The

TAPHOUSE

LAKE WINNIPESAUKEE
CENTER HARBOR p-{ NEW HAMPSHIRE

The Taphouse is a new 150-seat restaurant with an attached 100-seat
biergarten just up the hill from Lake Winnipesaukee’s Center Harbor
town docks. With views of the lake and mountains, The Taphouse fea-
tures inspired comfort food alongside a full assortment of craft beer,
wine, and cocktails in a cozy and relaxed environment for locals and
visitors alike. With two full bars and several eclectic dining rooms,
it’s the perfect destination for both casual dining and private
events. The three-season biergarten is a popular hangout in the warmer
weather, featuring Notch Brewing as well as other local craft brands,
domestic favorites, wine, and cocktails . The outdoor biergarten
offers our full restaurant menu, is family & dog friendly, and hosts
live music on weekends.

SOFT OPEN APRIL 2025

FIRST WEEKEND
FRIDAY (4/4) & SATURDAY (4/5)
4PM — OPM

REST OF APRIL
THURSDAY - SATURDAY
4PM - 9PM



The
TAPHOUSE

LAKE WINNIPESAUKEE

DRAFTS

LAGER 16 oz. | 1 Liter
NOTCH PILS 7.5]16
Czech Pils | 4.4% | 12° P

NOTCH CERNE PIVO 7.5]16
Czech Black Lager | 4.5% | 12° P
NOTCH KOLSCH 7.5]16
Cologne-Style Kdlsch | 4.5%

NOTCH SALEM LAGER 7.5]16
Bavarian Helles | 4.5%

NOTCH VIENNA LAGER 7.5]16
Austrian Amber Lager | 4.5%

NOTCH FRENCH DISKO 7.5/16
French-Style Pils | 4.9%

IPAS

NOTCH WHO LOVES THE SUN 7.5]16
Blond Ale | 4.5%

NOTCH GARAGELAND 7.5/16
Cold IPA | 6.2%

NOTCH DOG & PONY 7.5]16
New England Pale Ale | 4.5%

NOTCH LEFT OF THE DIAL 7.5/16

East Coast Ipa | 4.3%

BOTTLES & CANS
NEW ENGLAND BREWERIES

ALLAGASH WHITE 7
Witte [12 Oz.| 5.5%

BELLFLOWER WILD WINDS 10
Hazy Double IPA [16 Oz.| 8.5%

FOAM LONG DISTANCE DRIVER 10
West Coast IPA [16 0z.| 5.5%

LAWSON’S NITRO STOUT 9
Irish Dry Stout [16 Oz.| 5.4%

$2 OFF LITERS
. OXBOW SURFCASTING 6
Any Notch Liter (33.8 oz.) Salted Grisette & Lime [12 Oz.| 4.5%

$1 OFF MACROS BEERS RTD, MALTS & CIDERS

Coors Banquet, Coors Light, APRES PINE RICKEY _ _ 9
Miller High Life Hard Seltzer Lime & White Pine]|

12 0z.| 5.0%

$1 OFF WELL SPIRITS ﬂic%g;sgnvocjka 2 on | asn 7
Any Well Spirit 1-1’s | 4.5%

STORMALONG ALYSON’S ORCHARD 8
Unfiltered NH Cider |12 OZ.| T7.1%

MACROS
COORS BANQUET |16 0Z.| 5.0% 6
COORS LIGHT |12 0Z.| 4.2% 5

ol

MILLER HIGHLIFE |12 0Z. BTL| 4.6%

CENTER HARBOR H NEW HAMPSHIR
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DRAFT WINE
GLS | BTL

PINOT SOAVE 10| XX
Pinot Crigio & Soave | Veneto, Italy |
On Draft | 11.0%

SPARKLING

ROSSINO PROSECCO BRUT 1445
Glera | Veneto, Italy | 11.0%

WHITE

ROSSINO SAUVIGNON BLANC 12(38
Delle Venezie | Veneto Italy | 12.0%

ROSSINO VERMENTINO 12140

Terre Siliciane | Vermentino |
Silicy, Italy | 13.0%

ROSSINO PINOT GRIGIO 12(38
Pinot Crigio delle Venezie | Pinot Crigio |
On Draft | Veneto Italy | 11.0%

ROSSINO CHARDONNAY 14145
Rubicone | Chardonnay, Trebbiano |
Reggio Emilia, Italy | 12.0%

ROSSINO SOAVE 15]45
Soave |Veneto, Italy| 12.5%

ROSE

ROSSINO ROSE 12138
Veneto | Merlot, Cabernet | 12%

RED

ROSSINO MONTEPULCIANO 12138

Montepulciano D'Abruzzo |
Abruzzo, Italy| 13.0%

ROSSINO MERLOT 12138
Merlot |Veneto, Italy| 13.0%

ROSSINO CABMARE

Cabernet, Malbec, Refoscol| 12|50
Veneto, Italy| 13.0%

ROSSINO CHAINTI 15|60

Chainti|Colli Fiorentini D.0.C.G]|
Tuscany, Italy| 14.0%

ROSSINO CABERNET SAUVIGNON 1455
Cabernet Sauvignon|Sicily, Italy| 14.0%

TAVEGGIA BARBERA D’ASTI xx 105
Barbera|Piedmont, Italy| 14.5%
TAVEGGIA CHIANTI xx 105

