HENDRICK'S TAVERN

APPETIZERS

SOUP DU JOUR /4

FRENCH ONION SOUP 18
CLASSIC FRIED CALAMARI 25
MARYLAND CRAB CAKE 32
ZUCCHINI & EGGPLANT CHIPS 26
CLAMS OREGANATA 23

THAI MUSSELS 28

pineapple, coconut milk
GRILLED OCTOPUS 30
MAC & CHEESE 21

LOBSTER TRUFFLE
MAC & CHEESE 37

AHI TUNA POKE 31
sashimi-style, avocado,
sesame-ginger dressing

STEAK TARTARE 26

hand cut filet mignon

MARGHERITA PIZZA 24

ROBIOLA PIZZA 30
truffle oil

SALADS

MESCLUN 16

warm goat cheese crostini,
chardonnay vinaigrette

KALE 20
mint, cabbage, hazelnuts,
truffle pecorino, apple vinaigrette

CAESAR 19
romaine, shaved parmigiano,
anchovies, croutons

PEAR 20

arugula, endive, goat cheese,
pecans, sherry vinaigrette

QUINOA 20
pomegranate, arugula, brussels
sprouts, white balsamic

MEDITERRANEAN 22
tomatoes, cucumber, red onions,
feta cheese, olives, oregano, LVOO

Add grilled chicken +9 or
shrimp +12 to above salads

LARGE SALADS

THE BEVERLY =29

chopped, grilled chicken, romaine,
tomatoes, hard boiled egg, avocado,
beets, bacon, cheddar cheese,
balsamic vinaigrette

ASIAN 31

tuna, mesclun, cucumbers, avocado,
scallions, cilantro, carrots, wonton
chips, cashews, sesame-miso
vinalgrette

GRILLED MARINATED SHRIMP 34
romaine, baby arugula, radish,

grape tomato, avocado, cucumber,

carrot, sugar snap peas, crumbled

feta, micro basil, white balsamic
vinaigrette

LOBSTER COBB 42

butter lettuce, cherry tomatoes,
avocado, hard boiled egg, blue
cheese, bacon, balsamic vinaigrette

BRUNCH

HOMEMADE DONUTS

cinnamon sugar with vanilla
and Nutella sauces 16

PASTRIES

plain croissant 7

chocolate croissant 8
assorted mini muffins 14

BREAKFAST
FRUIT PLATE 16
STEEL CUT IRISH OATMEAL 12

dried fruits and brown sugar

HOME MADE GRANOLA 15

organic yogurt and fresh berries

ORGANIC EGGS

FARM EGGS 18

2 eggs any style, home fries

OMELETTE 22
3 eggs + choice of 3 fillings: Ham, bacon,
peppers, tomato, spinach, mushroom,
onion, fine herbs and cheese

AVOCADO TOAST =22
2 eggs any style, country bread,
baby lettuces

EGGS BENEDICT

black forest ham 23 smoked salmon 25

CORNED BEEF HASH 21
2 eggs any style

STEAK & EGGS 38
7 0z. New York sirloin steak
2 eggs any style

EGG SANDWICH CROISSANT 20

manchego cheese, bacon

HUEVOS RANCHEROS 21

black beans, queso fresco, salsa verde

UOVO PIZZA 28

spinach, fontina, ricotta, fried egg

SMOKED SALMON PLATE

toasted bagel, cream cheese,
tomato, red onion, capers 28

(——H

)

GRIDDLE

COCKTAILS

BLOODY MARY 18

vodka, tomato juice

TAVERN MIMOSA 18
orange liqueur, fresh
squeeze orange juice, champagne

BELLINI 18

champagne, white peach puree

BELGIAN WAFFLES 22
BUTTERMILK PANCAKES =22

served with Vermont butter,
maple syrup and choice of:
strawberries, blueberries or chocolate chips

BRIOCHE FRENCH TOAST 23
LEMON RICOTTA PANCAKES 23

maple syrup, whipped cream, mixed berries

BURGERS & SANDWICHES
TAVERN BURGER 27
H.T. BURGER 29

mushrooms, caramelized onions,
truffle cheese

CHEESEBURGER SLIDERS 26
FILET MIGNON SLIDERS 38

caramelized onions, cheddar

TURKEY CLUB 26
bacon, lettuce, tomato, mayo,
country white

STEAK SANDWICH 39

caramelized onions

LOBSTER ROLL 39

lemon mayo, New Iingland bun

LUNCH SPEGIALTIES

CHICKEN PAILLARD 29
shaved cucumbers, carrots,
zucchini, avocado, frisée,
charred-tomato vinaigrette

SPAGHETTI & MEATBALLS 28

ricotta, basil

SALMON PAILLARD 35
arugula, tomatoes, avocado,
yuzu lemon soy dressing

SLICED SKIRT STEAK 39
lemongrass, thai basil,
cucumbers, tomatoes, spicy
and sweet lemon vinaigrette

GRILLED CHICKEN
BROCHETTE 32

peppers, onions, tzatziki, pita

SIDES
AVOCADO TOAST 12

APPLE SMOKED BACON 12

COUNTRY FRIED BACON
honey, tabasco 14

BREAKFAST SAUSAGE 11
CHICKEN APPLESAUSAGE 11
HOME FRIES 12

FRENCH FRIES 14
TRUFFLE FRIES 15

POTATO LATKE 12
sour cream

ROASTED ASPARAGUS 16
hollandaise

BRUSSELS SPROUTS 14
sriracha

BEVERAGES

FRESH ORANGE JUICE 7
COFFEE 4

ESPRESSO 5/6
CAPPUCCINO ©

LATTE ©

TEA 4
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