
Consumer Advisory: Before placing your order, please inform a manager if a person in your party has a food allergy 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.*

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Soup Chicken Noodle
Chipotle Pork Chili
Three Sisters Soup

Chicken Noodle
Chipotle Pork Chili
Three Sisters Soup

Coconut Curry Chicken
Butternut Squash Chili
Lentil Vegetable Soup

Coconut Curry Chicken
Butternut Squash Chili
Lentil Vegetable Soup

Coconut Curry Chicken
Loaded Baked Potato

Market Bar Salad Greens, Fresh Vegetable Crudités and Fruit, Beans & Grains, Proteins and Cheese, Salad Dressings and Vinaigrettes, Toppings
Raw Food:  A Selection of Seasonal, Nutrient Dense Salads in Their Most Natural State

Market Salads: Daily Selection of Seasonal Marinated and Grilled Vegetables, Grain and Bean Salads
Daily RADISH Antipasti selection 

Global Greek
Chicken Stifatho

Pastitso
Lemon Herb Orzo Rice

Spanakopita

Orzo & Olive Salad
Tomato Cucumber Salad

Local Pita Bread

New England
Herb Roast Turkey Breast, Pan Gravy

Peppercorn Roast Beef, Au Jus
Herbed Bread Pudding

Mashed Potatoes
Roasted Brussels Sprouts

Baby Greens, Apple, Pecan, Cider Vinaigrette
Kale & Cranberry Salad

Fresh Baked Rolls, Cranberry Chutney

Pub
Beef Sliders

Corn Puppies
Philly Egg Roll
Waffle Fries

Chopped Salad
Assorted Toppings

Comfort
Smoked Pork Shoulder

Texas Chipotle BBQ

Baked Mac & Cheese
Braised Collard Greens

Lions Head Pork Meatball
Tamari Glaze, Scallion

Steamed Rice
Ginger Roasted Broccoli

Chicken Paprikash
Tomato, Peppers

Roasted Potatoes
Buttered Cabbage

Market Deli Weekly Sandwich Specials and Made to Order Sandwiches.
 Fresh Cut Produce, House Roasted Deli Meats, a Variety of Toppings & Condiments.

Market Deli Weekly Special
Roja Braised Chicken Torta, Salsa Verde, Pickled Red Onion, Queso Blanco, Fresh Cilantro & Cabbage

Chalk Board 
Grill

Chalk Board Grill
HSB Signature Burger – LaFrieda Dry Aged Burger, Sharp Cheddar, Caramelized Onion, Dill Pickle, Signature Sauce

Grilled Chicken Club – Herb Grilled Chicken, Crispy Bacon, American, Lettuce, Tomato, Garlic Aioli
Southwest Turkey Burger – Grilled Turkey Burger, Pepper Jack Cheese, Smashed Avocado, Lettuce, Tomato, Chipotle Aioli

Falafel Quinoa Burger – Housemade Falafel Quinoa Burger, Shaved Vegetable Slaw, Tahini Sauce

Breakfast 
Grill Special

Breakfast Wrap
Sausage, Chipotle

Hashbrown, Avocado

French Toast
Pumpkin Spiced

Pumpkin Mousse

Breakfast Sandwich
Bacon, Avocado

Egg, Tomato, Sprouts

Italian Omelette
Crispy Pancetta, Parm
Roasted Red Peppers

Buttermilk Pancakes
Choice of Topping

Lunch Grill 
Special

Chipotle Chicken Wrap
Cheddar Cheese

Crispy Bacon
Buttermilk Ranch

Monte Cristo
Smoked Turkey, Ham

Swiss Cheese
Thousand Island

Grilled Chicken Caprese
Fresh Mozzarella
Heirloom Tomato

Basil Pesto

Chili Cheese Dogs
Two All Beef Hot Dogs
House Chili, Cheddar

French Fries

Southwest Melt
Smoked Turkey, Cheddar

Bacon, Avocado
Chipotle Mayo

Action Caesar Salad
Choose From: Grilled Chicken, Steak, Salmon or Tofu*

House, Vegan Tahini Maple, Tofu or Lime Chipotle Caesar Dressing
Marinated Tomatoes, Peppers, Olives, Roasted Delicata, Local Greens

Shaved Grana Padano Parmesan, Garlic Croutons & Croistino

Chef’s Table Chefs Table Wednesday 12pm-1pm
Braised Beef Shortrib Grilled Cheese, Smoked Gouda, Horseradish Crema, Hand Cut French Fries

Week of November 17th 

= Vegan = Vegetarian = RAdish
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