit - cold crab fondant
thai lime soy

*a service charge (gratuity) may be added to parties of six or more,
at managers discretion
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HANDHELDS

Million $ Burger 20
cooper sharp - million $ bacon - onion
jam

Tavern Burger 16

cooper sharp - cheddar
swiss - provolone

Cheesesteak 16
cooper sharp - cheddar - swiss -

provolone

Italian Roasted Pork 20
broccoli rabe - long hots - provolone
French Dip 18
sliced prime rib - au jus - provolone

Grilled Chicken Sandwich 16

herb marinated chicken - LTO - brioche
bun
buffalo & bleu cheese +2

Smoked BBQ Pulled Pork 17

house vinegar slaw - brioche bun

PVT PIZZA

sm| g
Plain Cheese Pizza 13|18
marinara - grande mozzarella - fresh
basil
Margherita Pie 15|20
chunky marinara - fresh mozz - basil
Spicy Stolichnaya 15|21
vodka sauce - smoked prosciutto
mozz
Hot Honey Roni 14|19
pepperoni - mike's hot honey
The Abe Froman 15|20
italian sausage - roasted peppers
onions
The Philly Special 1621

cheesesteak - white american & mozz
The Buff Chick

buffalo chicken - bleu cheese dressing
- mozz

Bianca Verde

white pie - sliced italian sausage
broccoli rabe - crispy garlic

White Broccoli

ricotta - portobella mushroom
broccaoli - crispy garlic

BBQ Chicken Ranch

bbg chicken - million $ bacon
ranch dressing

15|20

16|21

16|21

16|21

{create your own} toppings: 2| 4 ea.

extra cheese - pepperoni - sausage - mushroom
onion - peppers - olives - hot peppers - broccoli
broccoli rabe - million $ bacon - anchovy
tomato - red onion



