
* * * S AVO RY * * *

H Y D E  P A R K  B R E A K F A S T *  1 1  two farm eggs any-style, 

signature potatoes, bacon, toast 

O M E L E T : A  1 3   farm eggs, paris ham, hook’s 7-year cheddar 

O M E L E T : B  1 3  oven-dried tomatoes, goat’s cheese, 

parsley pesto  

P O A C H E D  E G G S  I N  P U R G A T O R Y *  1 2  spicy tomato, 

guanciale, onion, farmer’s cheese, rustic toast

* * * SW E ET * * *

S T O N E - G R O U N D  O A T M E A L  6  brown sugar  

A D D  F R E S H  B E R R I E S  + 3

B U T T E R M I L K  P A N C A K E S  1 1  maple syrup, whipped honey 

butter, sausage

C L A S S I C S

I

I I

T I T L E : B R U N C H

brunch
/bren(t)SH/ 
noun
a late morning meal eaten instead of breakfast and lunch. 

more: a combination of breakfast and lunch eaten usually during the late morning to 
early afternoon, generally served from 10am up to 2pm, and regularly has some form of 
hightower likes brunch alcoholic drink (most usually champagne or a cocktail) served 
with it.The word is a portmanteau of breakfast and lunch.Brunch originated in England 
in the late 19th century and became popular in the United States in the 1930s.

4  Fresh fruit

6  Berries

6  Yogurt parfait

3  Hobb’s bacon, Paris ham or sausage

4  Signature potatoes

4  Anson Mills grits

2  Farm-fresh egg

3  Everything or plain bagel

S I D E S

the great
F I R S T  E D I T I O N



I I I

B R U N C H  
O N  P L A T E S

S M O K E D  S A L M O N  B A G E L *  1 2  everything bagel, caraway 

cream cheese, caper, dill, radish, cured yolk  

S H R I M P  ‘ N  G R I T S  1 5  marinated shrimp, anson mills 

antebellum grits, house chorizo, wilted greens 

C H I C K E N  &  W A F F L E S  1 4  belgian waffle, whipped honey 

butter, bourbon maple, spoon mustard  

V E G E T A B L E  H A S H *  1 2  sweet potato, mushroom, kale, grains, 

poached eggs, pistou 

P O R K  S C H N I T Z E L *  1 4  fried farm egg, cornichon relish, 

signature potatoes 

I V

B R U N C H
I N - H A N D

E G G ,  H A M  &  C H E E S E  S A N D W I C H *  1 1  paris ham, 

mornay, fontina, soft onion roll

B L T  1 1  hobb’s bacon, lettuce, tomato, avocado, basil remoulade, 

rustic bread  

L O B S T E R  R O L L  1 9  new england bun, brown butter, lemon, 

parsley, house mayo, bibb lettuce

5 T H  W A R D  B U R G E R  1 3  sharp cheddar, house sauce, griddled 

onions, pickles 

V

S A L A D S C A E S A R  S A L A D  9  mixed greens, brioche, reggiano, caesar dressing 

G R I L L E D  L I T T L E  G E M S  9  bacon, radish, fried shallots, 

roasted garlic, buttermilk, maytag bleu

S A L A D  E N H A N C M E N T S :  C H I C K E N  O R  S A L M O N  + 6

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne-illness, especially if you have certain medical conditions.



M I C H E L A D A  P R O P O S I T I O N  1 0 

Salsa de Jefe Alejandro, bloody mary mix, modelo, lime, tajin

 

