
Easter Dinner Specials 
AT THE HAWTHORNE HOTEL 

AVAILABLE SUNDAY, APRIL 5TH BEGINNING AT 6PM 
CALL 978.825.4311 TO MAKE YOUR RESERVATION OR BOOK ONLINE VIA OPEN TABLE 

 

 

 
APPETIZERS 

 

Spring Salad| Mixed Greens, Asparagus, Sweet Peas, Watermelon Radish, Crumbled Feta,  
Fried Chickpeas, Fresh Mint, Honey-Lemon Dressing  (GF, NF, V) 

14 

 
Lemon-Poached Shrimp | Trio of Sauces:  

Horseradish Cocktail, Cajun Remoulade, Cucumber-Dill Crema  (GF, NF) 
18 

 
ENTREES 

 

Chicken Marsala | Statler Breast, Wild Mushrooms, Fresh Herbs, Crispy Pancetta,  
Goat Cheese and Caramelized Onion Whipped Potatoes, Roasted French Carrots  (NF) 

36 

 
Braised Leg of Lamb | Molasses Demi Glaze,  

Creamy Herbed Polenta, Grilled Asparagus  (GF, NF) 

42 

 
Spring Vegetable Lasagna | Spinach, Ricotta, Peas, Carrot, Caramelized Onion,  
Gouda, Parmesan, House-made Bechamel, Dark-Roasted Herbed Panko  (NF, V) 

30 

 
DESSERTS 

 

Flourless Chocolate Torte| Salted Brown Butter Caramel Sauce, Fresh Berries  (GF, NF, V) 
12 

 
Carrot Cake | Raisin, Pineapple, Cream Cheese Frosting, Toasted Walnut Crumb  (V) 

14 

 
 

 


