
 

Fall/Winter 2024 

Beaver Creek Tavern 

Soups & Starters   

S O U P  O F  T H E  D A Y  

Today’s selection 7.49  

*Seafood Soups* 8 .99, when available  

C H I L I  GF 

Cheddar jack cheese & corn torti l la chips 8 .49  

F R E N C H  O N I O N  S O U P  8.49 

C H E E S E S T E A K  E G G R O L L S   12.99 

Phil ly Cheesesteak-stuffed Eggrolls    

C H I C K E N  T E N D E R S  

Honey mustard or BBQ sauce 10.99  

Chicken tenders platter  with French fr ies 12.99  

N A C H O S  W I T H  C H I L I  GF 
Corn torti l la chips,  black olives ,  jalapenos,     

lettuce, tomatoes, sour cream & salsa 13.99  

P O T A T O  S K I N S  GF 

Cheddar jack & bacon 9.99; sub chil i  10.99  

B E E R  B A T T E R E D  O N I O N  R I N G S   
Roasted red pepper 9 .99 

S O F T  P R E T Z E L  B I T E S   

Spicy Mustard or cheese Sauce  5 .99  

M A C  A N D  C H E E S E  

Three Cheese Mac n’ Cheese 12.49  

add bacon 13.49;   add chil i  14.49  

add buffalo chicken 14.99 

M O Z Z A R E L L A  S T I C K S    

Served with marinara sauce  8 .99  

Q U E S A D I L L A  

Chicken, cheddar ,  onions, peppers ,  BBQ 14.49  

        Sub Pr ime Rib for  Chicken 15.49  

We impose a surcharge of  2.5%  on the transaction 

amount on all credit card products, which is less than 

our cost of acceptance. We do not surcharge debit 

cards. 

P I E R O G I E S   

With sauteed onions 

Polish pastas f i l led with potato 7 .99  

 

B E A V E R  C R E E K  T A V E R N  B A N G ‘ N  S H R I M P  

Breaded shr imp, house bang’n sauce  12.99  

S T E A M E R S  

Baby Clams in white wine,                             

butter  & gar l ic sauce, toast 16.49  

T A T E R  T O T S   
Plain 6 .49; Cheese 7.49; Cheese & chil i  9 .99; 

Loaded with cheese, chil i ,  o l ives ,  peppers ,     

diced tomatoes and jalapenos  13.99  

F R E N C H  F R I E S     
Plain 5 .99; Old Bay Fr ies 6 .49; Add cheese  6 .99  

C H I L I  C H E E S E  F R I E S    

Chil i  and Monterey jack cheese 9 .49  

S W E E T  P O T A T O  F R I E S   
Served with a sweet brown sugar & bourbon   

dipping sauce 6 .99 

 Wings 

A S I A N  A T O M I C  

B B Q  B C T  O R I G I N A L  

H O N E Y  S R I R A C H A  JAMAICAN  JERK 

M I L D  O L D  B A Y  

S P I C Y  G A R L I C  P A R M E S A N  

8 Wings 13.99 16 Wings 26.99 

24 Wings 38.99 32 Wings 49.99 

Served with bleu cheese dressing & celery 

Extra sauce or dressing, add 75 ¢ 



 

Fall/Winter 2024 

All  Burgers ,  Sandwiches & Wraps are served with  lettuce ,  tomato,  kettle  ch ips and a pick le . 

 Our 8 ounce burgers are f resh  ground beef  and s ir loin .                                                                           

F rench f ries,  1.99;  Old Bay f r ies ,  2.49;  cheese f r ies , 2.99;  sweet  potato f r ies ,  3.49;  Onion R ings,  4.99  

B C T  O R I G I N A L  B U R G E R *  

Burger topped with choice of cheese  14.99  

L O N G W O O D *  

Melted bleu cheese with sautéed mushrooms and bacon 16.99  

B A C O N  C H E D D A R *  

Cheddar cheese and str ips of bacon 15.99  

B I S O N  B U R G E R *  

Topped with cheese  16.99 

I M P O S S I B L E  B U R G E R      
Vegetar ian burger topped with cheese 13.99  

Base Pr ice for  Bun and Cheese 14.99; Sub Bison Add $3.00  

B U N  C H O I C E S :  Br ioche,  Pretzel,  or Bread; GF Bun add 2 .00  

C H E E S E  C H O I C E S :  American, Blue, Cheddar , Cheese Wiz, Provolone or Swiss                   

S A U C E / T O P P I N G  C H O I C E S  ( 7 5 ¢  E A C H ) :  BBQ, Buffalo , Hot Peppers ,  Ja lapenos ,      

Mushrooms , Onions  ( raw or  sauteed) , Sweet Peppers  

Applewood Smoked Bacon  ( A D D  $ 1 . 5 0 )   

Burgers 

Salads 

T A V E R N  ( GF w/o croutons) 9.99/5.99 

C A E S A R  9.99/5.99 

S A L A D  A D D I T I O N S  

All proteins will be served cold unless otherwise requested—no other substitutions                      
Grilled Chicken $6.00    Grilled Salmon  $12.00    Chicken Tenders $6.00   Shrimp $9.00   

C O B B  S A L A D  ( GF w/o croutons) 16.99    

T A C O  S A L A D  

Served in a torti l la shell   15.99  

B R A N D Y W I N E  G R I L L E D  C H I C K E N  GF 
Gril led chicken, baby greens, apples ,  grapes, cranberr ies ,  candied walnuts & bleu cheese 16.99  

J A M A I C A N  J E R K  C H I C K E N  S A L A D  

Jerk-seasoned gr i l led chicken, baby greens, gr i l led pineapple 16.99  

Dress ing Choices : Bal samic  vinaigrette , Cusabi , f romage bleu , golden I ta l ian,  honey  musta rd, ranch,                               

ra spberry v ina igret te,  thousand i sland,  v inegar & oil  (ext ra  dress ing, add 50  cents)  



 

Fall/Winter 2024 

Sandwiches, Flatbreads & Wraps 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,  

especially if you have a medical condition or are pregnant. Parties of eight or more will be charged an 18% gratuity. Split P late Fee 1.50.  

