
Steakhouse
Appetizers

FIRECRACKER SHRIMP

Hand-Breaded Wild Louisiana Gulf
Shrimp tossed in Firecracker Sauce 13

PARMESAN TRUFFLE FRIES

Tallow Fries, White Truffle Oil, Grated
Parmesan Cheese, Parmesan

Peppercorn Sauce 13

YUM YUM AHI TUNA*

Ginger Teriyaki CHAR CRUST®
seasoned Yellowfin Seared Rare,

topped with Yum Yum + Eel Sauces,
and served over Rice and Greens 15

STEAKHOUSE ONION RINGS

Fresh, Hand-Battered Spanish
Onions, Zesty Texas Petal Sauce 11

TRUFFLED BALSAMIC

MUSHROOMS

Roasted Mushrooms, White Truffle
Oil, Truffled Balsamic Glaze 12

Steaks + Chops
Served with your choice of Two Sides

PRIME PORK RIBEYE
Experience the "steak of pork." This 12 oz, bone-in chop
is prized for its exceptional marbling and rich, buttery

texture for a tender bite every time. 24

BLACK DIAMOND*

The original "Black Diamond" recipe traces its roots
back to Pennsylvania's Coal Country. A savory yet
semi-sweet, jet-black marinated 8 oz steak. 25

PRIME PORK PORTERHOUSE
Our most prestigious pork offering. A 16 oz double-cut
chop featuring both the buttery tenderloin and the

flavorful strip loin. 29

WAGYU TOP SIRLOIN FILET*

A center-cut American Wagyu filet offering bold beefy
flavor with tenderness rivaling Filet Mignon. 32

NEW YORK STRIP*

Our newly crowned "Best Selling Steak!" This 12 oz cut
is heavily marbled for intense flavor and tenderness

that rivals even the juiciest of Ribeyes. 36

BONE-IN DELMONICO RIBEYE*

Highly marbled and tender, our 20 oz Bone-In
Delmonico is our flagship and best selling steak. 43.5

FILET OF TENDERLOIN*

Velvety tender with mild, buttery beef flavor. The
Tenderloin is the epitome of steak elegance.

8 oz 34 | 4 oz 24

WAGYU FLAT IRON*

This 8 oz Australian Wagyu steak boasts a BMS of 9+
indicating unparalleled tenderness, buttery flavor, and

a melt-in-your-mouth experience. We highly
encourage Rare or Medium-Rare preparation. 45

Steak Enhancements

LUMP CRAB CAKE  10

FIRECRACKER SHRIMP 7

HORSERADISH AIOLI  1

BALSAMIC SHROOMS  3

YUM YUM AHI TUNA* 11

DRUNKEN SHRIMP  9

COMPOUND BUTTER  2

SAUTEED ONIONS 2

6 % PA Sales Tax Not Included in Menu Price
We use Beef Tallow in our deep fryers

Old Trail Tavern LLC | 120 Old Trail Rd | Liverpool, PA | 717-444-2678

Tavern
Appetizers

FRIED PICKLE CHIPS

Garlic Dill Pickle Chips, Hand-
Battered, Firecracker Sauce 9

GIANT BAVARIAN PRETZEL

1lb, Locally Sourced Soft Pretzel
served with Cheddar Beer Cheese +

Pub Mustard 14

THE FLIGHT OF MR WEINER

Three Loaded, Tallow Fried, All-Beef
NATHAN'S FAMOUS® Hot Dog Sliders
#1 Fried Onion Straws + Petal Sauce

#2 Bacon, Cheddar + Ranch
#3 Relish, Pub Mustard, + Ketchup 12

TALLOW FRIED JUMBO WINGS

Buffalo, BBQ, Kickin Bourbon,
Sweet Chili, or Old Bay®
Half Dozen 9 | Dozen 16

TAVERN FRIES

Tallow Fries, Cheddar Beer Cheese,
Chopped Bacon, Ranch Dip 12

JALAPENO POPPERS

Hand-Battered, Fresh Jalapenos
stuffed with Creamy Cheese, Served

with Ranch Dip 10

S i d e s  D i s h e s

Salt-Crusted

Baked Potato

Whipped Yukon

Potatoes

Garlic + Herb

Green Beans

Beef Tallow

Fries

Wild Rice

Medley

Roasted Balsamic

Mushrooms

P r e m i u m  S i d e s
Add 2.49 Per Selection

Loaded Potato Side Salad Grilled Asparagus



Kid ' s  Menu
Includes Choice of Side and Milk, Juice, or

Pepsi Soft Drinks. 12 years and Under.

