
*Contains nuts. +Consuming raw or undercooked meat, poultry, seafood 
 or shellfish may increase risk of foodborne illness. NO SUBSTITUTIONS.

SHARES
CHEESE & MEAT BOARD .................................. 22 
artisanal selection, seasonal accompaniments*

WOOD OVEN GARLIC BREAD ............................ 8 
with herbed garlic butter

STARTERS
RIBOLLITA ........................................................... 12 
tuscan-inspired white bean soup, tomatoes, kale, 
herbs, parmigiano-reggiano, prosciutto, ladled over 
toasted crusty bread

OVEN-ROASTED BRUSSELS SPROUTS ............ 12 
smoky bacon, walnuts*, blue cheese, cranberry 
compote 

TRUFFLE POLENTA FRIES ............................... 14 
lemon-pecorino dressing

CRISPY CAULIFLOWER FRITTO ...................... 14 
romesco, almonds*, parmigiano-reggiano

ROASTED BEET CARPACCIO ........................... 14 
toasted sunflower dressing, yuzu, basil, mascarpone, 
sourdough crumb

WOOD OVEN MEATBALLS ................................ 14 
artisan ricotta, tomato sauce, parmigiano-reggiano, 
basil, garlic bread

RICOTTA-EGG YOLK RAVIOLI ......................... 18 
bozzibrook farm pork confit, porcini mushrooms,  
petite endive salad, barrel-aged pear vinaigrette

BUTTER-POACHED MAINE LOBSTER ............. 18 
creamy cheddar grits, royal trumpet mushrooms, 
oregano pesto

WOOD-GRILLED SHRIMP .................................. 18 
eastern spice, marinated gigante beans, lemon  
peel, 20-year aged balsamic

WOOD-GRILLED SPANISH ROCK OCTOPUS .. 18 
smoked potato purée, white wine caper butter  
sauce, celery heart salad

SALADS
CAESAR SALAD .................................................. 14 
romaine hearts, garlic croutons, anchovies, classic 
caesar dressing, parmigiano-reggiano

ITALIAN FARMHOUSE SALAD ........................... 17 
mixed greens, prosciutto cotto, tomato, shaved 
fennel, radish, soft-boiled egg, ricotta salata, red 
wine vinaigrette

HEARTH WEDGE SALAD ................................... 18  
gem lettuce, bacon, red onion, apple, blue cheese, 
pepitas, bacon vinaigrette

PASTAS
CACIO E PEPE .................................................... 20 
spaghetti, pepper, pecorino

SPICY RADIATORI ALLA VODKA ..................... 20 
creamy tomato, vodka, calabrian chiles, basil,  
parmigiano-reggiano

BOLOGNESE ........................................................ 22 
pappardelle, beef & pork ragu, broccoli rabe, 
parmigiano-reggiano

RIGATONI GENOVESE ....................................... 26 
short rib sugo, crispy cipollinis, shredded burrata

DINNER

MAINS
MEDITERRANEAN BREADED EGGPLANT ..... 25 
warm farro tabouli, hummus, marinated feta, tzatziki 

CHICKEN PARMIGIANA ..................................... 26 
lemon-garlic marinated chicken breast, pomodoro 
sauce, smoked mozzarella, fresh basil, whipped 
ricotta, spaghetti

SEAFOOD PAELLA .............................................. 26 
shrimp, scallops, mussels, saffron, valencia rice, 
chorizo, caramelized fennel, tomato broth, toasted 
marcona almonds*

GRILLED CREEKSTONE FARM BISTRO STEAK+ .. 28 
crispy hash brown, glazed winter vegetables, herb 
aioli

CHARCOAL-GRILLED BURGER ........................ 17 
fresh-ground chuck+, fontina, lettuce, tomato, pickles, 
calabrian-chile aioli, brioche bun, fries  ADD ONs...2
                           caramelized onions, mushrooms,  
                            blue cheese, bacon, soppressata

WOOD OVEN PIZZAS (12”) 
*pizzas may get backed up during busy times.  

thank you for your patience. please enjoy your time  
here at hearth kitchen.

CLASSIC CHEESE ................................................ 18 
tomato sauce, mozzarella

MARGHERITA ...................................................... 18 
tomato sauce, fresh mozzarella, basil

MUSHROOM ......................................................... 18 
truffle, leek, mustard-scented béchamel, herbs, 
mozzarella

GARLIC-RICOTTA ............................................... 18 
roasted garlic, rapini, mozzarella

FIG & BACON ...................................................... 20 
applewood smoked bacon, smoked mozzarella, 
caramelized onion-fig purée, shaved red onion

MEATBALL ........................................................... 20 
fresh mozzarella, tomato sauce, basil

SOPPRESSATA ..................................................... 20 
tomato sauce, thyme, calabrian chiles, mozzarella

ITALIAN SAUSAGE .............................................. 20 
bell peppers, tomato sauce, lemon oil, mozzarella

PEAR & PROSCIUTTO ....................................... 22 
crème fraîche, smoked mozzarella, pistachio*, raw 
honey

ADD ONs................................................................. 2 
anchovy, sausage, pepperoni, prosciutto, soppressata, 
mushrooms, black olives, peppers, onions, calabrian 
chiles, hot honey