P + J = M  1 0

Gran Passione Prosecco, triple sec, cold pressed orange or pineapple, 

or fresh squeezed grapefruit juice

T H E  F L O R A L  E F F E R V E S C E N C E  1 0

Apertif, bergamot liqueur, passion fruit, orange flower water

 1 0

M E S L E R  M A R Y 

Bell and habanero pepper infused vodka 

or fresno pepper infused gin, house-made 

bloody mix, savory accoutrements

D R I N K  L I S T

C O C K T A I L  C O N C O C T I O N S

 1 0

M E S L E R  M A R I A 

Cilantro, jalepeno and fresno pepper infused 

tequila, house-made bloody mix, savory 

accoutrements

N / A

A L C

* * * F U L L  O F  S P I R I T,  N O N E  O F  T H E  A LCO H O L * * *

R E A D I N G  B Y  T H E  F I R E  6 

Apple shrub, ginger syrup, Saigon, lemon, relaxation 

D O R C H E S T E R  A N D  5 3 R D  6

Blackberry , cranberry, lemon, house sugar, spices, soda 



D R A F T S

L
L A G U N I T A S  I P A : ( 6 ) / abv.  6.2%

 1 IPA     2 medium bodied, malty, familiar   3 chicago  

M
M O O D Y  T O N G U E  C H O C O L A T E  C H U R R O : 

( 7 ) / abv.  7%  1 Porter     2 medium bodied, chocolate, 
vanilla  3 chicago  

M O T O R  R O W  F L E E T W O O D  B L A C K  L A G E R :

( 6 ) / abv.  5% 1 Lager    2 medium body, chocolate, malt  
3 chicago  

O
O F F  C O L O R  A P E X  P R E D A T O R : ( 6 ) /

abv.  6.8%  1 Lager    2 hazy, dry, fruity   3 chicago  
 
P
P A B S T  B L U E  R I B B O N : ( 4 ) / abv.  4.7%  

1 American Lager    2 Clean and easy drinking   3 milwaukee 

B O T T L E S  &  C A N S
 
A
A R G U S  B L O O D S H O T : ( 6 ) / abv.  5.4%  1 Red Ale    
2 Hops, fruit, toasted   3 chicago 

B
B E G Y L E  C R Y O H A Z A R D : ( 7 ) / abv.  7.2%   1 IPA    
2 bold, hoppy, vegan   3 Chicago 

 
B A L L A S T  P O I N T  F A T H O M : ( 6 ) / abv.  6%   

1 IPA    2 orange, malt, pine   3 chicago

B A L L A S T  P O I N T  P U M P K I N  D O W N : ( 6 ) /

abv.  5.8%   1 IPA    2 pumpkin, caramel, toffee   3 chicago

F
5  R A B B I T  L I Z Z A R D  W I T B I E R : ( 7 ) / abv.  

4.3%   1 Witbier   2 spicy, creamy, passion fruit   3 chicago 

G
G O O S E  I S L A N D  3 1 2 : ( 7 ) / abv.  4.2%
1 Urban Wheat     2 hazy, lemon, wheat   3 chicago

G R E A T  L A K E S  O K T O B E R F E S T : ( 6 ) /

abv.  6.5% 1 Urban Wheat     2 rustic, malty, fall   3 ohio

H
H A L F  A C R E  D A I S Y  C U T T E R : ( 8 ) /

abv.  5.2%  1 pale ale    2 dry, citrus, pine  3 chicago 

M
M O T O R  R O W  R E C L A M A T I O N  L A G E R : ( 6 ) /

abv. 4.7%  1 lager    2 malty, mild, bright  3 chicago

M O D E L O  E S P E C I A L : ( 6 ) /

abv. 4.6%  1 american adjunct lager    2 light, orange 
blossom, herb  3 mexico

 
P
P O L L Y A N N A  E L E A N O R  P O R T E R : ( 7 ) /

abv.  6.8%  1 porter    2 caramel, chocolate, raisins  
3 lemont 

S
S P I T E F U L  W O R K I N G  F O R  T H E  W E E K E N D : 

( 7 ) / abv.  7.9%  1 double IPA    2 medium bodied, bitter, 
pine  3 chicago

S T E L L A  A R T O I S : ( 6 ) / abv.  5.2% 1 belgian lager    
2 mildly bitter, crisp, refreshing  3 belgium

