
New England Cheese Board (V)                      30 

Rotating selection of goat, cow, and sheep milk 
cheeses, grapes, seasonal jam, spiced nuts, 
local honey, crisp French bread 

 
Classic Nachos                            22 
Seasoned ground beef, pico de gallo, scallion, 
jalapeno, sour cream, cheddar-jack cheese 
add guacamole  +4 

 
Hawthorne Meatballs                24 
Two beef, pork, and veal meatballs, 
whipped ricotta, marinara, garlic bread 
 

Vegetable Quesadilla                                            17 
Caramelized onions, roasted peppers, 
sautéed mushrooms, pico de gallo, scallions, 
cheddar-jack, sour cream                                               
add guacamole  +4   add chicken  +8 

Tuscan Kale Salad (GF, V)                  18 
Pomegranate seed, shaved parmesan, 
toasted pine nut, fresh lemon, EVOO 
 
Orange Chicken Salad             20 
Rocket arugula, mandarin orange, scallion, 
English cucumber, red pepper, shaved carrot 
candied pecans, sesame seed, citrus vinaigrette  
enjoy this as a wrap with choice of side  24 

Add to any salad:  
 

grilled or blackened 
chicken  8 | shrimp  12 | salmon*  14 
steak tips  16 | seared or fried tofu  10 

(VV) Vegan  (V) Vegetarian  (GF) Gluten Free 

~ ask about gluten-free pasta and bread options ~ 

~ kids menu available for children on request ~ 

Classic French fries           10 

Parmesan truffle fries         12 

Sweet potato fries                12 

Beer-battered onion rings  12 

Steve’s Seafood Chowder ~ THE FAVORITE  

Named after the late Steve Nelson, Hawthorne's  
Executive Chef for over 30 years, this unique  
version includes shrimp, scallops, haddock, clams  
and potatoes in a creamy New England-style soup 
cup  12    |    bowl  14 
 

Seasonal Soup 

Chef’s ever-changing recipe  
cup  8    |   bowl  10  

Spinach & Artichoke Dip (V)     20 
Warm four cheese blend, caramelized shallot, 
garlic spinach, artichoke heart, fried pita 

 

Bavarian Pretzel Sticks (V)      17 
Oven-baked, sea salt, honey mustard, 
jalapeno cheddar cheese 
 

Chicken Wings                 18 
Citrus brine, scallion, carrot and celery sticks, 
Hawthorne’s buttermilk ranch 
choice of plain, classic buffalo, chipotle bbq dry rub 
 

Beet Hummus (V)                             16 
Rosemary-infused olive oil, fresh parsley, 
toasted pine nut, crumbled feta, grilled pita 

Appetizers 

Salads, Soups & Sides 

Parmesan truffle chips       10 

House-made potato chips   8 

Caesar or garden salad        8 

Warm dinner rolls                2 

Baskets and Side Salads 



 
The 1925 Burger*        22 

8oz prime beef, American cheese, 
lettuce, tomato, red onion, pickle chips  
 

BBQ Glazed Burger*      24 
Beer-battered onion ring, bacon jam, sharp cheddar, 
rocket arugula, roasted garlic mayo 
 

Fried Haddock        24 
Shredded lettuce, tomato, pickled red onion, 
tartar sauce, grilled brioche bun 
 

 

Grilled Steak Tips     42 
Tomato romesco, grilled asparagus, 
whipped potato 
make it surf and turf : add shrimp +12 

 
Statler Chicken (GF)       34 
Toasted pepitas, chicken jus, sage oil, 
acorn squash risotto, rocket arugula 

 
Sophia’s Salmon (GF)      38 

Atlantic salmon, blistered cherry tomato, 
poblano cream, cilantro white rice 

 
Fregola Mushroom (VV)     28 
Sauteed wild mushroom, broccolini, 
roasted red pepper, rosemary oil 
 

add chicken  8 | shrimp  12 | salmon*  14 | tofu  10 

 
Baked Haddock        36 
Sherry butter Ritz crumb, classic beurre blanc, 
mashed potato, sauteed garlic spinach 
 

Ask about our gluten-free sliced bread and pasta options.  
Vegan patties and seared tofu are available to replace protein. 

*Consuming raw and undercooked meat, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. Please inform your server of any 

allergies. Prices subject to state and local taxes. 

 
Turkey Sandwich         18 
Applewood smoked bacon, sage aioli, 
cranberry chutney, toasted sourdough 
 

Gourmet Grilled Cheese (V)      17 
Crisp apple, cheddar and brie cheese, 
cinnamon spiced butter, grilled sourdough 

add bacon  4    |    chicken  6    
 

Spicy Chicken Sandwich       20 
Fried golden, pepper-jack cheese, lettuce,  
tomato, hot honey ranch, grilled brioche bun 

Served with your choice of seasoned French fries, sweet potato fries, traditional coleslaw,  
cucumber salad, or house-made potato chips. Parmesan truffle fries or beer-battered rings  +2 

Tavern Meatloaf ~ THE FAVORITE       38 
Bacon-wrapped, bourbon glaze,  
whipped potato, charred broccolini 

 
Bolognese         34 
Ragu of beef, pork, lamb, red wine, 
penne pasta, shaved Parmesan, fresh basil 

 
Shrimp Scampi          40 
Garlic spinach, white wine, lemon butter,  
marinated tomato, spaghetti, garlic bread 

 
Coconut-Curry Bowl  ~ THE FAVORITE  (GF, VV)     20 
Coconut rice, curry sauce, sautéed vegetables 
 

add chicken  8 | shrimp  12 | salmon*  14 | tofu  10 

 


