A Th

LUNCH

SOUPS

SIX ONION
sourdough crouton, melted gruyere 9.

SAFFRON MUSSEL BISQUE
crusty peasant bread |2,

GREENS

HARTH’S CHOPPED

artichoke hearts, pecorino and fontina cheeses,
teardrop tomatoes, garbanzo beans, cucumber,
crisp romaine, white balsamic dressing | 2.

HEARTS OF ROMAINE
shaved reggiano parmesan, rustic croutons,
creamy roasted garlic dressing 0.

FRISEE
applewood smoked bacon,
farm egg, herb vinaigrette | |.

SALT ROASTED BEETS
spinach, spiced walnuts,
chevre, lemon vinaigrette | 2.

PANZANELLA

roasted spring vegetables, sweet peppers,
Jjust made mozzarella, rustic croutons,
tomato vinaigrette | [.5

ADD ONS

* fire roasted chicken 5.
* grilled salmon 8.

e flatiron steak. 9.

WOOD FIRED FLATBREADS

MARGHERITA
san marzano tomato, mozzarella, torn basil 0.

BIANCA
fresh mozzarella, parmesan, evoo, prosciutto,
arugula salad 1 3.

ITALIAN SAUSAGE
sweet italian sausage, aged provolone,
herb roasted fennel, san marzano tomato | 1.

ROASTED MUSHROOM
caramelized onion, fontina, truffled sea salt | 2.

SANDWICHES

pickled vegetables and house made potato chips

HARTH BURGER
talbot reserve sharp cheddar, wood fired onions,
apple wood smoked bacon 4.

SHORT RIB CHEESESTEAK

aged provolone, peppers and onions, toasted ficelle,

red wine reduction [5.

PORCHETTA
caper aioli, gremolata, ciabatta | 1.

HAND CARVED AYRSHIRE FARMS TURKEY
applewood smoked bacon jam, caramelized onion,

cranberry mayo, whole wheat | 2.

CORNED BEEF
pickled cabbage, horseradish cream,
brown mustard, marble rye 13.5

NEW ENGLAND LOBSTER ROLL
tarragon mayo, toasted brioche | 7.

MAIN PLATES

TORTA RUSTICA
arugula salad 14.5

CHICKEN PIE
spring vegetables, sweet peas,
mash potato crust [6.

GRILLED SALMON “NICOISE”
fingerling potatoes, haricot verts, nicoise olives,
shaved fennel, red wine vinaigrette |8.

FIRE ROASTED AYRSHIRE
FARMS CHICKEN
broccolini, forest mushrooms, rosemary jus 7.5

STEAK FRITES
house made steak sauce, fresh cut fries 9.

CRAB MAC AND CHEESE
blue crab, cavatappi pasta,
five cheese sauce 7.