 
V
V I R T U E  M I T T E N  B O U R B O N  B A R R E L

A G E D  C I D E R : ( 6 ) / abv.  5%  1 hard cider    
2 crisp apple, honeysuckle, wildflower  3 michigan

B E E R  L I S T



W H I T E  &  R O S E 
TOMMASI 

NOTE: Crisp, bright, tropical   >>>  Pinot Grigio  >>>  Veneto, Italy  

GAIRERHOFF  

NOTE: Peach, banana, jasmine   >>>  Pinot Grigio  >>>  Trentino, Italy  

PANGA 

NOTE: Peach, grapefruit, clean  >>>  Sauvignon Blanc  >>>  Marlborough, New Zealand

EMMOLO  

NOTE: Citrus, dried herbs, crisp  >>>  Sauvignon Blanc  >>>  Napa Valley, California

BARRIQUE  

NOTE: Lemon cream, nuts, plum  >>> Chardonnay  >>> Sonoma County, California 

L’ECOLE NO.41      

NOTE: Brioche, dried mango, baked apple  >>>  Chardonnay   >>>  Columbia Valley, California

MONT GRAVET       

NOTE: Full-bodied, raspberry, blackberry  >>>  Rose  >>>  France

STADT KREMS GRUNER VELTLINER      

NOTE: Crisp, white currant, citrus  >>>  Special White   >>>  Niederosterreich, Austria

RED HOUSE WHITE BLEND       

NOTE: Peach, apricot, oak  >>>  White Blend >>>  Michigan

W I N E  L I S T :  B Y  T H E  G L A S S

9 / 1 3 / 2 6

 

11/17/38 

7 / 1 0 / 2 3 

10/15/34 

 

10/15/34

 

10/16/36 

7 / 1 0 / 2 0

8 / 1 3 / 2 9 

8 / 1 2 / 2 6 

 

5OZ, 8OZ POURS

Fig. A 
Red 

Fig. B 
White 

Fig. C 
Champagne



R E D S 
BIG FIRE 

NOTE: Pomegranate, plum, cranberry  >>> Pinot Noir  >>> Willamette, Oregon  

HEAD HIGH   

NOTE: Black cherry, strawberry, light oak  >>> Pinot Noir  >>> Sonoma Coast, California    

CLINE FAMILY CELLARS 

NOTE: Chocolate, cherry, green olives  >>> Merlot  >>> California  

CHATEAU FONTANES  

NOTE: Herbaceous, tobacco, earthy  >>>  Cabernet  >>> France   

JUGGERNAUT  

NOTE: Currants, black fruits, vanilla   >>>  Cabernet  >>>  California 

CHATEAU DE CAMPUGET ROUGE TRADITION COSTIERES DE NIMES   

NOTE: Full, smooth, dark fruits  >>>  Special Red  >>> Rhone Valley, France    

REUNION 

NOTE: Plum, cherry, chocolate  >>> Malbec  >>> Argentina  

THE SUM  

NOTE: Stone fruit, blackberry, cinnamon  >>>  Special Red  >>>  California   

DECOY  

NOTE: Ripe blackberry, cassis, white pepper  >>>  Special Red  >>>  Napa Valley, California     

    

W I N E  L I S T :  B Y  T H E  G L A S S

9 / 1 4 / 3 2 

 

11/16/35

9 / 1 4 / 3 2 

8 / 1 3 / 2 9 

 

10/15/35

8 / 1 2 / 2 8 

 

8 / 1 3 / 2 9

12/17/43 

14/18/47

C H A M P A G N E  &  S P A R K L I N G 
CHARLES DE FERE JEAN LOUIS BLANC DE BLANCS BRUT 

NOTE: Apples, apricot, honey  >>> Champagne  >>> France  

VINICOLA DE SARRAL, PORTELL CAVA BRUT ROSAT TREPAT   

NOTE: Strawberry, pear, crisp  >>> Sparkling Wine  >>> Spain    

GRAN PASSIONE PROSECCO 

NOTE: Peach, green apple, lilac  >>> Prosecco  >>> Veneto, Italy  

HI! MOSCATO  

NOTE: Honeysuckle, lychee, pineapple  >>> Moscato >>> Italy   

VIGNETO DOLCE ROSSO  

NOTE: Strawberry, rhubarb, cherry   >>>  Sweet Red   >>> Piedmont, Italy     

7 / 1 0 / 2 2 

 

