
Harding’s

      Giv ing  Thanks   14 
smoked turkey breast, whipped potatoes, 

                 cranberries,  rosemary roll   

Our Burger     16
house ground angus chuck & short rib blend, 

american cheese, house made pickles, hand cut fries

Lobs t er  Rol l   17
lemon aioli, pickled fennel, grilled challah bun,

 yukon chips

Gri l l ed  Greenmarke t  Vege tab l e  Sandwich   13
open face, seasonal grilled vegetables, radish sprouts, 

white bean puree, country purée

New Waldor f  Salad 13 
bibb lettuce, endive, dried cranberries, walnuts, blue cheese buttermilk

 
Gri l l ed  Romaine  Salad 14

radicchio stuffed hearts of romaine, shaved domestic grana, lemon, garlic croutons

Roast ed  Bee t  Root  14
candy stripe beets, horseradish yogurt, pistachios, watercress

Warm Octopu s  & Pota to  Salad  16
grilled octopus, baby new potatoes, hard boiled egg, sherry caper vinaigrette

Executive Chef Ariel Fox

Hal f  Dozen Oys t er s  On A Hal f  She l l   16
sparkling wine, pear & shallot mignonette

Gri l l ed  Toas t   10
warm whipped goat cheese, mission figs, rosemary

Tomato  Soup  12
plum tomatoes, thyme oil, toasty cheddar bread

Caul i f l ower  Soup    11
torn breadcrumbs, crispy tarragon 

Stuf f ed  Swee t  Pepper s  12
sausage, apples, onions, bourbon 

Wild Atlant i c  Str i p ed  Bass   24
slow cooked & pan seared, baked fennel, 

smoked bacon essence

Grains  & Barley   19
roasted wild mushrooms, pine nuts, sautéed 

greens, shaved domestic grana

Steak  & Pota toe s   26
grilled hanger steak, crispy potato skins, 

scallion aioli

Roast ed  Chicken  21
half chicken, whole grain mustard & 

mom’s coleslaw

Apple  Pie  10

Gridd l e  Cake  10

Housemade  Cook i e s  7

Roas t ed  Vege tab l e s   9

Scal l oped  Pota toe s   8

Smal l  House  Salad 7

monday~ sunday 
dinner 6:00-11:00

cocktails 4:30-close

monday~friday
lunch 11:00-3:00