FILET*  4 oz 14.99

CHICKEN TENDERS 8.99

KRAFT© MAC & CHEESE 7.99

FRIED SHRIMP 9.99

GRILLED CHICKEN  8.99

FRIED FISH 9.99

WAGYU CHEESEBURGER* 10.99

HandHelds
All Handhelds are Served on a Sesame Seed

Bun with Your Choice of One Side.
Substitute UDI'S® Gluten Free Roll +1

TAVERN FISH SANDWICH

North Atlantic Haddock Hand-
Battered + Tallow Fried, Tartar Sauce,

Cheddar Cheese 15

CRAB CAKE SANDWICH

Maryland-Style Crab Cake, Lettuce,

Tomato, Onion, Tartar Sauce 18

BUFFALO TENDER SANDWICH

Crispy Buffalo Fried Bell & Evans
Tenders, Ranch Dressing, LTO 14

OLD TRAIL BURGER*

6 oz American Wagyu Burger, Fried
Onion Straws, Petal Sauce, American
Cheese, Lettuce, Tomato, Pickles 16

BACON BOURBON BURGER*

6 oz American Wagyu Burger, Bacon,

Cheddar, Lettuce, Tomato, Onion,
Garlic Pickles, Bourbon Glaze 17

CHEESEBURGER*

6 oz American Wagyu Burger, Lettuce,

Tomato, Onion, Garlic Pickles,

American Cheese 15

HAMBURGER*

6 oz American Wagyu Burger, Lettuce,

Tomato, Onion, Garlic Pickles 14.5

THE FLIGHT OF MR WEINER

Our Loaded, Tallow Fried, All-Beef
NATHAN'S FAMOUS® Hot Dog Sliders
served with your choice of side! 15

Salads

FILET + ROMAINE WEDGE*

4 oz Filet, Crisp Romaine Wedge,

Grape Tomato, Red Onion, Blue
Cheese Dressing 21

GRILLED CHICKEN CAESAR

Marinated Bell & Evans Chicken
Breasts, Parmesan, Romaine,

Croutons, Caesar Dressing 17

BUFFALO BLUE SALAD

Fried Buffalo Chicken Tenders,

Chopped Romaine, Tomato, Onion,

Cucumber, Cheddar, Blue Cheese
Dressing 17

PITTSBURGH STEAK SALAD*

8 oz Black Diamond Steak, Tallow
Fries, Cheddar, Grape Tomato, Red

Onion, Cucumber, Chopped Romaine,

Parmesan Peppercorn Dressing 21

Entrees
Served with your choice of Two Sides

TAVERN FISH

Hand-Battered North Atlantic Haddock, Tallow Fried with

our House-Made Yuengling® Lager Beer Batter. 23

BELL & EVANS® CHICKEN TENDERLOINS

Garlic Dill Pickle Brined, Locally Raised Premium Chicken.

Hand-Battered, Breaded, and Tallow Fried the Old

Fashioned Way! 16.5

FIRECRACKER SHRIMP

Hand-Breaded Wild Louisiana Gulf Shrimp, Tallow Fried

and tossed in our Firecracker Sauce. 19

CAPTAIN'S CATCH

Have the best of both! Our hand-breaded Firecracker

Shrimp served with a half portion of our Tallow Fried

North Atlantic Haddock. 24

MARYLAND-STYLE LUMP CRAB CAKES

Our Broiled, House-Made Blue Lump Crab Cakes have

been a staple of ours since day one. Our recipe utilizes

potato starch which allows these 4 oz cakes to be served

as a gluten-free option. 29

YUM YUM AHI TUNA*

10-12 oz Ginger Teriyaki Char Crust® seasoned Yellowfin

seared Rare and topped with Yum Yum + Eel Sauces 32

FAROE ISLANDS SALMON*

Fresh from the North Atlantic, this 8-10 oz fillet is simply

seasoned and seared to a beautiful golden brown. 27

DRUNKEN SHRIMP

A double portion of Wild Louisiana Gulf Shrimp sauteed

with our sweet and spicy Drunken Bourbon Glaze. 25

BELL & EVANS® CHICKEN BREASTS

100% Air Chilled Premium Chicken marinated + flame-

grilled. Brushed with your choice of Sweet Baby Ray's®

BBQ or our Drunken Bourbon Glaze. 23

DRUNKEN CHICKEN + SHRIMP

Twin Bell & Evans® Chicken Breasts flame-grilled and

topped with Drunken Wild Louisiana Shrimp. 28

DRUNKEN SALMON + SHRIMP

Our pan-seared Faroe Islands Salmon topped with

Drunken Wild Louisiana Shrimp. 32

SURF + SURF

Enjoy an elegant pairing of our premium fish offerings. A

broiled, Maryland-Style Lump Crab Cake paired with our

pan-seared Faroe Islands Salmon Fillet. 34

*CONSUMING RAW OR UNDERCOOKED MEATS ,  
POULTRY,  SEAFOOD,  SHELLFISH ,  OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS ,  ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS*


