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APPETIZERS
CRISPY BRUSSEL SPROUTS   15

crispy fried brussel sprouts topped
with bacon and garlic aioli

CHICKEN WINGS   17
a pound of jumbo chicken wings,

tossed in your choice of buffalo, bbq,
sweet thai chili, garlic parmesan, or 

cajun seasoned dry rub

WAGYU SLIDERS   17
three wagyu beef sliders topped with

smoked gouda and caramelized
onions

FIG & PROSCIUTTO FLATBREAD   16
fig jam, goat cheese, prosciutto, dried
figs, chopped walnuts, balsamic glaze

CRAB DIP   17
jumbo lump crab in a cream cheese

dip served with crostini

EGG ROLL OF THE WEEK   15
ask your server for information on our

egg roll of the week

SOUPS, SALADS 
& BOWLS

add chicken +8  |  shrimp +8  |  salmon +12

HAWTHORNS SALAD (VEG)    8 | 12
mixed greens, sun-dried cranberries,

feta cheese, candied walnuts,
balsamic vinaigrette dressing

CLASSIC CAESAR   8 | 12
chopped romaine, shredded

parmesan, herb croutons, creamy
caesar dressing

WEDGE SALAD (GF)    8 | 12 
wedge of iceberg lettuce topped with

bleu cheese crumbles, grape
tomatoes, red onion, crispy bacon,

creamy bleu cheese dressing

MAPLE BACON SALAD (GF)   9 | 17
mixed greens, roasted butternut

squash, hard-boiled egg, bacon, feta,
dried cranberries, maple balsamic

dressing

HARMONY BOWL   15
roasted sweet potato, chickpeas,

brown rice, toasted pumpkin seeds,
sliced apple, feta, dried cranberries,

balsamic dressing

SOUP OF THE DAY   4  |  7 HANDHELDS
handhelds served with a pickled spear and a choice of fries,

sweet potato fries, onion rings, or fruit cup

BYO CHICKEN SANDWICH   16
grilled chicken breast, lettuce, tomato, onion, mayonnaise, and choice of

cheese served on a broiche bun

HAWTHORNS BURGER   17
lettuce, tomato, onion, seasoned mayonnaise, and choice of cheese 

served on a brioche bun

ITALIAN BEEF   18
chicago style braised beef served with spicy giardiniera and au jus 

served on a hoagie roll

BLACKENED CHICKEN MELT   16
blackened chicken breast, topped with mozzarella cheese, basil pesto, 

and arugula served on a hoagie roll

DINNER ENTREES
add your choice of cup of soup, side caesar or house salad +4

FILET   45
served with mashed potatoes and broccoli

ORANGE CHIPOTLE SALMON  (GF)   28
grilled salmon topped with an orange chipotle glaze served 

with brown rice and broccoli

CAJUN TORTELLINI   28
three cheese tortellini, cajun cream sauce, sauteed mushrooms, and

blackened steak bites

CHICKEN MARSALA   26
pan fried chicken smothered in creamy wine and mushroom sauce served 

with mashed potatoes and asparagus

PAN SEARED SEA BASS   48
served with a creamy parmesan polenta and sauteed spinach

ROASTED PORK LOIN   26
served with a creamy polenta and apple chutney

SHORT RIB RISOTTO   36
slow braised short ribs served on top of a bed of creamy parmesan risotto

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS, MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

SIDES
FRENCH FRIES

SWEET POTATO FRIES
ONION RINGS

FRUIT CUP

MASHED POTATOES
BROCCOLLI
ASPARAGUS


