
Beginnings
Bang Bang Shrimp Lettuce Wraps  14
scallions, red cabbage, shredded carrots, asian dipping sauce 
Loaded Pulled Pork Nachos  18
beer cheese, bbq, sour cream, bacon, scallions
Bacon Wrapped Scallops  21
lobster cream sauce 
Jumbo Bavarian Pretzel  14
beer cheese, spicy mustard 
Mini Crab Cakes  20
lump crab, lemon beurre blanc
Fried Mozzarella  16
Klein’s Farms mozzarella, marinara
Dry Rubbed Wings *  15
hot, bbq, sweet & sweaty, korean bbq, mango habanero, or honey sriracha
Shrimp Cocktail *  18
St. Elmo’s atomic cocktail sauce
Homemade Chips  8.5
bleu cheese or ranch (add crabby dip 6)
Onion Rings  10.5
campfire sauce
“Pierogi King” Pierogies  13
potato & cheddar, caramelized onions, sour cream
Chicken Lemongrass Potstickers  14
asian dipping sauce
Honey Sriracha French Fries  9

Salads
Widow’s House *  13 (LG)  •  9 (SM)
spring mix, tomato, red onion, cucumber, carrots, croutons,  
honey balsamic dressing
Classic Caesar *  14 (LG)  •  10 (SM)
romaine, croutons, parmesan, caesar dressing
Chopped *  18.5
bibb & romaine lettuce, fresh mozzarella, bacon, egg, crispy onions, cucumber, 
tomato, croutons, green goddess dressing
Widow’s Waldorf  18.5
spinach, apples, craisins, candied walnuts, red onion, cucumbers, honey 
mustard 
Buffalo Chicken *  21.5
grilled or crispy, romaine, celery, shredded carrots, tomato, onion, bleu cheese 
crumbles, bleu cheese or ranch dressing

MAKE IT A MAIN! 
grilled chicken breast  7  •  shrimp (3 pc)  9.5  •  salmon  9.5  •  filet  16
crab cake  16  •  lobster tail  19 

Burgers
Served with a choice of homemade chips or slaw (fries add $2)
All American * *  17.5
lettuce, tomato, onion, american cheese, kaiser
English * *  19
jack cheddar, bacon, mayo & mustard mix, lettuce, tomato, onion, english muffin
Mushroom Swiss * *  18.5
bacon, garlic aioli, kaiser 
Widow’s Mozzarella  19
fried Klein’s Farms mozzarella, marinara, kaiser
Black and Bleu * *  19
cajun seasoning, bleu cheese crumbles, bacon, caramelized onions,  
horseradish cream, kaiser
Stockman  19
bacon, cheddar, bbq, onion rings, lettuce, tomato, kaiser

Soup Selections
She Crab *  Cup 9  •  Bowl 12
lump crab, cream, celery, sherry 
French Onion  Crock 11.5
vidalia onions, mozzarella, swiss, crostini
Chicken Parm  Crock 13 
creamy tomato bisque, garlic crostini, orzo, Klein’s Farms mozzarella

Sandwiches
Served with a choice of homemade chips or slaw (fries add $2)
Crab Cake  22.5 
spring mix, tomato, tartar sauce, brioche
French Onion French Dip * *  20.5
prime rib, swiss, horseradish cream, au jus, portuguese baguette
Turkey Club Wrap  18.5
grilled marinated turkey, spring mix, bacon, tomato, roasted garlic aioli
Chicken Caesar Wrap  18.5
grilled chicken, romaine, parmesan, caesar dressing
Widow’s Grilled Chicken * *  19
grilled chicken, bibb lettuce, provolone, basil pesto, garlic aioli, banana peppers, 
tomato, red onion, brioche 
Philly Special  19
ribeye, fried onions, whiz, roasted italian long hots, steak roll
Valley Cheesesteak  19
ribeye, fried onions, marinara, banana peppers, pickles, american, steak roll
House Reuben  19
corned beef, sauerkraut, thousand island, swiss, marble rye
Chicken Parm  19.5
Klein’s Farms mozzarella, marinara, portuguese baguette
Pulled Pork  18.5
cheddar, crispy onions, apple cider bbq, pretzel roll
BBQ Fried Chicken Melt  20
cheddar, bacon, sauteed onions, texas toast
Grilled Cheese Normandy  18.5
brie, apples, sauteed onions, balsamic reduction, texas toast
Nello’s Beer Brats  19
beer cheese, braised red cabbage, spicy brown mustard, club roll
Grilled Filet Mignon Wrap  21
spring mix, tomato, onion, banana peppers, bacon, garlic aioli, house steak sauce

Entrees (Served after 4pm)

