
 
	

 
 

 
 

                                                                                             
 

 
 
  

Baby Back Ribs  gf 
sweet potato fries 
22 half rack, 39 full rack 
 

Roasted Amish Chicken  gf 
salsa verde, charred lemon, one 
side 
27 half, 45 whole 
 

Pan Seared Scottish Salmon    gf 
rainbow swiss chard, 
lemon dill buerre blanc sauce 
30 
 

16 oz. Veal Chop  gf 
long hot peppers, caramelized 
onion, fingerling potatoes or 
madeira wine sauce, mushrooms 
40 
 

MAIN COURSE  

FIRST COURSE 

Oysters   gf 
champagne mignonette 
market price, min of 6 
 
Baked Clams 
casino, oreganata, or combo 
6 clams, 14 
 
Blistered Shishito Peppers         gf 
lime, sea salt 
9 
 
Artisanal Meat and Cheese Board 
w/ fig jam, artisan meat, two cheeses 
16 add additional meat 6 
 
Bavarian Pretzel 
mustard, beer cheese 
13 
 
Thai Curry Mussels  gf 
coconut milk, green curry, lemon grass 
15 
 
Mediterranean Platter V 
baba ganoush, hummus, kalamata olives, 
tzatziki sauce, pita bread  
16 
	

Fontina Stuffed Meatball 
potato puree, demi, chives 
13 
 
Caesar Salad 
13 
add pulled shredded chicken 5 
 
Fried Burrata 
tomato jam, basil 
13 
 
Mediterranean Salad  gf 
romaine, kalamata olives, cucumber, red 
onion, feta, red peppers red wine 
vinaigrette 
14 
 
Wedge Salad  gf 
iceberg, beefsteak tomato, applewood 
smoked bacon, blue cheese 
14 
 
Beet Salad  gf 
smoked, raw, pickled horseradish, candied 
pistachio, Humboldt fog 
14  
 
Pierogi 
sour cream, caramelized onions 
12 
 

Crispy Calamari 
pickled peppers, citrus aioli 
15 
 
Flatbreads 
soppressata, mozzarella, tomato 
14 
shrimp, artichoke, and ricotta 
16 
 
Pulled Pork Sliders 
cabbage slaw, mojo sauce, 
french fries 
16 
 
Tempura Fish Tacos 
avocado, pickled red onions,  
shaved romaine, sriracha aioli  
16 
 
Grilled Octopus Salad  gf 
white cannellini beans, sundried tomato 
pesto 
16 
 
Spinach and Artichoke Dip 
Spinach, artichoke, monterey jack 
15 
 
Lollipop Drumsticks 
w/ buffalo and thai chili sauce 
16 
 

Flat Iron Steak 
30 

16 oz. Dry Aged NY  Strip 
38 

8 oz. Filet Mignon 
39 

 

HORSENECK TAVERN 

CHOICE OF ONE: 
Au Poívré   • House Steak Sauce • Blue Cheese Demi   • Salsa Verde 

all steaks finished in black iron skillets 

A LA CARTE 
 

Shrimp & Asparagus Risotto  gf 
with parmesan reggiano 
30 
 
Ricotta Ravioli  
peas, brown butter sage 
24 
 
Fresh Taglietelle  
red or white clam sauce 
28 
 
Shrimp Provençale over Fusilli 
fresh tomato, extra virgin olive oil, garlic, 
fresh herbs 
28 
 
	
	

HNT Burgers 
10 oz. 

The MOM Burger 
mushroom, onion, mozzarella cheese, 
fries  
18 
Bacon Cheddar Burger 
cheddar cheese, applewood smoked 
bacon, fries 
18 
The Classic American 
american cheese, lettuce, tomato, fries 
18 
 

Grilled Short Rib Sandwich 
caramelized onions, swiss cheese, 
mayonnaise, fries 
18 
 

Fried Chicken Sandwich 
lettuce, pickles, spicy sauce, fries 
16 
 SIDES 

French Fries 6 
 
Sweet Potato Fries 8 
 
Mashed Potatoes 8 
 
Crispy Fingerlings Potatoes 8 
 
Truffle Parmesan Fries 8 
 

 
Roasted Mushrooms 8 
 
Lemon Parmesan Asparagus 8 
 
Sautéed Spinach 8 
 
Onion Rings 8 
 
 

Market Vegetables 8 
 
Mixed Green Salad 8 
 
Mac and Cheese 8 
 
Sauté Broccoli Rabe 8 
 
Long Hots 8 
 


