
entrees

sandwiches

Meatloaf
macaroni & cheese, braised greens and an onion-tomato gravy  17.50

GRILLED BRANDT FARM SIRLOIN
sweet potato fries, green beans, and red pepper, garlic & caper sauce   22.50

Roast Pumpkin Korma
biryani, saag paneer, chick peas, cashews & pappadam  15.50
Spanish Seafood Stew
shrimp, chicken, clams, tomato, peppers, yellow rice, peas, 
saffron aioli & paprika toast  20

Roast Pork Tenderloin
apple-mashed sweet potatoes, fried brussel sprouts & bourbon butter  17

PAN ROASTED Free Range CHICKEN
wild rice pilaf, roast root vegetables, braised greens 
& a cranberry-pear chutney   16.50  

GRILLED organic shetland salmon
french fries, greens, beets & a garlic & herb aioli  19

Smoked Trout PASTA
Housemade fettucini with red onion, peas, roast tomato & fennel 
in a horseradish-dill cream  18

Cod CAKES
on garlic mashed potatoes, swiss chard & a tomato and olive rouille  18

h&o Burger
have it your way... on a housemade bun with hand cut fries & pickles  11

Cheesy Blt&a
cheddar, swiss, tomato, spinach & avocado with bacon or tempeh  9.50

MuffalatA
proscuitto, salami, provolone, red peppers, spinach, aioli & tapenade  11

Turkey & Apple
cheddar cheese, caramelized onions & maple butter  9

Roasted root  VEGETABLE
pear-cranberry chutney, red onions & gruyere  8.50

Croque madame
boursain, ham, gruyere, spinach, tomato, red onion & egg  10

Tuna melt 
pickles, cheddar & aioli  9.50

GRILLED CHICKEN or tempeh
BBQ sauce, bleu cheese, red onions & crisp romaine  9.50

Cubano
aioli, ham, mojo pork, pickles & swiss cheese  10

there may be an 18% gratuity included for larger parties

sandwiches are panini-grilled on organic whole-wheat sourdough

Texas Tempeh
black bean cakes, roast corn pudding, crisp romaine, avocado & mole  16.50