Colli Fiorentini| Sangiovesel|
Tuscany, Italy| 14.0%

TAVEGGIA BRUNELLO xx[110

Di Montalcino| Sangiovese Grossol
Tuscany, Italy| 14.5%

TAVEGGIA BAROLO RISERVA xx[115
Nebbiolo| Piedmont, Italy| 14.5%
TAVEGGIA ROSSO xx|125

Di Montalcino|Sangiovesel|
Tuscany, Italy| 14.5%

TAVEGGIA MARTOCCIA xx[125

Asinello Super Tuscan| Sangiovese,
Merlot, Colorino| Tuscany, Italy| 14.5%

TAVEGGIA CHIANTI xx[125

Classico Riserval| Sangiovese, Canaiolol|
San Casciano,Tuscany, Italy| 13.0%

BEST &$7:#ING COSMOS (BFC) 14
A Classic But Better
Tito’s, Koval Cranberry, Lime, Agave

LAKEHOUSE SPRITZ 14
Simple, Refreshing & Demure

Aviation Gin, Elderflower Liqueur,
Crapefruit & Sparkling Wine

WINNI SMASH 14
Bright but Earthy

Lunazul Tequila, Mezcal, Amaro Nonino,
Lime, Cucumber & Agave

PIER ROYALE 12
Classy but very in

Rossino Prosecco, Sugar Cube, Herring
Cherry, Elderflower

PROPER CUP’0 14
Like an Espresso Martini but for NH
Lunazul Reposado, Coffee Liqueur,
Laird’s Applejack, Cold Brew

ADD MAPLE CREAM + 4

BELKNAP TRAIL 14
Winnipesaukee meets Carribbean

Sailor Jerry, Plantation Stiggins’
Strawberry, Coconut, Pineapple

YOUNG AMSTERDAM 14
0ld New York Meets New Fashioned
Rittenhouse Rye, Carpano Antica,
Simple, Orange Bitters

TAPHOUSE MARGARITA 10

On Tap:Lunazul Blanco, Concierge
Orange, Lime & Agave

NA BEER

NOTCH NA PILS 6
NA Pilsner style | 12 Oz. | 0.5%
NOTCH NA HAZY IPA 6

NA Hazy IPA | 12 Oz. | ©.5%

HOUSE NA COCKTAILS

ST. AGRESTIS PHONY NEGRONI 11
NA Bitter Cocktail

LITTLE SAINTS PALOMA 9

Mushroom-Based NA Cocktail

SODA 3
COCA-COLA

DIET COCA-COLA

SEAGRAMS GINGER ALE

SPRITE

LENONADE

ICED TEA

ROOT BEER

COLD BREW ICED COFFEE 4
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BAVARIAN PRETZEL 9

Eastern Standard Provisions Pretzel
With Notch Beer Fondue

GRIDDLED CORNBREAD 9

Cheddar Jalapeno Cornbread, Braised
Pork, Taphouse BBQ & Pickled Onions

BEANS & GREENS PICKLES 9

Beans & Greens Seasonal Pickled
Vegetables FRIED or STRAIGHT UP

CLASSIC WINGS (8) 15
Choice of BUFFALO | SWEET CHILI| BBQ
Ranch & Celery

SHEETPAN NACHOS 12
Roasted Corn Salsa, Pico, Sour Cream
& Guacamole

ADD PULLED PORK +6 ADD CHICKEN +6

DUBLIN SPICE BAG 14
Fries, Peppers, Carrots, Onions &
Chinese Spice with a Side of Irish
Curry

ADD CHOPPED CHICKEN TENDER +5

ADD FRIED EGGPLANT +4

CHICKEN FINGERS 12
With Notch Whole Grain Mustard
MEZZE BOARD 16

Whipped Red Pepper Ricotta, Garlic
Hummus, Baba ganoush with Seasonal
Veggies

CAESAR 12
Romaine, Croutons, Parm
MOULTON FARMS HOUSE 15

Greens & Seasonal Local Veg
CITRUS VIN | POPPYSEED | RANCH

CHOPPED SALAD 15

Romaine, Mixed Greens, Grilled Corn,
Bacon & Peppers

MOROCCAN SALAD 15

Tri—Color Quinoa, Couscous,
Chickpeas, Cucumber Salad, Cherry
Tomatoes with Citrus Vin

