
      

Tavern Fare 
Tasters 

Special Mix & Match Pricing Available on Tasters 

2 for $11      3 for $16      4 for $20      5 for $26      6 for $30 
 

Tavern TotsTavern TotsTavern TotsTavern Tots    
House made Parmesan Tater Tots w/ Sweet Potato Ketchup…6 

 

Eggplant FriesEggplant FriesEggplant FriesEggplant Fries    
Battered Eggplant Fingers Fried Crisp 

Served with a Spicy Sriracha Aioli…6 
 

Fried MozzarellaFried MozzarellaFried MozzarellaFried Mozzarella    
House made. Your choice of Raspberry Sauce or Marinara…6 

 

Fried Dill PicklesFried Dill PicklesFried Dill PicklesFried Dill Pickles    
House made with a Pretzel Crust served with Dijon Horseradish Dipping Sauce…6 

 

Popcorn ShrimpPopcorn ShrimpPopcorn ShrimpPopcorn Shrimp    
Sweet & Spicy Peppadew Aioli & Fresh Lemon…6 

 

Sweet Potato Fries w/ Trio of SaucesSweet Potato Fries w/ Trio of SaucesSweet Potato Fries w/ Trio of SaucesSweet Potato Fries w/ Trio of Sauces    
Heinz Ketchup, Sriracha Aioli, Honey Dijon…6 

 

A Bit More 
 

Lobster Mac & CheeseLobster Mac & CheeseLobster Mac & CheeseLobster Mac & Cheese…15 
 

Century House Century House Century House Century House Lobster RollLobster RollLobster RollLobster Rollssss    
Hot or Cold Served on a Toasted New England Frank Roll…15 

 
 

WingsWingsWingsWings    
All Wings Come Lightly Breaded Along side Celery, Carrot & Blue Cheese 

Extra Blue Cheese 50 Cents Each 
Served Naked or With One of Our Famous House made Sauces…11 

 

House Buffalo Sauce – Bourbon BBQ – Sweet Chili 
Teriyaki – Honey Dijon 

 
 

Executive Chef, Michael Niccoli CEC 
Executive Sous Chef, Eric Bolton 



                   

Tavern Fare 
BurgersBurgersBurgersBurgers    & Sliders& Sliders& Sliders& Sliders    

We Proudly Serve Certified Angus Beef! 

 
Century BurgerCentury BurgerCentury BurgerCentury Burger    

Applewood Smoked Bacon, Melted Vermont Cheddar 
Grilled Red Onion & Our House made Steak Sauce…10.95 

 

GorgonzolGorgonzolGorgonzolGorgonzola Burgera Burgera Burgera Burger    
Melted Gorgonzola & Herbs w/ Onion Jam & Arugula…10.95 

 

Jumbo Lump Crab Sliders w/ Peppadew AioliJumbo Lump Crab Sliders w/ Peppadew AioliJumbo Lump Crab Sliders w/ Peppadew AioliJumbo Lump Crab Sliders w/ Peppadew Aioli…15.95 
 

Braised Boneless Beef Short Rib Sliders w/ Roasted Garlic AioliBraised Boneless Beef Short Rib Sliders w/ Roasted Garlic AioliBraised Boneless Beef Short Rib Sliders w/ Roasted Garlic AioliBraised Boneless Beef Short Rib Sliders w/ Roasted Garlic Aioli…9.95 
 

House made Bourbon BBQ Chicken SliderHouse made Bourbon BBQ Chicken SliderHouse made Bourbon BBQ Chicken SliderHouse made Bourbon BBQ Chicken Sliders 
w/ Grilled Red Onion, Applewood Smoked Bacon & Cheddar Cheese…9.95 

 

Soups & Salads 
 

 

Century House Lobster ChowderCentury House Lobster ChowderCentury House Lobster ChowderCentury House Lobster Chowder…9.95 
 

Three Onion Soup GratineeThree Onion Soup GratineeThree Onion Soup GratineeThree Onion Soup Gratinee...6.95 
 

Soup du JourSoup du JourSoup du JourSoup du Jour…5.95 
 

Arugula SaladArugula SaladArugula SaladArugula Salad    
Candied Walnuts, Dried Cranberries, Gorgonzola, Sliced Green Apple 

 Tart Apple Vinaigrette…7.95 
 

GarGarGarGarden Saladden Saladden Saladden Salad    
Mixed Greens, Vine Ripe Tomatoes, Grilled Bermuda Onion, Cherry Vinaigrette…7.95 

 

Century CaesarCentury CaesarCentury CaesarCentury Caesar    
Crisp Romaine Leave, Chef made Caesar Dressing, Polenta Croutons…7.95 

 

Iceberg WedgeIceberg WedgeIceberg WedgeIceberg Wedge    
Cucumber, Beefsteak Tomato, Shaved Bermuda Onion  

Cracked Black Peppe,r Pancetta Crisp & Avocado Ranch…7.95 
 

Executive Chef, Michael Niccoli CEC 
Executive Sous Chef, Eric Bolton 

 



 
 

After Dinner Selections 
 

 

Cobbler of the DayCobbler of the DayCobbler of the DayCobbler of the Day    
 

Grand FinaleGrand FinaleGrand FinaleGrand Finale    
House Made Double Chocolate Brownie Base 

Three Scoops of Vanilla Bean Ice Cream 
Caramel Sauce, Milk Chocolate Sauce, Crème Anglaise 

Topped With Cookie Crumble 
 

New New New New York StyleYork StyleYork StyleYork Style    CheesecakeCheesecakeCheesecakeCheesecake    
Fresh Fruit Compote 

 

Crème BruleéCrème BruleéCrème BruleéCrème Bruleé    
Old World Traditional Custard with Caramelized Sugar 

 

Century House Signature Chocolate MousseCentury House Signature Chocolate MousseCentury House Signature Chocolate MousseCentury House Signature Chocolate Mousse    

 
 

After Dinner Beverages 

 

 
Our Own Certified Fair Trade Nicaraguan Coffee with Your Choice Of Liqueurs 

Bailey’s Irish Cream, Frangelico, Amaretto Disaronno 
 Kahlua, Jameson’s Irish Whiskey, Chambord 

Topped With Whipped Cream 
 
    
 

Executive Chef, Michael Niccoli CEC 
Executive Sous Chef, Eric Bolton 

 
 
 



 
 

Beverages 
 

 
 

 

 
 
 

Non-Alcoholic House Creations & Soft Drinks 
 

 

Izze Sparkling Grapefruit Juice 
Izze Sparkling Clementine Juice 

Izze Sparkling Pomegranate Juice 
 
 

Cranberry Juice, Pineapple Juice, Grapefruit Juice 
Coke, Diet Coke, Sprite, Canada Dry Ginger ale 

 

Water & Iced Teas 
 

Fresh Brewed Unsweetened Iced Tea 
Raspberry Sweet Tea  

Pellegrino 1ltr. 
Saratoga Sparking 12oz/28oz 
Saratoga Spring 12oz/28oz  

 
 

 

Draft BeersDraft BeersDraft BeersDraft Beers    
 

Davidson Brothers Brown Ale 
Guinness 

Samuel Adams 
Blue Moon 

Seasonal 
 
 

Bottled BeerBottled BeerBottled BeerBottled Beer    
 

Budweiser 
Bud Light 
Coors Light 
Heineken 

Heineken Light 
Corona 

Miller Lite 
Michelob Ultra 

O’Doul’s NA 
 
 


