
P L AT E S 
 
Butcher’s Cut 
14 oz Ribeye ...........................................................$42 

 potato puree, asparagus, salsa verde

From the Sea
Crab Cakes ............................................................. $37
 two 5oz crab cakes, corn puree, escabeche 

Hanger Steak ..........................................................$34
 yukon gold mashed potatoes, charred 
 broccolini, bordelaise

Jumbo Scallops ....................................................... $36
 squash, piquillo peppers, roasted tomatoes, 
 red pepper coulis

Fish ‘n’ Chips ..........................................................$21
 beer battered Atlantic Cod, hand cut chips, lemon

Roasted Salmon ......................................................$28
 farro, honey roasted carrots, turnips, dijon cream

Bangers ‘n’ Mash .....................................................$20
 onion gravy, yukon gold mash

H&C Burger  .......................................................... S17
 2 smashed patties, red dragon cheese served with chips 

S W E E T S 
 
Lemon Possett  ......................................................... $9
 lemon  custard, shortbread crumble 

Sticky Toffee Pudding ............................................. $9
 candied pecans, caramel sauce, whipped cream

Vanilla or Chocolate Ice Cream .............................. $5

*Our Breads and pastries are made at the Patisserie daily

S NA C K S
 
Mussels  .................................................................. $22
 white wine cream, chives, sour dough bread 

Sourdough Tartine  .................................................$15
 seasonal mushrooms, shallots-cognac cream

Ploughmans ............................................................ $22
 Spotted Trotter charcuterie, olives, gherkin pickles, 
 grain mustard, sourdough 

Lobster Bisque ........................................................$12
 lobster tail pieces, scallion, ginger

Pork Belly  ...............................................................$15
 sorghum-soy glaze, peanuts 

S A L A D S 
 
H&C Salad .............................................................$15
 mixed greens, goat cheese, roasted carrots and  
	 turnips,	truffle		vinaigrette 

Endive Salad ............................................................$16
 bleu cheese, whole wheat croutons, cherry tomatoes, 
 sherry vinaigrette 
 Add Springer Mountain Farms chicken breast ..................$8 

 Add grilled shrimp or salmon ...........................................$10 

S I D E S 
 
Brussel Sprouts with Sorghum ................................ $9
 soy glaze 

Roast Cauliflower .................................................... $9
 rehydrated golden raisins, harissa Aioli

Hand Cut Chips ....................................................... $8

Parmesan Chips.......................................................$12
 parmesan, herbs, aioli 

Farro ........................................................................$10 

 with honey roasted carrots

Mac & Cheese.......................................................... $9 

 with smoked gouda & bacon 1 4 2  E A S T  WA S H I NGT ON  S T  / /  M A D I S ON,  G A