GRANITE STATE SALAD 16

Crispy Lettuce, Mixed Greens, Sliced

Apple, Gorgonzola, Walnuts & Dried

Cranberries with Poppyseed

Chicken + 6 | Steak Tips +9 |
Blackened Shrimp +8

CENTER HARBOR

T

H

SPECIALITY 14”

MORETHAN A RONI 21
Pepperoni Cups, Ricotta, Scallions, Hot

Honey, Red Sauce

ROASTED TRUFFLE SHROOM 2
Roasted Wild Mushrooms, Carmies, Truffle
0il, Parmesan Dusting, Roasted Garlic Sauce

POND HOCKEY 24
Proscuitto, Figs, Gorgonzola, Fried Sage,
Roasted Butternut Squash Sauce

SAUSAGE & RICOTTA 2
Sweet Sausage, Sweet Bells, Carmies,
Basil Ricotta, Red Sauce

MARGHERITA 17
Rosemary Confit Tomatoes, Fresh Mozzarella,
Moulton Farms Basil, Red Sauce

BBQ CHICKEN 24
Crilled Chicken, Bacon, Jalapenos, Blue
Cheese Dressing, BBQ Sauce

CLASSICS

CHEESE 16
House Cheese Blend

PEPPERONI i
Pepperoni Cups, House Cheese Blend
SUPREME 18
Sausage, Peppers, Onions, Mushrooms,
SAUSAGE 19

Crumbled Italian Sausage, House Cheese
Blend

THREE CHEESE 18

Mozzarella, Provolone, Parmesan,
Garlic Sauce

LIVE FREE OR PIE 16
(BUILD YOUR OWN)
Red or Garlic Sauce

Toppings +3

PEPPERONI | SAUSAGE | PULLED PORK
| GRILLED CHICKEN | FRIED CHICKEN
| PROSCIUTTO | BACON | MUSHROOMS |
FRIED EGGPLANT | PEPPERS |
CARMIES | RAW ONION |JALAPENOS |
FIGS | TRUFFLE OIL | HOT HONEY

NEW HAMPSHIRE
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TAPHOUSE SMASHBURGER

(2) 4 oz. Patties, Carmies,
B&G Pickles, Arugula, American,
Sriracha Aioli on a Potato Bun

FRIED CHICKEN

Fried Chicken, Bacon Jam, Ranch,
B&G Pickles On a Potato Bun

PULLED PORK

Braised Pork, Jalapenos, Apple Slaw,
Chimi Mayo on a Potato Bun

ITALIAN EGGPLANT

Fried Eggplant, Fresh Mozzarella,
Arugula, Rosemary Confit Tomatoes,
Balsamic Redux, on a Pizza Roll

ADD ONS
BACON +5 | AVOCADO +3 |
EXTRA CHEESE +2 | HOUSE PICKLES +1

SAL'S FRESH FISH & CHIPS

Tarragon Tarter & Coleslaw

MOULTON FARM VEGETABLE ORZO

23

17

17

17

18

16

Roasted Seasonal Vegetables, Pesto, &

Garlic 0Oil

ONE -TWO - ONE

Choose One Main, Choose Two Sides and

Choose 1 Sauce

MAIN

GRILLED CHICKEN 25 | STEAK TIPS

CRILLED SHRIMP 27 | BROCCOLI
SIDES

FRIES | TRUFFLE PARM FRIES | BROCCOLINI |
HOUSE SALAD | ROASTED VEGGIES |
MAC & CHEESE | COLESLAW | APPLESLAW |
WILD MUSHROOMS | CHICKPEA SALAD

SAUCES
CREAMY PEPPERCORN
HERB BUTTER
IRISH CURRY

Manager
Jeff Watson

Consuming Raw Or Undercooked Meats, Poultry,

Chris Monteiro

1E

29
22

Chef

FRIES

TRUFFLE PARM FRIES 8

HOUSE SALAD

ROASTED VEGETABLES T
GRILLED BROCCOLINI 6

CORNBREAD

B&G PICKLE SALAD T

MAC & CHEESE
COLESLAW
APPLE SLAW
CURRY SAUCE
PIZZA BREAD

TENDERS

2 Chicken Fingers With Fries

MAC & CHEESE

Gemelli & Cheddar Bechamel

CHEESEBURGER

10

Single Patty, American with Fries

KIDS PIZZA

9

1/4 Sized Individual Cheese Pizza

GRILLED CHEESE

9

CGrilled Brioche Cheese Blend with

Fries

PARTNERSHIPS
NOTCH BREWING

ROSSINO IMPORTS
SAL'S

MOUTON FARMS
BEANS & GREENS

CONTACT

Owned

INSTAGRAM
@NOTCHWHOLESALE

@ROSSINOVINO
@SALSFRESHSEAFOOD
@MOULTONFARM
@BEANSANDGREENFARM
INFO@THETAPHOUSE.NET
@THETAPHOUSE_WINNIPESAUKEE

& Operated by

Sam Schwartz

Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne

Illness, Especially If You Have Certain Medical Conditions.



