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BUILD-YOUR-OW N MIMOS A FLIGH T
Bisol ‘Jeio’ DOC Prosecco with choice of three of  
the following juices: orange, cranberry, pineapple, 
grapefruit, guava, pomegranate.  15.00 
Make it a tray with a full bottle of bubbly and three 
juices for $38.   

HOF ’S BL OODY M AR Y 
Christiania Vodka, cold-pressed tomato juice, fresh 
horseradish, Lucilles Smokehouse Hot and Spicy BBQ 
Sauce, Hof's signature spice rim, celery stalk, pickle 
spear, blue cheese-stuffed olives and The Bitter Truth 
Celery Bitters.  10.50 

S ALT Y DOG 
Tanqueray Gin and fresh-squeezed ruby red grapefruit 
juice served on ice with a salted rim.  10.00 

VANILL A S CRE W DRI V ER 
Tito’s Handmade Vodka, vanilla syrup, fresh-squeezed 
orange juice.  10.50 

APEROL SPRI T Z 
Aperol Aperitivo, Bisol 'Jeio' DOC Prosecco and club 
soda.  11.00 

T ROPIC AL MIMOS A 
Bisol 'Jeio' DOC Prosecco, Monin Passion Fruit Syrup,  
cold-pressed pineapple juice and fresh lime.  10.50 

BRE AK FA S T S OUR 
Jack Daniel's Old No. 7, fresh-squeezed orange juice, 
lemon juice and maple syrup.  10.50 

MICHEL ADA 
Modelo Especial, Hof’s Signature Bloody Mary Mix,  
tomato juice and fresh lime served on the rocks with 
a salt rim.  9.50 

IRISH COFFEE 
Bushmills Irish Whiskey, cane sugar and freshly  
brewed Trinidad Coffee topped with hazelnut  
whipped cream and grated nutmeg.  10.00 

B ONDED OLD-FA SHIONED 
Pre-Prohibition old-fashioned with bonded whiskey.  
Stirred with lemon zest and The Bitter Truth Bogart’s 
Bitters and garnished with an orange peel and cherry.   
– With Old Grand-Dad Bourbon Bottled-in-Bond  11.00   
– With Rittenhouse Rye Bottled-in-Bond  11.00  

SPIC Y HERB M ARG ARI TA 
Muddled cilantro, rosemary and jalapeño with  
Herradura Silver Tequila, Giffard Triple Sec, agave  
nectar and fresh lime juice.  11.00 

B AH AM A M AM A  
Bacardí White Rum, Giffard Banane du Brésil Liqueur, 
grenadine, cold-pressed pineapple juice, fresh-
squeezed orange juice, fresh lime juice, Goslings  
Black Seal Rum float.  10.50 

HOF ’S M AR T INI 
Your choice of Christiania Vodka or Tanqueray Gin 
served extra dry and garnished with a blue cheese-
stuffed olive. Fancy it dirty? Just ask!  13.00 

PA S SION FRUI T MULE 
Stoli Vodka, Monin Passion Fruit Syrup, fresh lime juice 
and Seagram’s Ginger Ale served in a signature copper 
mug.  11.50  

LEMON DROP 
Christiania Vodka, Giffard Triple Sec, The Bitter Truth  
Lemon Bitters, fresh-squeezed lemon juice, simple 
syrup, lemon twist.  12.00

COCKTAILS* Signature

SPIC Y HERB M ARG ARI TA

HOF 'S M AR T INI &
             B ONDED OLD-FA SHIONED

BAR1 11_16 09.25-4

S ALT Y DOG

APEROL SPRI T Z

VANILL A 
S CRE W DRI V ER

BUILD-YOUR-OW N 
MIMOS A FLIGH T

*�Warning: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may  
increase cancer risk, and, during pregnancy, can cause birth defects. For more information  
go to www.P65Warnings.ca.gov/alcohol.



5

W I N E S

SPARK LING
Bisol ‘Jeio’ DOC Prosecco, Italy	 9.00	 32.00

PINO T GRIGIO 
Casali Maniago, Italy 	 10.00	 35.50

S AU V IGNON BL ANC
Spy Valley, New Zealand	 11.50	 35.50

CH ARDONN AY
Maddalena, Monterey	 8.50	 30.50
San Simeon, Monterey	 10.50	 34.50

PINO T NOIR
Parducci ‘Small Lot,’ Mendocino 	 9.50	 33.50

MERL O T 
Maddalena, Paso Robles	 8.50	 30.50
San Simeon, Paso Robles	 12.00	 40.50

C A BERNE T S AU V IGNON
Maddalena, Paso Robles	 8.50	 30.50
San Simeon, Paso Robles	 12.50	 41.50