We kindly ask that the kitchen has all orders in by 9:30



SPARKLING                    glass/bottle
PROSECCO merum, italy 11/44 
CAVA 2017 castleroig, spain  80   
CHAMPAGNE nv diebolt vallois blanc de  
  blanc, france  95
CHAMPAGNE nv diebolt vallois rosé, france  110 

WHITES
CHENIN BLANC domaine brazilier,  
  south america 10/40
SAUVIGNON BLANC gieson, new zealand 11/44 
RIESLING leonard kreusch, germany  11/44
VIOGNIER domaine dé vedilhan, france 11/44
GRILLO di giovanna, italy 11/55*
CHARDONNAY raywood, california 11/55*
ALBARIÑO 2019 aquitano val do salnés, spain 12/50
PINOT GRIGIO ca’di ponti, italy 13/52
CHARDONNAY 2020 sean minor, sonoma,  
  north america  30 
ARNEIS 2019 giovanni almondo vigne 
  sparse roero, italy  45
PINOT GRIGIO zanotelli, italy  45 
RIESLING 2017 weingut ratzenberger trocken 
  “bacharacher,” germany 45 
SOAVE 2018 balestri valta soave classico, italy  50 
CHARDONNAY 2020 andre bonhomme vire 
  clesse, france  55 
SANCERRE 2020 domaine du carrou, france 70

ROSÉS
PROSECCO (SPARKLING) ca’ furlan, italy 11/44
NEILLUCCIU eric poli, île de beauté, france 10/40
BLAUFRÄNKISCH BLEND pannonica, austria 10/40

DRINKS

LOCAL DRAUGHTS
VON C vienna style lager 5.5%, PA   8
NEW TRAIL state light american lager 4.2%, PA 8
NEW TRAIL replenish aipa 7.5%, PA   8
TIRED HANDS alien church neipa 7%, PA 8

BOTTLES & CANS
ALLAGASH white belgian witbier 5.0%, ME 6
VICTORY prima pils 5.3%, PA  5
SPRING HOUSE grease the poles pale lager 4.5%, PA  9
LEVANTE cloudy & cumbersome neipa 5.9%, PA 8
SWEETWATER BREWING g13 ipa 6%, GA 7
3 FLOYDS zombie dust ipa 6.5%, IN   7 
OTHER HALF broccoli neipa 7.9%, PA  9
LAWSON’S sip of sunshine ipa 8%, VT   8 
BRAELOCH kennett brown ale 5.3% PA   9
BRAELOCH birch street american porter 5.7% PA  9
MILLER high life american lager 4.6% WI  6
PERONI 5.2%, IT  6

DOWNEAST double blend cider 7.3%, MA 7
ATHLETIC free wave hazy ipa, zero proof, CT 7
ATHLETIC upside dawn golden, zero proof, CT 7
           subject to change: ask about today’s selection

REDS
TEMPRANILLO valdehermoso, spain 10/40
BORDEAUX château les carrelets, france 10/40
PINOT NOIR séance, california 11/44
NEBBIOLO cantine povero, italy 12/60*
BARBERA D’ASTI cantine povero, italy 12/60*
CARMÉNÈRE chono, chile 12/48
GAMAY domaine romy, france 12/48
RHONE daou, california 12/48
MALBEC fabre montmayou, argentina 12/48
CABERNET SAUVIGNON browne, washington 14/56
ZINFANDEL carol shelton, california 15/60
BORDEAUX 2018 chateau sipian, france  55
NEBBIOLO 2020 ettore germano langhe, italy  60 
MALBEC 2019 fabre grand montayou gran  
  reserva, south america  60 
PINOT NOIR 2018 paul hobbs cross barn, sonoma, 
  california 65 
RHONE 2019 xavier vacqueyras, france  65 
TEMPRANILLO 2019 valderiz, spain  70 
PINOT NOIR 2019 illahe “bon savage”  
  willamette, oregon  80
MERLOT 2018 robert keenan, napa valley,  
  california 95 
BLEND 2017 david arthur proprietary red,  
  pritchard hill, napa, california 130
AMARONE 2016 ca’ la bionda azienda  
  agricola ravazzol, italy  145 
CABERNET SAUVIGNON 2018 spottswoode 
  “lyndenhurst,” napa, california 165

 *one liter carafe

COCKTAILS              14
MILK PUNCH 
brandy, spiced rum, cachaça, lemon, pineapple, black 
tea, clarified milk

BOARDROOM 
bourbon, caña brava rum, fernet, smoked bitters, 
brown sugar cordial

SMOKE ON THE WATER 
reposado tequila, mezcal, lime, honey, egg white, 
bitters

SPRING FLING 
vodka, st germain, grapefruit, soda, mint, bitters

THE CROW 
vodka, st. germain, blackberry, black pepper, sage, 
lemon

LIFE IN THE FAST LANE 
vodka, espresso, amaro averna, coffee liqueur, vanilla

BRAMBLE 
copper glen gin, lemon, thyme, blueberry

SOMETHING STIRRED 
gin, lillet blanc, luxardo, orange bitters, absinthe rinse 

HEARTH SPRITZ 
prosecco, campari, pineapple


