
 

NACHOS
Chili, cheddar jack, pico de gallo, jalapeños, 

sour cream, scallions, tortilla chips 15 
Add: Guacamole +4 | Grilled Chicken Breast +7

WINGS
Served with carrot and celery sticks 15

POT O’ FRIES
Pub Fries:  With malt aioli 13

Crabby Fries:  With crab fondue, Old Bay 16

POTATO CHIP NACHOS
Blue cheese, cheddar jack, bacon, pickled jalapeños, spicy everything ranch 8

MAC & CHEESE  7 

GRILLED HOT DOG 3

PETITE CAESAR SALAD 
Cherry tomatoes, red onions, garlic croutons, parmesan, 

romaine lettuce, Caesar dressing 
Plain 7.5  |  Falafel 15  |  Chicken 15

PETITE APPLE SALAD 
Local apples, walnuts, Brie, chopped bacon, cherry tomatoes, 

mixed greens, apple vinaigrette
Plain 7.5  |  Falafel 15  |  Chicken 15

CALIFORNIA GARDENATOR BURGER  
House-made vegetable, mushrooms, and bean patty, avocado mash, 

crispy onions, mixed sprouts, leaf lettuce, tomato, Dijonnaise 16 

FRIED CHICKEN SANDWICH
Pickle chips, Swiss, mayo, burger bun 17

CLASSIC BURGER 
7oz. beef patty, choice of white cheddar, Swiss, provolone, 

or blue cheese, leaf lettuce, tomato, onions 17 

LITE FARE

	Vegetarian or can be prepared vegetarian   

	 Vegan or can be prepared vegan

	 Gluten-free or can be made with gluten-free ingredients

	 Contains Nuts/may be ordered nut-free

	 12 Months of Giving 50¢ donated to this month’s charity

 Options: 
Boneless Chicken  
Cauliflower 
Seitan  

 Choose a style:
Buffalo: With blue cheese purée 
Maple Barbecue: With ranch dressing
Citrus Pepper: With garlic-parmesan aioli

We use local and sustainable ingredients wherever possible, not only where indicated. 
Check out our current farm list! 

Allergies or aversions MUST BE disclosed prior to ordering. While we take steps to minimize 
cross-contamination, we are not a gluten-free or allergen-free kitchen, do not have designated fryers,

and cannot guarantee a completely allergen-free environment. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness.  An 18% gratuity will be added to parties of five or more.



 

SCAN QR CODE FOR THE 

BEER LIST

COCKTAILS*
UP ALL NIGHT | HGC Classic
Absolut Vanilia, Kahlúa, espresso 13.5  

BEGONIA’S BLOOM | by Ryan Morris
Sesame fat-washed Old Forester, Giffard peach liqueur, 

maple syrup, lemon juice 15

THE EASTENDER | by Ryan Morris
Volcán Reposado, Amaro Lucano, Chinola passion fruit liqueur, 

falernum, lime juice, Angostura Bitters 15

PEAR NECESSITIES | by Ryan Morris
Absolut Pears, Licor 43, honey syrup, pineapple juice, lime juice 15

SPIRIT DESIRE | by Dana
St. George Botanivore, St. Elizabeth Allspice Dram, 
vanilla simple syrup, lemon juice, apricot purée 15

DEMOLITION LOVERS | by Dana
Michter’s Rye, Aperol, lemon juice, Luxardo Del Santo 

herbal liqueur, Crème de Mûre 15

BY AND BY | by Tyler
Diplomático Rum, St. Elizabeth Allspice Dram, lime juice, 

simple syrup, cardamom bitters 15

REMEMBER REACH | by Dylan
Arette Reposado, St. George Spiced Pear Liqueur, Cointreau, 

lemon juice, agave 15

NEW MOMBASA NIGHTS | by Dylan
Bacardi Black, Giffard Banane du Brésil, RumChata, 

coconut milk, lime juice 15

EL PRESIDENTE | by Logan
Absolut Vanilia, Solerno, agave, lime juice, blood orange juice 15

SHENANDOAH SUNSET | by Chef Andrew
Catoctin Creek Shenandoah Gin, pawpaw purée, agave, cranberry juice 15

STRAWBERRY LEMONADE | HGC Classic
Tito’s Handmade Vodka, strawberry purée, lemonade 12.5 

*Cocktails contain unmarked allergens, alert your server prior to ordering

MOCKTAILS*
VIOLET TURNING VIOLET | by Chef Andrew

Seedlip Spice 94, grapefruit juice, blueberry rose water purée, 
Baba’s Brew Flower Power kombucha 13

PIÑA NO-LADA | by Kate
Giffard non-alcoholic pineapple liqueur, coconut milk, vanilla, lime juice, agave 13 

THE MOLTEN GUAVA! | by Becca
Giffard non-alcoholic ginger liqueur, guava nectar, lime juice, agave, 

spicy bitters, Tajín rim 13


