
Welcome to Kevin’s Tavern on the River
      Paw Paw, Michigan

  Appetizers

Hummus Dip   3.95
A blend of chick peas, lemon juice, tahini, garlic & olive oil
served with pita points

Chilled Shrimp Kabobs   7.50
Shrimp skewered with cherry tomatoes & fresh mozzarella
served with lemon & wasabi sauce

Smoked Salmon Roulades   5.00
Smoked salmon with julienne peppers, boursin cheese, herbs & spices
rolled in a tortilla shell sliced into pinwheels

     Salads

All salads include mixed greens with house tangerine vinaigrette and your choice of the
following toppings, served with flat bread

Grilled Shrimp   11.95
Seasoned shrimp grilled, garnished with bleu cheese, smoked bacon, roasted pistachios, cherry tomatoes &
red onion

Filet Mignon   11.95
Grilled with chef seasonings, garnished with roasted walnuts, dried cranberries, bleu cheese, cherry
tomatoes & red onion

Lavender Chicken   11.95
Breast of chicken marinated with citrus & lavender, grilled, thinly sliced, garnished with roasted pistachios
& dried cranberries

   Sandwiches

All sandwiches served with mixed green salad or French fries

Shrimp Club   8.00
Shrimp salad layered with hickory smoked bacon, leaf lettuce, tomato (in season) served on a croissant or
sour dough bread

Grilled Ham & Swiss Croissant   7.00



Premium ham & baby Swiss cheese served on a grilled basil butter croissant garnished with orange chutney

Veggie Wrap   6.50
Combination of sautéed spinach, julienne portabella mushrooms, bell peppers & sweet onions wrapped in a
tortilla shell with our house sweet potato mayo

Grilled Lavender Chicken   7.50
Tender sliced chicken breast marinated in yogurt, lavender, rosemary & ginger served on your choice of
croissant or Kaiser roll garnished with lavender chutney

Tavern Burger   6.00
Half pound burger char grilled served on a Kaiser roll.  Bleu cheese, Swiss, sharp cheddar or hickory
smoked bacon ... add a dollar per choice

 Entrees

All entrees include a side salad with house tangerine vinaigrette served with fresh sides
and bread & butter of the day

Filet Mignon   25.00
Grilled to order served with brandy cream sauce

Norwegian Salmon   16.00
Prepared fresh daily

Pecan Chicken   16.00
Twin marinated chicken breasts oven baked finished with a pecan peach-honey cream sauce

Stuffed Portabella Mushroom   15.00
Grilled portabellas stuffed with seasonal ravioli served on a bed of sautéed spinach, sweet peppers and
onions, crowned with a Chipolte, roasted garlic cream sauce

Creative features served daily
 Kevin’s Kid’s Menu

Fresh vegetables with ranch dip   2.50

Flavored applesauce   2.00

French fries   1.00

Mixed green salad   2.50

House made macaroni & cheese   4.00

Grilled bacon wrapped chicken fingers   4.50