8 / 1 2 / 2 6

8 / 1 2 / 2 6 

7 / 1 0 / 2 0 

 

7 / 1 0 / 2 3



C H A M P A G N E

M O N T  M A R C A L  B R U T  C A V A  R E S E R V A  4 8  Pendes, Spain  

C O N U N D R U M  B L A N C  D E  B L A N C S  4 8  California 

S O R E L L E  B R A N C O  P R O S S E C O  5 4  Veneto, Italy)  

V I G N A I O L I  D E L  M O R E L L I N O  V E R M I N T I N O  5 9  Tuscany, Italy  

F O U C H E R -  L E B R U N  C R E M A N T  D E  L O I R E  C U V E E  6 6  Loire Valley, France 

R E D  T A I L  R I D G E  R I E S L I N G  P E T I L L A N T  N A T U R E L  8 0  New York

T H I E R R Y  F L U T E A U  B L A N C  D E  N O I R  N V  1 1 8  Champagne, France

L A U E N T  P E R R I E R ,  C U V E E ’  R O S E ’  2 4 8  Champagne, France

D O M  P E R I G N O N  3 9 0  Champagne, France

P I N O T  G R I G I O 

F A N T I N E L  F R I U L I  G R A V E  4 0  Friuli- Venezia Giulia, Itlay   

C A N T I N A  B O L Z A N O  S U D T I R O L  A L T O  A D I G E  6 0  Tentiono- Adige, Italy  

T E R L A N O  7 0  Alto Adige, Italy  

S A U V I G N O N  B L A N C 

D O M A I N E  F O U R I E R  5 3  Languedoc- Roussillon, France  

T E P A  6 7  Marlborough, New Zealand  

R O M B A U E R  V I N E Y A R D S  8 0  Napa Valley, California 

D U C K H O R N  V I N E Y A R D S  8 8  Napa Valley, California

C H A R D O N N A Y 

B O N A N N O  C H A R D O N N A Y  6 8  Carneros, Californina 

G R G I C H  H I L L S  E S T A T E  C H A R D O N N A Y  1 5 2  California

L I Q U I D  F A R M E R  G O L D E N  S L O P E  1 8 7  California 

D O M A I N E  D E  L A  F U S S I A C U S  P O U I L L Y -  F U I S S E  8 6  Burgundy, France

M E R  S O L E I L  9 0  Santa Lucia Highlands, California 

R O M B A U E R  V I N E Y A R D S ,  S A U V I G N O N  B L A N C  1 3 2  Carneros, California

W I N E  L I S T :  B Y  T H E  B O T T L E

W H I T E



W I N E  L I S T :  B Y  T H E  B O T T L E

P I N O T  N O I R 

C O E U R  D E  F E R R E  1 8  N/V  

B I G  F I R E  1 8  Oregon

B R O O K S  R U N A W A Y  1 8  N/V  

B O E N  1 8  Santa Lucia

J .  C H R I S T O P H E R  C H E H A L E M  M O U N T A I N S  1 8  Oregon,

R A E N  R O Y A L  S T .  R O B E R T  M O N D A V I  C U V E E  1 8  Sonoma Coast, California

