The name of the tavern originates from Ron Jaworski’s
jersey number worn during his long and distinguished NFL
career with the Philadelphia Eagles.

"No boring people allowed!"

Tavern Hours
Sunday: 10am-10pm
Monday: 10am-10pm
Tuesday: 10am-10pm
Wednesday: 10am-10pm
Thursday: 10am-11pm
Friday: 10am-Midnight
Saturday: 10am-Midnight

PRE GAME
Eagles Wings (10) $10
Fresh cooked wings tossed in the sauce of your choice
served with fresh celery and blue cheese dressing
- Mild - Hot - Garlic Parmesan - Teriyaki Honey BBQ - Honey Hot - Signature
Ramblewood Signature Sauce: Sticky Hot n' Honey
Honey and garlic with a kick of cayenne

SEVEN Layer Nachos $10
Tri color tortilla chips piled high and topped with black
olives, jalapeños, cheese, sour cream, green onions,
diced tomato and black beans
Add guacamole: $3
Add chicken: $3
Add chili: $3

Crispy Beer Battered Onion Rings $7
Thick cut and fried golden brown
served with sriracha ranch

Chicken Fritters $8
Crispy chicken fritters
served with honey mustard or BBQ sauce
Make buffalo: $1

Buffalo Chicken Nachos $9
Buffalo chicken with cheese sauce, crumbled
blue cheese and celery

Cheesesteak Nachos $9
Philly beef steak, tortilla chips, caramelized
onions and cheese sauce

Boom Boom Shrimp $10

Quesadilla $8

An extra large margarita glass filled with tempura
battered shrimp tossed in a boom boom aioli

Roasted peppers, caramelized onions and shredded
cheese folded in a grilled flour tortilla
Add chicken: $1

Fried Calamari $10
Served with marinara sauce and long hot pepper aioli

Fried Cheese $8
Lightly battered mozzarella
served with marinara

Sesame Salt Pretzel Bites $7
Mini soft pretzels served with a variety of dipping sauces

Fried Green Beans $8

Steamed Mussels $9

Crispy battered green beans
served with wasabi aioli

Choice of white wine garlic sauce or house red sauce

Southwestern Egg Rolls $9

Artichoke Asiago Crab Dip $10

Chicken, cheddar cheese, black beans,
peppers and onions
served with salsa

Jumbo lump crab in a creamy artichoke
asiago parmesan cheese dip
served with tortilla chips

Seven Tap-Tavern Signature Item

A Ramblewood MUST HAVE

“CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

ON THE GREEN
BLT Wedge Salad $9
Iceberg lettuce, bacon, blue cheese and diced tomato
served with blue cheese or ranch dressing

Classic Caesar $9
Crisp romaine lettuce, homemade croutons and shaved parmesan cheese
Add chicken: $3
Add salmon: $4

SEVEN Salad $10
Grilled chicken served over mixed greens
tossed with craisins, raisins, apples and candied walnuts
served with a raspberry vinaigrette

Chipotle Grilled Chicken Cobb Salad $12
Romaine, grilled chicken, bacon, avocado, tomato, egg,
tortilla chips and cheddar jack cheese
served with chipotle ranch dressing

Carribean Salmon Salad $13
Caribbean salmon atop a bed of romaine & baby spinach topped
with an avocado mango relish and feta cheese in a
champagne vinaigrette

SEASONAL
Fresh Berry Bowl $9
Blended frozen berries topped with fresh strawberries, blueberries, granola,
shredded coconut and choice of peanut butter or honey drizzled on top
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SANDWICHES
All sandwiches served with your choice of homemade chips or fries
served on a 10 inch hoagie roll unless otherwise specified

Yard Bird $10
Cajun grilled chicken, sriracha aioli, smoked bacon, smoked cheese, lettuce and local tomato
served on a toasted brioche

Cranberry Turkey $10
Sliced turkey breast, white cheddar cheese, tomato, red leaf lettuce and cranberry mayo
served on wheat berry bread

The Mulligan $11
Thinly sliced prime rib and melted provolone cheese on a toasted long roll
served with au jus and cherry peppers on the side

Tuna Wrap $7
Tuna salad, lettuce and tomato served in a garilc herb wrap

Jaws Dog $5
Biggest, baddest dog in town

Fish Tacos $12
Beer battered fish, avocado salsa and wasabi coleslaw
drizzled with cilantro crema

Cheesesteak $12
Dive into a half pound of chicken or beef
chopped and cooked perfectly with melted cheese and fried onions

Grilled Chicken Ranch $10
Grilled chicken, sautéed onion, bacon and pepper jack cheese
topped with chipotle ranch dressing served on ciabatta bread

Turkey Avocado BLT $9
Sliced turkey breast with avocado, bacon, lettuce, tomato, and toasted garlic aioli on ciabatta bread

BBQ Pulled Pork $9
BBQ glazed pulled pork on a toasted brioche
Topped with wasabi coleslaw
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BURGER LINE UP
All served with lettuce, tomato, onion, a pickle & your choice of fries or house made chips

BIG Texas Burger $13
8oz. Angus beef burger with chef made BBQ sauce, bacon
cheddar cheese topped with 3 steak cut and beer battered onion rings

The Burger Draft $12
Draft your ingredients like Mel Kiper Jr. drafts a team.....
Select any items below to add to your Angus burger:
American cheese, cheddar cheese, Swiss cheese, mozzarella
cheese, tomato, lettuce, red onions, pizza sauce, jalapeños,
bacon, red pepper, pickles

GOURMET FLATS
Crisp, oven-baked gourmet pizza flats individually made with your favorite toppings

Four Cheese $10
A signature four cheese blend

Margarita $11
Fresh tomato, basil and mozzarella

Buffalo Chicken $12
Blue cheese & hot sauce base, topped with buffalo chicken tenders,
diced tomato, cheddar jack cheese & diced celery
drizzled with ranch and hot sauce

Pepperoni $11
Pepperoni, sauce and mozzarella

DESSERT
Chocolate Chip Cookie Skillet $6
Warm fresh baked chocolate chip cookie topped with
vanilla ice cream and chocolate sauce
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