 Gluten-Free option may be available on select items. Please be aware that during normal kitchen operations involving shared cooking and 

preparation areas, including common fryer oil, the possibility exists for food items to come in contact with other food produ cts. Due to these 

circumstances, we are unable to guarantee that any menu item can be completely free of allergens.  

M U S H R O O M  R E U B E N  

Mushrooms, sauerkraut,  Swiss cheese and      

caramelized onions on rye 13.99  

R E U B E N  

Corned beef on rye 13.99 

Cold Reuben special on rye 13.99  

R A C H E L  

Turkey on rye 13.99 

Cold Rachel special on rye 13.99  

G R I L L E D  C H I C K E N  13.99  

Tavern Gr i l led; roasted red peppers ,  provolone  

Or Gr i l led Jerk;  spicy with choice of cheese  

Or Blackened Cajun; topped with cheddar 

C H I C K E N  P A R M E S A N  

Chicken, Provolone cheese, mar inara sauce       

on br io 13.99 

H A R D W O O D  S M O K E D  B E E F  B R I S K E T *                           

Cheddar ,  pickle s l ices ,  BBQ Sauce                    

on a pretzel bun  14.99 

P H I L L Y  C H E E S E S T E A K  ( B E E F )  14.99 

With sauteed onions  

Cheesesteak hoagie 15.49 

C H I C K E N  C H E E S E S T E A K  14.99 

With sauteed onions 

Cheesesteak hoagie 15.49 

H O T  H A M  &  S W I S S  

Served on a pretzel bun 14.99 

H O T  R O A S T  B E E F  

With roasted red pepper horseradish sauce 13.99  

F R E N C H  O N I O N  S T E A K  D I P  

Sir loin-blend topped with cheese,  

served with s ide of french onion soup 14.99  

 W R A P S  
Choice of  Plain  or Spinach  

 

 

B B Q  C H I C K E N  &  B A C O N  W R A P  13.99       

C A E S A R  W R A P  

Chicken breast or  chicken tenders  13.99  

C H I C K E N  B A C O N  R A N C H  W R A P  

Chicken breast or  chicken tenders  13.99  

C H I C K E N  S A L A D  W R A P  13.99       

F L A T B R E A D S  
GF Riced cau li flower bread avai lable  

as substi tu te (add 2.99)  

B U F F A L O  O R  B B Q  B A C O N  C H I C K E N  13.99 

F O U R  C H E E S E       12.99 

P H I L L Y  C H E E S E S T E A K  13.99  

K E N N E T T  S Q U A R E  S A U T E E D  P O R T O B E L L O S  

13.99  

      

Served with kettle chips and a pickle. 

French fries  1.99;  Old Bay fries  2.49;  cheese fries  2.99 ;  sweet potato fries  3.49;  onion rings, 4.99 

 

FOR CHILDREN 12 AND UNDER — INCLUDES BEVERAGE EACH 7.99 

Hot dog & chips Gri l led cheese & chips 

C h e e s e b u r g e r  &  c h i p s  C h i c k e n  f i n g e r s  &  c h i p s  Young beavers a re  ca l led 

“k its ” 
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A T L A N T I C  S A L M O N  GF 

gri l led salmon topped with herb sauce, mashed potatoes & veg du jour 23.49  

H A L F - R A C K  S T .  L O U I S  F I R E  B R A I S E D  B A R B E C U E D  P O R K  R I B S   

BBQ Ribs,  French fr ies & cole s law 18.99                                                                                         

C H I C K E N  M A R S A L A   

Mushroom sauce with chicken, mashed potatoes & veg du jour 18.49  

H o u r s  o f   

O p e r a t i o n  

Sun & Mon: Noon—11pm 

Tues & Wed: CLOSED 

Thurs: Noon—11pm 

Fri & Sat: Noon—2am 

Monday Night 

$1.25  Wings 

Kitchen closes at 9:00  

 

Entrees 

History of Beaver Creek Tavern 

located in the historic Village of Fisherville in the Beaver Creek Valley 

Formerly known as The Fisherville Inn, the King’s Highway Inn and Bacon’s Tavern, the Tavern is  situated on a 

small portion of the old Mendenhall-Valentine lands (former Penn Grant), on which four mills and several farms 

stood along Beaver Creek and The King’s Highway from colonial times. The building was built in 1845. It is 

 unclear when the building was converted into a tavern,  although it is tempting to  romanticize and picture 

Miss Graybill, the owner during Prohibition, running a speakeasy from 1928 until 1939. Stories circulate that the 

old building is haunted by a woman and a young man. A local paranormal group has been onsite to investigate. 

In 2010, local ownership returned when Stuart Deets, born and raised in Fisherville, and his nephew, James Dickinson, 

purchased the property. They changed the name to Beaver Creek Tavern in honor of the creek across the road that  

supplied power to all of the mills in the area. 

 

M E A T L O A F  

Served on white bread with gravy, mashed potatoes and veg du jour 17.49  

 

Y U E N G L I N G ®  B A T T E R E D  F I S H  N ’  C H I P S   

Two cr ispy Haddock, French fr ies ,  cole s law and tartar  sauce 17.99  

 

                                         P R I M E  R I B  ( 1 S T  S A T .  N I G H T  O F  T H E  M O N T H )  2 8 . 9 9   

Desserts 
Ask your server about our rotating selections 


