The

Tavern

Welcome to the Hawthorne Hotel’s Tavern on the Green. Established in 1925, the hotel is registered as a National
Historic Landmark and is one of about 260 Historic Hotels of America. It is here that, on the former site of the hotel,
the Monopoly game was invented by the Parker Brothers and as recent as 2015, scenes were shot inside the
adjacent ballroom for the Hollywood movie “Joy” with Robert de Niro and Jennifer Lawrence, who both stayed on
the property for several days.
Enjoy your Meal | Buen Provecho | Bon Appétit | Smakelijk Eten | Bom Apetite

APPETIZERS, SOUPS & SALADS
Hot Artichoke and Sundried Tomato Dip
served with bagel chips 9

Tavern Wings
Choice of regular style or Buffalo & bleu cheese
dressing
small 8.50 | large 11.50

Grilled Shrimp and Lemon-Pesto Aioli
with grilled focaccia bread 12

Non-Traditional New England
Seafood Chowder
cup 6.00 | bowl 8.00
Our well-loved version includes Shrimp, Haddock, Clams
and Potatoes in a creamy New England-style soup

Soup du Jour

an ever-changing creation
cup 5.00 | bowl 7.00

Wicked Nachos (LOCALS’ FAVORITE)
Layered with tomatoes, scallions, jalapenos, onions,
cheddar and Jack cheeses, with salsa and sour cream
Small 8 | Large 12
Add Beef & Beans

3.50

Vegetable Spring Rolls
Cucumber salad | spicy dipping sauce 9

Deep-Fried Chicken Fingers
Maple-mustard or Buffalo & bleu cheese dressing 11

Hawthorne Hotel Caesar Salad
romaine greens, sundried tomatoes, garlic croutons,
parmesan cheese and house-made Caesar dressing
small 10.50 | large 13

Raspberry Chicken Salad (GF) (LOCALS’ FAVORITE)
Mesclun greens, grilled chicken, Mandarin
oranges, spiced pecans and raspberry vinaigrette
small 11.50 | large 15

Lobster Quesadilla
Scallions, roasted corn, Jack and cheddar cheese,
cilantro-lime spread, pico de gallo and sour cream 14

Chicken Quesadilla (LOCALS’ FAVORITE)

Mesclun Green Salad
Dried cranberries, spiced pecans, bleu cheese,
tomatoes, garlic croutons and Champagne vinaigrette
small 9.50 | large 11

Peppers, onions, scallions, mushrooms, Jack and
Cheddar cheeses, pico de gallo and sour cream 11

Tavern Salad (LOCALS’ FAVORITE)
Local Cheese Board 20
Assorted breads, house-made grainy mustard,
dried fig compote and fresh seasonal fruits
Great Hill Blue | Ale House Cheddar | Arethusa
Camembert | Edam with Fenugreek
Baskets of Fries
Classic French 6 | Sweet potato 7

Fried Onion Rings

Romaine greens, roasted red peppers, sliced red
onions and balsamic vinaigrette
small 9:50 | large 11

Add to any salad:
Grilled Chicken 6.00 | Grilled Shrimp 8.00
Grilled Salmon 8.00 | Pan Fried Crab Cake 7.00

Sriracha Ranch sauce 7

Located across the lobby, experience our other restaurant inside the Hawthorne Hotel: Nat’s serves a modern cuisine
in a historic setting and is also the location of our famous Sunday Jazz Brunch.
Open for breakfast and dinner, ask your server for details!

MAIN SELECTION
Entrées

Sandwiches
served with your choice of French fries, sweet potato fries,
coleslaw, or cucumber salad

Classic B.L.T.
bacon, lettuce and tomato and mayonnaise on toasted
wheat or white bread 10 (add avocado 3.00)

Steak and Frites
béarnaise sauce, roasted cauliflower, Brussel sprouts
and truffle-salted fries 25

Meatloaf with Mushroom Gravy
(LOCALS’ FAVORITE)

Smoked Turkey Sandwich (LOCALS’ FAVORITE)
cranberry relish, mayonnaise and baby spinach on
multi-grain bread 10

Pan-Fried Crab Cake Sandwich
lettuce, tomato and chipotle aioli on a brioche bun 14

Fried Haddock Sandwich
lettuce and tomato on a brioche bun, choice of tartar
sauce or chipotle aioli 14

Grilled Portobello Mushroom (GF)

mashed potatoes and green beans 14

Roasted Half Chicken (GF)
lemon-thyme sauce, asparagus, roasted fingerling
potatoes 16.50

Seafood & Fish
New England Haddock
fried or baked with cornbread crumbs, French fries and
coleslaw 21

brie cheese, caramelized onions, spinach and tomatoes
(add sourdough for a sandwich) 10

Cedar Plank Roasted Salmon (GF)

Braised Barbecued Boneless Short Rib Sandwich

pomegranate molasses, duck fat roasted Brussel
sprouts and sweet potato succotash 24

chipotle-orange barbecue sauce and cheddar cheese on
a toasted brioche bun 9.50

Baked Scallops

Chicken Caesar Wrap
grilled chicken, romaine greens, sundried tomatoes,
garlic croutons, Parmesan cheese and house-made
Caesar dressing in a wheat wrap 9.50

topped with pumpkin seed crumbs, green beans, and
rice pilaf 23

Crab-Stuffed Baked Shrimp 23
rice pilaf and carrots

Burgers

Pasta

served with your choice of French fries, sweet potato fries,
coleslaw, or cucumber salad

Orecchiette Pasta

Straight Up Burger
Vermont cheddar, lettuce, tomato, and red onion
on a toasted brioche bun 12

Mushroom Melt Cheeseburger
balsamic portabellas, tomato, alehouse cheddar, ranch
style dressing 12

chicken, spinach, walnuts and Gorgonzola cream sauce
small 12 | large 15

Tavern Penne Pasta (LOCALS’ FAVORITE)
grilled chicken, plum tomatoes, asparagus, smoked
mozzarella and fresh basil small 12 | large 15

Sweet Onion Bleu Burger
bleu cheese, fig, onion and bacon jam with arugula on a
brioche roll 14

Maine Lobster Carbonara

Tavern Turkey Burger

hickory smoked bacon, hand-rolled fusilli pasta and
saffron lemon cream sauce 28

on a toasted brioche bun 12

Southwestern-Style Black Bean Burger
(LOCALS’ FAVORITE)

fresh avocado | chipotle mayo | arugula

Ask your server about the Special of the Day!

13

Consuming raw and undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All food is cooked to order
and as requested. Please inform your server of any allergies. Prices subject to state and local taxes.