M O U N T  E D E N  E S T A T E  1 8  California

M A L B E C 

G O U G E N H E I M  4 0  Mendoza, Argentina  

T A H U A N  4 8  Mendoza, Argentina

B O D E G A  D I A M A N D E S  V A L L E  D E  U C O  5 1  Mendoza, Argentina  

D U R I E U T T I  C L A S S I C O  5 7  Mendoza, Argentina

Z O R Z A L  E G G O  T I N T O  D E  T I Z A  8 0  Mendoza, Argentina

C A B E R N E T  S A U V I G N O N 

M A T T H E W  F R I T Z  C A B E R N E T  4 7  North Coast, California  

B A L A N C I N G  A C T  C A B E R N E T  6 7  Washington

H U N T  &  H A R V E S T  7 4  Napa Valley, California 

R I E S L I N G 

M A X  F E R D I N A N D  R I C H T E R  R I E S L I N G  Z  4 7  Mosel, Germany   

R E I C H G R A F  V O N  K E S S E L S T A T T  R I E S L I N G  1 3 3  Mosel, Germany

S P E C I A L  W H I T E S 

M A Y S A R A  P I N O T  G R I G I O  A R S H E E N  5 2  McMinnville, Oergon  

D O M A I N E  C H A R L E S  B A U R  P I N O T  G R I S  6 0  Alsace, France 

P A Z O  S A N  M A U R O ,  R I A S  B A I X A S  A L B A R I N O  6 0  Albarino, Spain

R E D



W I N E  L I S T :  B Y  T H E  B O T T L E

 

C A B E R N E T  S A U V I G N O N  C O N T .

B E N C H  C A B E R N E T  S O N O M A  C O U N T Y  7 6  Sonoma County, California

S C H O L A R  A N D  M A S O N  8 0  Napa Valley, California

L I P A R I T A  C A B E R N E T  N A P A  V A L L E Y  8 0  California 

C R O S S B A R N  1 4 0  Napa Valley, California

H O O P E S  C A B E R N E T  N A P A  V A L L E Y  1 6 7  California

S P E C I A L  R E D S 

MICHAEL AND STEPHANE OGIER, COTES DU RHONE LE TEMPS EST VENU 5 6  Rhone Valley, France 

T U R L E Y  Z I N F A N D E L  6 7  California

T I L T H  W I N E S ,  Z I N F A N D E L  8 0  Napa Valley, California 

A M A P O L A  C R E E K  Z I N F A N D E L  1 1 2  Moon Mt., California

S E G H E S I O  F A M I L Y  V I N E Y A R D S  Z I N F A N D E L  1 3 3  Alexander Valley, California 

V A L E N C I S O  R E S E R V A  1 1 2  Rioja, Spain

D O M A I N E  D U C L A U X ,  C H A T E A N E U F  D U  P A P E  1 2 7  Rhone Valley, France 

Z E N A T O  V A L P O L I C E L L A  C L A S S I C O  S U P E R I O R E  4 5  Veneto, Italy

Z E N A T O  A L A N E R A  5 2  Veneto, Italy 

F A M I L I A  D I A Z  B A Y O  C R I Z A N A  5 9  Ribera del Duero, Spain

L A  R I O J A  A L T A ,  G R A N  R I S E R V A  5 2  Rioja, Spain

“ . . . O N E  O F  T H E  M O S T  C I V I L I Z E D  T H I N G S  I N  T H E  W O R L D 
A N D  O N E  O F  T H E  M O S T  N A T U R A L  T H I N G S  O F  T H E  W O R L D  T H A T 
H A S  B E E N  B R O U G H T  T O  T H E  G R E A T E S T  P E R F E C T I O N ,  A N D  I T 
O F F E R S  A  G R E A T E R  R A N G E  F O R  E N J O Y M E N T  A N D  A P P R E C I A T I O N 
T H A N ,  P O S S I B L Y ,  A N Y  O T H E R  P U R E L Y  S E N S O R Y  T H I N G . ”

- E R N E S T  H E M I N G W A Y

wine is...



