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DINNER COCKTAILS

H&L OLD FASHIONED 13

GIN & PASSIONFRUIT TONIC 11

Rotating INFUSED-TEQUILA OR MEZCAL MARGARITA 12
HIBISCUS MULE 11

LAZY SUMMER 11

RED & WHITE WINES

ROSE Cape Mentelle 10/42

CREMANT BRUT J. Laurens 10/42
CHENIN BLANC St. Rey 10/42
CHARDONNAY Wonderwall 12/46
CHARDONNAY Hess Collection 15/60
SAUVIGNON BLANC Patient Cottat 9/38
SAUVIGNON BLANC Stag’s Leap 14/60
CATARRATO Fuedo Montoni 11/46
RIESLING Spitz & Fils Leap 12/52
ORANGE Field Recordings Tang 13/52
ALBARINO Ferdinand 10/42

PINOT NOIR Los Morros 9/38

PINOT NOIR Anthill Farms 16/65
COTES DU RHONE Le Nerthe 10/42
NERO D A’'VOLA Cusumano 9/38
CABERNET FRANC Domaine Jaulin 12/54
CABERNET SAUVIGNON Buehler 16/68

HEEH 5 EI.E[:T I [l“ See Server for Selection

Chef Anthony Scuderi

SMALL PLATES

GARLIC SHRIMP 9
garlic infused olive oil, chili flake, lemon

GRAIN BOWL (V) 10
grains & greens, avocado, beets, shaved summer squash,
smoked almonds

VITAMIN C SALAD 8
beets and strawberries, spring mix, candied almonds, goat cheese,
sherry mustard vinaigrette

AVOCADO SALAD (V) 11

pickled cauliflower & shallots, romesco, everything spice

add chicken or shrimp to any salad +6

SANDINICHES

FRIED CHICKEN SANDO 14
spicy chicken cutlet, smashed avocado, red cabbage slaw

PHILLY CHEESESTEAK 13

shaved ribeye, cheese sauce, grilled onions

IMPOSSIBLE BURGER (V) 16

gato’s special sauce, giardiniera, shredded lettuce

H&L BURGER 16

Late Spring 2020 <<

ENTREES

PICCOLO ITALIANO (V) 20
Italian sausage, spaghetti, creamy red sauce, Parmesan & fresh basil
impossible meat substitute +2

BAY SCALLOP SCAMPI 23
pasta shells with bay scallops, sun gold tomatoes, calabrian chili
and preserved lemon

GRILLED SWORDFISH 25
heirloom tomatoes, pole bean salad, roasted bell pepper puree, basil

CHICKEN PISTO 22
1/2 semi-boneless local chicken , traditional Spanish summer stew of
summer squash and peppers, shaved manchego cheese

IMPOSSIBLE MEATLOAF (V) 18
3 root mash, mushroom gravy

PIZZA
- FOUR CHEESE AND PESTO 18
- MARGHERITA 16
- ITALIAN SAUSAGE, OLIVE, RED ONION, MOZZARELLA 18
- VEGAN, SUMMER SQUASH, RED ONION, GREEN OLIVE 16

brisket and chuck patty, calabrian chili aioli,
pickled red onion & fennel, cheddar, shredded lettuce
add bacon $2 « egg $1.5 « avocado $3 « Fresno chili $1.5

KIDS MENU

CHEESE PIZZA 10

PASTA choice of red sauce or butter & cheese « 7
CHICKEN LITTLE 8

GRILLED CHEESE 7

FAMILY DINNERS designed to feed four people

SUPREMO ITALIANO $50 | Italian sausage, spaghetti, creamy red sauce,
parmesan & fresh basil. Served with garlic bread & simple salad.

YARDBIRD CHICKEN $55 | marinated free range Rocky’s Chicken,

grilled summer squash, yukon potatoes, natural jus. Served with a simple salad.

PIZZA PARTY $45 | your choice of any 2 pizzas plus pickled vegetables.
Served with a simple salad.

CHEESEBURGER with fries « 10

Sales Tax will be added to the price of all food and beverage items served. | A 2.5% Kitchen Equity Share has been added to all checks
Parties of 8 or more will be on one check and charged 18% gratuity plus tax. | Separate checks can not be accomodated but we will gladly process up to 3 forms of payment
* Served raw or undercooked or contains raw or undercooked ingredients. | *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

V-VEGAN

HOOK &LADDER

MANUFACTURING COMPANY



