{STARTERS)

Crab Cakes
Louisiana style, tobacco onion, remoulade. 9

Calamari
Roasted garlic lime aioli. 8

Bruschetta
Tomato, scallion, garlic, parmesan, balsamic reduction. 8

Crab Stuffed Mushrooms
Herb cheese, crab meat, garlic cream. 8

Artisan Cheese Plate
Daily selection, sausage, fruit. 11

Sweet Potato Waffle Fries
Maple dip. 5 >

Spinach + Artichoke Dip
House made tortilla chips. 8

FROM
THE GARDEN

Apple Crunch Salad

Grilled chicken, almond, feta cheese, apple, craisin, raspberry vinaigrette. 10

Salmon Salad
Mixed greens, red onion, shaved parmesan, lemon poppy seed vinaigrette. 11

Spinach Salad

Mushroom, onion, bacon, egg, warm honey bacon dressing. 9

Grilled Shrimp

Grilled shrimp, dried cherry, candied pecan, lemon poppy seed vinaigrette. 10

*consuming raw or undercooked shellfish or meat may increase your chance for food borne illness.



{MAIN COURSE}

(Salads, vegetable + side included)

Pan Seared Chicken

Bone in, fire roasted sweet corn + pepper, chipotle aioli. 19

Pork Flat Iron
Grilled, harvest hash, balsamic glaze. 20

Grilled Trout
Idaho trout, caper, pecan, clarified butter. 19

Asparagus Ravioli
Pancetta, red pepper, shaved parmesan, lemon pepper cream. 18

Chicken Sebastian
Sauteed, asparagus, mushroom, garlic cream. 18

Pork Chop
Frenched chop, grilled, apple glaze. 19

Raspberry Pork

Sauteed tenderloin medallions, melba. 19

Tilapia
Sauteed, dill encrusted, chinese mustard. 19

Barbecued Salmon
Asian marinated. 19

Caf'un Carbonara
Shrimp, andouille, vermicelli, tomato, scallion, spicy cajun cream. 18

Filet of Beef
Worcestershire compound butter. 23

N.Y. Strip
House made steak sauce. 21

Hendel’s Burger
All natural beef, cheddar, vidalia onion ring. 11

Pasta Fleurissant
Grilled chicken, bow tie, mushroom, sun-dried tomato cream. 18

Hendel’s strives to use local ingredients + help the environment whenever possible.



