
 Allergens: d-dairy, g-gluten, n-nuts, s-shellfish.  All produce, seafood and meats are sourced locally when available. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness if you  

have certain medical conditions.  A 3% credit card surcharge is applied to all checks, unless using debit cards or cash.

VEGETARIAN MENU

tuckerstavern-lbi.com

Cucumber Dill Tzatziki  house labneh, cucumber, warm spiced pita (d,g)   14. 

Kojinut squash & Badger Flame Beet salad  arugula, radicchio,  
goat cheese, candied pepitas, orange sherry vinaigrette (d)   18.

Crispy Organic Tofu  fried hot peppers, wild arugula, lemon basil aioli   
(egg)   14.

IPA Battered Wisconsin Cheese Curds  ship bottom ipa, horseradish dill 
aioli (g,d,egg)   14. 
Blistered Shishito Peppers  sherry vinaigrette, tamari (vegan)   16.

Meatless Cobb Salad  iceberg, tomatoes, radishes, cucumber, eggs,  
smoked corn tortilla chips, blue cheese, dijon vinaigrette (d,egg)   16. 

Curried Tofu Tacos  halloumi cheese, tomato confit, green onion, coriander 
emulsion (g,d, egg)   16. 

Sticky Soy Glazed Tofu  jasmine rice cake, spicy marinated cucumbers,  
sweet soy-lime vinaigrette,   (g,egg)   25.

Vegetarian Sausage & Penne Pasta  tomatoes, spinach,  
parmesan cream (g,d)   26.

add Sticky Soy Glazed Tofu   7
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