Served with a choice of house or caesar salad
Crab Cakes  37.5
lump crab, lemon beurre blanc, rice pilaf
Chicken Francaise  35
egg battered chicken, tomato, lemon beurre blanc, rice pilaf or penne
Blackened Chicken Pasta * *  35
blackened chicken, spicy alfredo, mushroom, tomato, penne
Twin Lobster Tails *  40
two 6 oz. Maine lobster tails, choice of side
Jumbo Scallops Tortellini  44
lobster cream sauce, spinach, sun-dried tomatoes
Cider Glazed Pork Chop *  37
apple stuffing, crispy onions
Widow’s Stuffed Shells  29
boursin, ricotta, parmesan, Klein’s Farms mozzarella, marinara, garlic bread 
Bavarian Braised Beef Short Ribs  45
beer demi-glace, späetzle, braised red cabbage
Nello’s Bratwurst Dinner  32
späetzle, braised red cabbage, beer demi-glace 

From the Grille (Served after 4pm)

Served with a choice of two sides
8 oz Filet *   43  •  14 oz NY Strip *   41
complementary steak sauces: horseradish cream, herb butter or house steak
Petite Surf & Turf *   39
4 oz. filet, 6 oz. lobster tail, drawn butter
8 oz Salmon Filet *   34
lemon beurre blanc
Add-Ons 
sautéed onions  4  •  sautéed mushrooms  4  •  mushrooms & onions  4 
shrimp (3 pc)  9.5  •  crab cake  16  •  chesapeake style (lump crab and Klein’s 
Farms mozzarella)  15
Sides
house or caesar salad  •  baked or mashed potato (loaded add $2) 
rice pilaf  •  fries (honey sriracha add $1)  •  späetzle  •  buttered corn 
grilled asparagus  •  boursin mac & cheese  •  roasted brussel sprouts 
braised red cabbage

EST. 2008

@WidowsTavernPA Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain 
medical conditions. 4.5% processing fee added to all electronic payments. 

* Indicates available gluten free.  
* * Gluten free bread / pasta available upon request  (add 1.5) 



@WidowsTavernPA

KITCHEN HOURS
Sun: 11:30 am - 7 pm  
Tue - Thu: 11:30 am - 9 pm 
Fri - Sat: 11:30 am - 10 pm 
CLOSED MONDAYS

BAR HOURS
Sun: 11:30 am - 8 pm 
Tue - Thu: 11:30 am - 10 pm 
Friday: 11:30 am - 11 pm 
Saturday: 11:30 am - 12 am 
CLOSED MONDAYS

200 Main Street 
Stockertown, PA 18083 

Tel: 610-365-8890 
widowstavern@yahoo.com

EST. 2008

Consider The Widow’s For Your Occasion

We can accommodate up to 60 People for private gatherings! 
Birthdays • Baby & Bridal Showers • Christenings • Engagements • Funerals 

Rehearsal Dinners • Anniversaries • Bar Mitzvahs • Business Meetings • Luncheons & Dinners

“KING, QUEEN & PRINCE” 
Slow Roasted Prime Rib

w/Au Jus & Horseradish Cream  
every Friday & Saturday night! 

“HAPPY HOUR”  
Food & Drink Specials

Tuesday – Friday:  3 pm - 6 pm 
Sunday: 3 pm - 5 pm

Live 
Entertainment

Wednesdays:  6 PM - 9 PM  
Saturdays:  7 PM - 10 PM

The Ghost of Widow Brown's...

“Marvin” still haunts The Widow’s Tavern and Grille!
To this day The Widow’s Tavern and Grille continues to be haunted by the ghost known as “Marvin.” 
Here is just a little bit about what we know of his story. Keep your eyes peeled, because YOU might 
be the next to encounter our paranormal pal! The story of Marvin’s existence is almost as old as 
the building itself. 

As it is told, a man named Marvin worked at the Inn, now known as the Widow’s Tavern and Grille, when it was merely a stagecoach stop. Marvin fell in 
love with one of the ladies who also worked at the Inn. The owner at the time didn’t see kindly to their forbidden affair and Marvin was fired from his 
job at the tavern. Sometime shortly after he was found hanging in the back stairway. Whether he was hung, or hung himself, is something no one will 
ever know for sure. Nevertheless, Marvin continues to “hang around” until this day. 

Stories of unexplainable shadows, mysteriously locked doors, strangely pre-era uniformed men drinking out of old beer steins, turning of door knobs, 
rumblings from the second floor, flickering lights and the suspicious sounds of shuffling feet can be heard from employees and patrons who have 
been around the building throughout the years. One thing is for certain, we have a permanent guest here at Widow’s who may not be earthly, but 
definitely has a little fun keeping things interesting, sometimes when you least expect it! So the next time you see a light flicker, or hear a glass break, 
see a shadow whiz by that you just cant explain, or feel the hair on the back of your neck spontaneously stand up as you dive into your She Crab Soup, 
you can chalk it up to "Marvin", Widow's resident ghost! 

$30 PRIX FIXE 
Dinner Menu

Tuesday – Thursday

Sunday Brunch

Sunday: 11:30 am - 3 pm  
(Full Menu Available 11:30 am - 7 pm)

WIDOW’S GIFT CARDS MAKE THE PERFECT PRESENT!