S O U P  7  corn veloute, farmer’s cheese 

D U C K  L I V E R  M O U S S E  1 2  stone fruit, pickles, rustic bread 

P A R I S  H A M  1 2  parker house rolls, salted goat butter   

B L U E  C R A B  C A K E  1 5  herb remoulade, petite salad  

H O U S E  S A U S A G E  1 2  cotechino, beluga lentils, soft-poached farm 

egg, wilted greens 

C R I S P Y  C A U L I F L O W E R  1 2  romesco, capers, frisee, parsley, 

grana cheese  

B A B Y  G R E E N S  1 0  house mix, grilled corn, heirloom 

tomatoes, vinaigrette 

G R I L L E D  L I T T L E  G E M S  1 0  bacon, fried shallots, radish, 

roasted garlic, buttermilk, maytag bleu    

B E E T  S A L A D  1 0  long-roasted, warm beet greens, horseradish 

crema, puffed amaranth, citrus

S A L A D  E N H A N C M E N T S :  C H I C K E N  O R  S A L M O N  + 6

S T A R T E R S
A N D 
A P P E T I Z E S

S A L A D S

I

I I

din·ner
/ diner/ 
noun
the main meal of the day, taken either around midday or in the evening.

synonyms:evening meal, supper, main meal; lunch, midday meal; feast, banquet, dinner 
party; informalspread; humorousdin-din; formalrepast
“dinner will be served on the terrace”

more: The word “dinner” is from the Old French (c. 1300) disner, meaning “dine”, 
from the stem of Gallo-Romance desjunare (“to break one’s fast”), from Latin 
dis- (which indicates the opposite of an action) + Late Latin ieiunare (“to fast”), 
from Latin ieiunus (“fasting, hungry”).

T I T L E : D I N N E R

F I R S T  E D I T I O N

the great



I I I

H O U S E 
S P E C I A L T Y

* * * H O U S E  PA STA * * * 

S P A G H E T T I  A L L  C H I T A R R A  1 5  tomatoes, garlic, 

basil, olive oil, black pepper   

S A U S A G E  R I G A T O N I  1 7  house Italian, broccoli rabe, 

chili flake  

B U C A T I N I  A M A T R I C I A N A  1 8  guanciale, onions, bacon, 

san marzano tomatoes, pecorino

* * * E N T R E E S * * * 

G R E A T  L A K E S  W A L L E Y E  2 8  creamed sweet corn, 

chanterelles, hobb’s bacon, pistou

R O A S T E D  C H I C K E N  2 6  boneless half organic bird, braised 

greens, herb jus 

P O R K  P O R T E R H O U S E *  2 6  ‘au poivre’, house giardiniera

R O A S T E D  C A R R O T S  2 1  emmer wheat, moroccan-spiced 

baby carrots, medjool dates, pistachio

I V

H A N D - C U T 
S T E A K S *

S E R V E D  W I T H  Z I P  S A U C E 

A N D  S P I C Y  G R E E N S

B A V E T T E  { 8  O Z }  2 2

S H O U L D E R  T E N D E R  { 8  O Z }  2 6

F I L E T  { 7  O Z }  3 5

V

S I D E S 7  Potato-Leek Gratin, Fontina

6  Charred Broccoli, Bagna Cauda  

6  Braised Greens, Ham Hock 

local + fresh-cut

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne-illness, especially if you have certain medical conditions.



S O P H Y  S P R I T Z  1 0 

Elderflower liqueur, sparkling wine, passion fruit, fresh lime 

I . R . O . F  I N  R O O M  O L D  F A S H I O N E D  1 0

Sophy house bourbon, rosemary infused maple syrup, aromatic and orange bitters

P I S C O  S O U R  P R O P E R T Y *  1 0

Mistral aged pisco, pear liqueur, lemon, egg whites, chocolate and walnut bitters

M U R P H Y ’ S  L A W  O F  L O N G  I S L A N D  1 0

Tea infused vodka, gin, rum, tequila, Combier, sugar, lemon

R E D  M A T T E R  1 0

Citrus vodka, Cointreau, fresh lime, sugar, pomegranate

H E R B A L  T R A N S P A R E N C Y  1 0 
Basil and thyme infused vodka, dry vermouth, celery bitters 

