please email sarah@hawthornebeermarket.com
for large party booking inquiries!

LUNCH SET MENU

two course -°30 three course - °38

STARTER
caesar salad
crisp romaine, asiago & toasted breadcrumb

seafood chowder
smoked salmon & snapper in a ginger orange
infused cream chowder

ENTREE

crispy chicken sandwich
lettuce, tomato, pickle & onion with sriracha aioli,
brioche bun, served with fries

market burger
beef patty, cheddar, bacon, house aioli, lettuce, tomato,
pickle & onion, brioche bun, served with fries

homemade garden burger
beet & goat cheese patty, pineapple, lemon aioli, lettuce,
tomato, pickle & onion brioche bun, served with fries

cajun chicken caesar salad
grilled cajun chicken on top of crisp romaine, house made
dressing, toasted breadcrumb & asiago cheese

mother earth pizza
artichoke, mushroom, red pepper, onion & tomato
on thin crust with feta cheese

maui wowie pizza
bacon, ham, mushrooms, pineapple, bbq drizzle
& mozzarella on thin crust

cajun chicken alfredo pasta
seared cajun chicken on creamy alfredo dressed noodles

DESSERT

creme brulée
seasonal recipe with caramelized sugar

dark chocolate stout cake
with cream cheese frosting

price does not include tax & gratuity

DINNER SET MENU

STARTER
caesar salad
crisp romaine, asiago & toasted breadcrumb
seafood chowder
smoked salmon & snapper in a ginger orange
infused cream chowder
ENTREE
blackend chicken
cajun seared chicken breast, garlic mashed potato
& roasted vegetables
homemade meatloaf
mushroom hunter sauce, garlic mashed potato
& roasted vegetables
seafood linguini
mussels, prawns, smoked salmon & snapper,
rose sauce & asiago
dude pizza
pepperoni, bacon & ham with mushroomes,
red pepper & mozzarella
braised beef short rib (+°5)
boneless beef short rib, mushroom hunter sauce,
garlic mashed potato & roasted vegetables
DESSERT .
creme brulée
seasonal recipe with caramelized sugar
dark chocolate stout cake
with cream cheese frosting

vegetarian options available by request
price does not include tax & gratuity

DINNER SET MENU

only available Sunday - Thursday

STARTER

caesar salad
crisp romaine, asiago & toasted breadcrumb

seafood chowder
smoked salmon & snapper in a ginger orange
infused cream chowder

ENTREE

curry prawn linguini
tiger prawns tossed in a curry cream,
red peppers & linguini

cajun chicken alfredo pasta
cajun seared chicken on creamy alfredo
dressed linguini

linguini bolognese
bolognese sauce with mushroom, red pepper,
onion & linguini

creamy mushroom farfalle
white wine cream sauce with mushrooms,
onion & bow tie pasta

DESSERT

creme brulée
seasonal recipe with caramelized sugar

dark chocolate stout cake
with cream cheese frosting

price does not include tax & gratuity




