Liberty Tree Tavern

Magic Kingdom Park, Liberty Square 32836 - +14079395277 - Updated: Jan 14, 2026

LIBERTY TREE TAVERN DINNER PRICING

$42 per adult, plus tax and gratuity

$23 per child, plus tax and gratuity

ALL-YOU-CARE-TO-ENJOY BILL OF FARE

Declaration Salad

Mixed Greens, Apples, Cranberries, and Cheese tossed with our House-made Dressing

Patriot's Platter

Roasted Turkey, Pot Roast, and Oven-roasted Pork with Mashed Potatoes, Seasonal Vegetables, Herbed Stuffing, and House-made Macaroni &

Cheese

Oooey Gooey Toffee Cake

Vanilla Toffee Cake, Chocolate Sauce, and Vanilla Ice Cream

House-made Gravy

ALL-YOU-CARE-TO-ENJOY PLANT-BASED TAVERN KEEPER’S FEAST

Tavern Salad

Tossed Mixed Greens with House-made dressing

Impossible™ Meatloaf

Plant-based Meatloaf with Mashed Potatoes, Mushroom Gravy, and Seasonal Vegetables

Johnny Appleseed's Warm Apple Cake

with Caramel and Whipped Topping

BEVERAGES

Tavern Punch $9.50

Frozen DOLE Whip® Lemon and Sprite®

Assorted Fountain Beverages

Coca-Cola®, Diet Coke®, Barq’'s® Root Beer, Sprite®, Minute Maid® Apple Juice, or Minute Maid® Zero Sugar Lemonade

Freshly Brewed Joffrey's Coffee™

Freshly Brewed Iced Tea



Twinings® Hot Tea

1% Lowfat or Chocolate Milk

SPECIALTY COCKTAILS

Gold Rush $17.00
Elijah Craig 12yr Kentucky Straight Bourbon, Lemon Juice, and Honey garnished with crystalized Ginger

Innkeeper's Shandy $11.25
Sam Adams Lager topped with Angry Orchard Crisp Apple Hard Cider

House-made Liberty Sangria $13.00
Choice of Red or White Wine blended with Juices, Spices, and Fruit

Mimosa $14.50
Sparkling wine with Orange Juice

Cranberry Sipper $16.00
Tito’s Handmade Vodka, Domaine de Canton Ginger Liqueur, Lime Juice, and Cranberry Juice

Ginger Pear Snap $16.00
Tito’'s Handmade Vodka, St. Germain Elderflower Liqueur, Domaine de Canton Ginger Liqueur, Pear Nectar, and Lemon Juice

WINES BY THE GLASS OR BOTTLE

Iron Horse Fairy Tale Celebration Cuvée Brut, Sonoma $23.00
Dry, ripe apples and citrus with a toasty finish. Glass 23 | Bottle 96

Fess Parker Riesling, Santa Barbara County, CA $12.00
Glass 12 | Bottle 49

Matanzas Creek Sauvignon Blanc, Alexander Valley, CA $13.00
Glass 13 | Bottle 53

William Hill Chardonnay, North Coast, CA $12.00
Glass 12 | Bottle 49

Meiomi Pinot Noir, Coastal, CA $17.00
Glass 17 | Bottle 70

The Federalist Zinfandel, Lodi, California $13.00
Glass 13 | Bottle 53

The Federalist Cabernet Sauvignon, Lodi, California $13.00
Glass 13 | Bottle 53

BEER, HARD CIDER, AND COCKTAILS

Samuel Adams Wicked Hazy IPA - Boston, MA (16-0z Draft) $10.50



Samuel Adams Boston Lager - Boston, MA (16-o0z Draft) $10.50

Michelob Ultra Pale Lager - St. Louis, MO $9.75
Bud Light Pale Lager - St. Louis, MO $9.25
Samuel Adams Seasonal - Boston, MA $10.25
Angry Orchard Crisp Apple Hard Cider $10.00

Cincinnati, OH (16-0z Draft)

Blue Point Toasted Lager - Long Island, NY $11.25

ALL-YOU-CARE-TO-ENJOY ALLERGY-FRIENDLY BILL OF FARE

Guests must speak to a Cast Member about their allergy-friendly request

Tossed Salad

Mixed Greens, Apples, Cranberries, and Cheese tossed with our House-made Dressing (For Gluten/Wheat, Egg, Fish/Shellfish, Peanut/Tree Nut,

Sesame, and Soy Allergies)

Patriot's Platter

Roasted Turkey and Oven-roasted Pork (For Gluten/Wheat, Egg, Fish/Shellfish, Peanut/Tree Nut, Sesame, and Soy Allergies)

Mashed Potatoes

(For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, Sesame, and Soy Allergies)

Seasonal Vegetables

(For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, Sesame, and Soy Allergies)

Herbed Rice Bread Stuffing

(For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, Sesame, and Soy Allergies)

Revolutionary Impossible™ Meatloaf

Plant-based Meatloaf, Mashed Potatoes, Garden Vegetables, and Mushroom Gravy (For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut,

and Sesame Allergies)

House-made Gravy

(For Gluten/Wheat, Egg, Fish/Shellfish, Peanut/Tree Nut, and Sesame Allergies)

Pot Roast

(For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, and Sesame Allergies)

ALL-YOU-CARE-TO-ENJOY ALLERGY-FRIENDLY DESSERTS

Guests must speak to a Cast Member about their allergy-friendly request

Oooey Gooey Toffee Cake

Vanilla Toffee Cake, Chocolate Sauce, and Vanilla Ice Cream (For Fish/Shellfish, Peanut, and Sesame Allergies)

Seasonal Sorbet

A No Sugar Added Dessert (For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, Sesame, and Soy Allergies)



Allergy-Friendly Cookie

(For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut/Tree Nut, and Sesame Allergies)

Johnny Appleseed's Warm Apple Cake

with Caramel and Whipped Topping (For Gluten/Wheat, Egg, Fish/Shellfish, Milk, Peanut, and Sesame Allergies)

LIBERTY TREE TAVERN LUNCH PRICING

$42 per adult, plus tax and gratuity

$23 per child, plus tax and gratuity
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