
KSQ Mushroom Bisque
locally harvested. 
chive.  olive oil .  10

Calamari 
spanish olives.  tomatoes. 

red chili  aioli .  16

Crispy Squash Blossom
creamed spinach. feta.  beet tzatziki .  15

Roasted Beets  
whipped gorgonzola.  candied walnuts.

sherry vinaigrette.  fresh herbs.  16

Steamed Clams 
li t tle neck clams. crushed tomato. sofrito.  

smoked paprika compound butter .  herbs.  17

Lamb Meatballs 
pomegranate.  mint yogurt .  17

“KFC” Bao Buns  
korean fr ied chicken. 
pickled vegetables.  16

Tuna Poke*
grilled pineapple.  peanut .

 avocado. sesame. sweet soy. 18

Margherita
f resh mozzarella.  basil .  

tomato sauce. 18

Squash Blossom
mozzarella.  provolone.

whipped ricotta.  zucchini .  pesto.  19

Mushroom
gruyère. caramelized 

onions.  chives.  19

Pepperoni 
mozzarella.  hot honey. 

tomato sauce. 19

South Philly
shaved sirloin.  cooper sharp. 

sweet onions.  cherry peppers.  
sesame seeds. 19

Lobster Bucatini
light tomato cream. 
 calabrian chili .  32

Agnolotti
ricotta.  roasted tomato.

parmesan. basil .  22

Gnocchi
roasted mushrooms.

porcini cream. 23

Orecchiette
garlic .  fennel sausage. 
broccoli  rabe. parm. 24

Shrimp Scampi 
bucatini .  lemon. herb butter .

toasted breadcrumbs. 26

Faroe Island Salmon  
harissa.  lentils .  

pickled vegetables.
fennel frond pesto.  34

Euro Chicken Breast
fingerling potatoes .  

roasted carrots.  onion. 
madera pan sauce. 32

Shrimp Fried Rice*  
kimchi ,  green onion. 
bacon. sof t egg. 31

Seared Halibut
 roasted art ichokes.

capers.  tomatoes.
saffron butter .  orzo. 37

 

FOR 
SHARING

Medi Trio  
hummus. spicy feta.

baba ghanoush. pita .  18

Hearth Fries
dill  aioli .  tahina ketchup. 1 1

Classic
baby gem, radicchio,  fr isée. tomato. 

torn croutons.  egg. french dressing.  14

Baby Gem Wedge 
tomato. bacon. red onion. 

green goddess.  14

Greek
romaine. tomato. onion. 

bell pepper.  olives.  spicy peppers.  
feta.  oregano vinaigrette.  15

“Everything But 
The Bagel” Caesar 

baby gem. everything-spiced croutons.  
parm. caesar dressing.  14

Roasted Carrots 
tahina.  feta.  pomegranate.  
mediterranean pesto.  16 

Garlic Bread  
truffle butter .  parm. 13

 Steak Frites*  
12oz dry-aged str ip.  herbed 

compound butter .  49

 Lamb Loin*
spring pea purée.

confit of mushroom & tomato. 39

Pork Chop Longwood *  
14 oz double chop. 

cherry peppers.  potato 
croquette.  balsamic.  38

HK Smash Burger*  
cooper sharp. red onion. 

lettuce. miso dijonnaise.  pickle.  
“big marty” seeded roll .  18  

CONTAINS SPICY INGREDIENTS.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

Enjoy an ice 
cold bottle of 

Veuve Clicquot 
paired with a 

bottomless bowl of
our Hearth Fries. 

FRENCH 
CONNECTION

$145

the

SALADS

BEGIN HERE
PIZZAS

General Manager | Lizzie Wadsworth Executive Chef | Alex Velez

ENTREES
PASTAS


