
SOUP & SALAD

SIDES & SWEETS

SANDWICHES & MAINS

SMOKED LOX ON RYE TOAST* | 24
ricotta, shaved shallot, capers, cherry tomatoes, 
6-minute egg, fine herbs, served with mixed greens

GREEN HUMMUS TOAST* | 22
yemeni-spiced green chickpea hummus, 
grilled rye toast, cucumber, cherry tomato, 
pickled cauliflower, shaved radish, 
sunflower seeds, 6-minute egg, 
served with mixed greens

SPRING OMELET* | 19
asparagus, leeks, kale, seasonal mushrooms, 
whipped goat cheese, pine nuts, lemon, 
choice of crispy herbed potatoes or mixed greens

STEAK FRITES* | 25
blackened 6oz hanger steak, parmesan-garlic fries,
chimichurri sauce, mama lil’ peppers 
Make it a salad! Sub fries for simple entrée salad +0

HEARTH BURGER* | 22
american wagyu beef, sharp white cheddar, pickled
grilled onions, oven-dried tomato, 
herbed mayo and greens on a macrina brioche bun, 
served with a choice of fries or mixed greens

SMOKED TURKEY SANDWICH | 18
melted havarti, garlic mayo, cranberry mostarda,
arugula on herbed focaccia, 
served with a choice of fries or mixed greens

GRILLED THREE-CHEESE SANDWICH | 17
sharp white cheddar and havarti cheese on
grilled parmesan-butter macrina sourdough,
served with a cup of tomato soup
add mixed greens +4

GRILLED CHICKEN BURGER* | 19
marinated chicken breast, mama lil’ peppers,
cabbage slaw with buttermilk dressing, 
pickled grilled onions, smoky chili mayo on a 
macrina brioche bun, 
served with choice of fries or mixed greens

FRENCH FRIES | 7

PARMESAN-GARLIC FRIES | 9
garlic, butter, parmesan, herbs

LYNDA’S BEIGNETS | 12
crème anglaise, seasonal preserve, raspberry
sugar dust
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TOMATO BASIL SOUP CUP | 8

TOMATO BASIL SOUP BOWL | 12

ROASTED BEETS & CITRUS | 14
orange & thyme-scented beets, dates, 
white balsamic reduction, whipped goat cheese,
toasted pecans, mint, sumac, arugula 

BURRATA VERDE | 17
spinach puree, belgian endive, asparagus, 
peas, preserved lemon, fine herbs,
served with grilled focaccia

add to any salad: 6-minute egg +4, burrata +8
anchovies +4, grilled chicken breast +7, 
grilled shrimp +10, 3oz grilled hanger steak +10

SIMPLE SALAD* HALF | 8, ENTRÉE | 16
mixed greens, lemon vinaigrette, shaved radish, 
fine herbs

CHOPPED SALAD* HALF | 9, ENTRÉE | 18
crisp greens, smoked gouda, salami, turkey,
castelvetrano olives, cherry tomatoes, garbanzo, 
red wine vinaigrette, savory herbs

CAESAR SALAD* HALF | 9, ENTRÉE | 18
crisp romaine, house-made caesar dressing, 
herbed breadcrumbs

LATTE OR CAPPUCINO | 7
vanilla or chocolate syrup +1

RISHI HOT TEAS | 5
english breakfast, earl grey, jade cloud, 
peppermint, chamomile

ICED TEA OR ARNOLD PALMER | 5

LEMONADE | 5

SODA | 4

 available gluten free upon request

A 20% mandatory service charge will be added to parties of 6 or more. 100% of the mandatory service charge will be distributed to service personnel. 
*Items marked with an * are either cooked to order and served raw or undercooked as requested or may contain raw or undercooked ingredients. 

The Health Department advises that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Chef politely declines substitutions. Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.