S I D E C A R  R O T A T I O N  1 0 
Remy 1738, Cointreau, sugar, fresh lemon

C U M U L U S  S O U R  C O N J U N C T I O N  1 0 
Rye Whiskey, fresh lemon, ginger syrup, egg whites

R O B  R O Y  P E R F E C T I O N  1 0 
Blended scotch, banana liqueur, sweet and dry vermouth, cherry- vanilla bitters 

 

 1 0

T R A N S I T I V E 
N E G R O N I 

Barrel aged gin, bitter, 

sweet vermouth, smoky bitters

D R I N K  L I S T

C O C K T A I L  C O N C O C T I O N S

 1 0

P U L V E R I Z A T I O N 
D E T E R M I N A T I O N 

Mint infused bourbon, sugar, 

lemon, orange bitters

N / A

A L C

* * * F U L L  O F  S P I R I T,  N O N E  O F  T H E  A LCO H O L * * *

R E A D I N G  B Y  T H E  F I R E  6 

Apple shrub, ginger syrup, Saigon, lemon, relaxation 

D O R C H E S T E R  A N D  5 3 R D  6

Blackberry , cranberry, lemon, house sugar, spices, soda 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne-illness, especially if you have certain medical conditions.



L O U N G E  B I T E S

P O R K  R I N D S  chipotle    8

K E N N E B E C  F R I T E S  garlic mayo, ketchup 6

D E V I L E D  E G G S  ‘chicago-style’ 1 0

S H R I M P  C O C K T A I L  classic with cocktail sauce, lemon 3.50/PIECE

C H I C K E N  W I N G S  chili-glazed, sesame, scallion, shishito 1 0

P A R I S  H A M  parker house rolls, salted goat butter 1 2

C H E E S E  &  M E A T  daily features, traditional accompaniments  1 3



E A T S

* * * * *

B L T

hobb’s bacon, lettuce, 

tomato,avocado, basil 

remoulade, rustic bread   

5 T H  W A R D  B U R G E R

sharp cheddar, house sauce, 

griddled onions, pickles

C H I C K E N  W I N G S

chili-glazed, sesame, scallion, 

shishito 

C A E S A R  S A L A D

mixed greens, brioche, 

reggiano, caesar dressing 

A D D  C H I C K E N  O R  S A L M O N  + 6

L O B S T E R  R O L L

new england  bun, brown 

butter, lemon, parsley, house 

mayo, bibb lettuce Served daily
from2pm-5pm

1 0 1 1

1 3

$ $ $ $

9

1 9



T H E  B A R

S N A C K  E A T :  S M A L L

KENNEBEC FRITES 
garlic mayo, ketchup

CHEESE & MEAT BOARD 
daily feature, traditional 
accompaniments

PORK RINDS 
chipotle

DEVILED EGGS
chicago style

CHICKEN WINGS 
marinated, breaded, fried, 
chili-glazed, shishitos

SHRIMP COCKTAIL 
classic with cocktail sauce, lemon 

8

6

13

10

10

3.50
/PIECE

 E A T :  L A R G E

C H A R T  :  0 0 1 A

Gluten-Free

Vegetarian

Vegan

BLUE CRAB CAKE
herb remoulade, petite salad 

LOBSTER ROLL 
new england bun, brown butter, 
lemon, parsley, house mayo, bibb 
lettuce

15

19

PARIS HAM 
parker house rolls, salted 
goat butter 

5TH WARD BURGER 
sharp cheddar, burger sauce, 
griddled onions, pickles

12

13

CAESAR SALAD 
mixed greens, brioche, reggiano, 
caesar dressing

9add chicken or salmon +6



********** DESSERTS **********

S E A S O N A L  T A R T 
 lemon sorbet

{ 8 } 

C H O C O L A T E  C R E M E U X 
 buttermilk ice cream

{ 8 } 

T R E S  L E C H E S 
 summer fruit 

{ 8 } 

H O U S E  I C E  C R E A M S 
A N D  S O R B E T S

{ 3 } 

******************************


