
Bites & Classics

served with house hand-cut fries

L o b s t e r  R o l l
6oz lobster meat, freshly baked
croissant, drawn butter 

3 4 H S C  C l a s s i c  B u r g e r
Prime patty (8oz), Vermont
cheddar, crispy bacon

2 7

HANDHELDS

a t  t h e  B a r

M U S H R O O M  B R U S C H E T T A
Dunk’s mushrooms, asparagus, grana, served warm

1 5

R O A S T E D  P O T A T O E S
Burst burrata, cabernet demi-glace

1 6

C R I S P Y  S E S A M E  S H R I M P
Three sesame-crusted shrimp, “Ranch” dip

1 5

S E A F O O D  T O W E R  F O R  O N E
Two shrimp, three oysters, half lobster tail, 
colossal crab meat

3 2

S T E A K  S A L A D
10oz prime NY, beefsteak tomatoes, red onion, 
crumbled blue cheese, balsamic

3 6

L A M B  L O L L I P O P S
Two lollipops, demi-glace, petite Greek salad

2 5

L O B S T E R  M A C  N ’  C H E E S E
¼ lb lobster meat, macaroni, sherry parmesan,
cream

2 4

20260820

Wednesdays at the Bar
Select Half-price Bottles

B r o o k d a l e  S a u v i g n o n  B l a n c ,  N a p a  V a l l e y 3 5

L o u i s  J a d o t  P o u i l l y - F u i s s e ,  F r a n c e 3 7

R o m b a u e r  S a u v i g n o n  B l a n c ,  S o n o m a 2 7

C l o s  D u  V o l  C a b e r n e t  S a u v i g n o n ,  N a p a  V a l l e y  5 0

L a n g e  F l y  L i n e  P i n o t  N o i r ,  O r e g o n 3 2

M o r g a n  S y r a h ,  M o n t e r e y  C o u n t y 3 4

E d m e a d e s  Z i n f a n d e l ,  M e n d o c i n o  C o u n t y 3 2

Z i n  C o l l e c t i v e ,  N a p a  V a l l e y 3 0

C a y m u s  C a b e r n e t  S a u v i g n o n  ( L i t e r ) ,  N a p a  V a l l e y 7 0

Limited quantities; subject to availability. Available at the Bar only, every Wednesday.


	at the Bar
	Bites & Classics
	MUSHROOM BRUSCHETTA
	Dunk’s mushrooms, asparagus, grana, served warm

	ROASTED POTATOES
	Burst burrata, cabernet demi-glace

	CRISPY SESAME SHRIMP
	Three sesame-crusted shrimp, “Ranch” dip

	SEAFOOD TOWER FOR ONE
	Two shrimp, three oysters, half lobster tail,
	colossal crab meat

	STEAK SALAD
	10oz prime NY, beefsteak tomatoes, red onion,
	crumbled blue cheese, balsamic

	LAMB LOLLIPOPS
	Two lollipops, demi-glace, petite Greek salad

	LOBSTER MAC N’ CHEESE
	¼ lb lobster meat, macaroni, sherry parmesan,
	cream


	HANDHELDS
	served with house hand-cut fries
	Lobster Roll
	HSC Classic Burger
	6oz lobster meat, freshly baked croissant, drawn butter
	Prime patty (8oz), Vermont cheddar, crispy bacon

	Wednesdays at the Bar
	Select Half-price Bottles
	Brookdale Sauvignon Blanc, Napa Valley
	Louis Jadot Pouilly-Fuisse, France
	Rombauer Sauvignon Blanc, Sonoma
	Clos Du Vol Cabernet Sauvignon, Napa Valley
	Lange Fly Line Pinot Noir, Oregon
	Morgan Syrah, Monterey County
	Edmeades Zinfandel, Mendocino County
	Zin Collective, Napa Valley
	Caymus Cabernet Sauvignon (Liter), Napa Valley