S YR AH
Beckman, Santa Barbara	 12.00	 41.50

G L A S S     B O T T L E

L AGER
Coors Light	 6.50 
Coors Banquet	 7.00
Modelo Especial	 7.00

PALE ALE 
Sierra Nevada	 7.75

IPA
Beachwood Amalgamator, Long Beach	 7.75

S T OU T
Guinness, Ireland	 7.75

Heineken 00.00 Non-Alcoholic	 6.00

S E R V E D  I N  A  1 6 o z  G L A S S

B O T T L E

D R A F T

BW+APP 11_16 09.25-5

SE A S ONED CHICK EN QUE S ADILL A
Seasoned chicken with mushrooms, tomatoes,  
onions and green chiles. Served with sour cream  
and salsa.  14.99 

BUFFAL O W ING S 

Served with celery, carrot sticks and blue cheese 
dressing.  15.50 

S W EE T P O TAT O WAFFLE FRIE S 
Served with ranch dressing.  9.25

HOF’S LEGENDAR Y ONION RING S
Served with chipotle ranch sauce.  9.50

 

BEER* FrostyWINES*Hof's

APPETIZERSEnticing

HOF’S CL A S SIC SK INS
Crisp potato skins layered with melted cheese and 
bacon. Served with sour cream and chives.  13.99

Buffalo Chicken Classic Skins  14.99

G ARLIC PARME S AN FRIE S
Tossed with chopped garlic, seasoning, parmesan 
cheese and parsley.  8.25 

BEER-B AT T ERED ZUCCHINI S T ICK S 
Lightly fried in our house beer batter and topped 
with parmesan cheese. Served with a creamy  
herb dip.  9.50

HOF 'S CL A S SIC
SK INS

HOF 'S
LEGENDAR Y ONION RING S

By the Glass or Bottle

*�Warning: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may  
increase cancer risk, and, during pregnancy, can cause birth defects. For more information  
go to www.P65Warnings.ca.gov/alcohol.
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CHICK EN T OR T ILL A S OUP 
OR HOF 'S CHILI  9.50

W EEK LY V EGE TA BLE S OUP 9.50
Ask your server about this week's selection.

S OUP • S AL AD • B AK ER Y
Crock of soup, garden salad and your  

choice of homemade bread. 12.99

S OU T HERN FRIED CHICK EN
Fried chicken breast, corn, tomatoes, hard-boiled  
egg, jack and cheddar cheese, glazed walnuts and 
honey mustard dressing.  16.99 

 RO T IS SERIE CHICK EN WALNUT 
Chicken salad, tomatoes, mandarin oranges, carrots, 
glazed walnuts and balsamic dressing.  16.25

BBQ CHICK EN  
Charbroiled chicken, corn, black beans, carrots,  
onions, tomatoes, avocado and Southwestern  
chipotle ranch dressing with a drizzle of BBQ 
sauce.  16.50 

S OU T HERN BBQ TRI-TIP COBB* 
Grilled to order tri-tip steak, mixed greens, corn,  
bacon, onions, tomatoes, blue cheese, hard-boiled 
egg, avocado and BBQ ranch dressing.  20.75   

S AL MON C AE S AR 
Salmon dusted with Cajun jerk seasoning, croutons, 
tomato slices, parmesan cheese and Caesar  
dressing.  19.99 

T H AI CHICK EN 
Chicken breast, greens, celery, red cabbage, carrots, 
onions, sesame seeds, almonds, mandarin oranges, 
wontons and spicy Thai peanut dressing.  16.99

SERVED WITH YOUR CHOICE 

OF HOMEMADE BREAD

HOF 'S CL A S SIC COBB 
Chicken breast, bacon, hard-boiled egg, 

blue cheese, tomatoes and avocado 
with your favorite dressing.  16.99

Friday SPECIAL

NE W ENGL AND CL AM CHOW DER  9.75

SALADS Fresh

& CHILI Soups   

Hof's 

HOMEMADE 
BREAD

 ZUCCHINI  

 G ARLIC CHEE SE  

 MUFFIN  

 CORNBRE AD  

HOF 'S CL A S SIC COBB S AL AD

T H AI CHICK EN

T H AI CHICK EN S AL AD

SS_ALL 09.25-6

HOF 'S CHILI

*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. For more information, go to www.P65Warnings.ca.gov/food. 
Prices subject to change. Items may vary by location. 

SERVED WITH YOUR CHOICE 
OF HOMEMADE BREAD 

AVAILABLE AFTER 11 A.M.
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 SHRIMP & SE AFOOD MELT
Shrimp and seafood with jack and cheddar cheese,  
bacon, tomatoes and avocado served open-faced  
on garlic sourdough.  16.50  

PA S T R AMI & S W IS S MELT 
Tender sliced pastrami, Swiss cheese, mustard and  
pickles on grilled rye bread.  18.50 

RO T IS SERIE CHICK EN S AL AD 
Creamy chicken salad, lettuce, tomato and mayo on 
squaw bread.  14.99

 

FRIED CHICK EN 
House-breaded and fried chicken breast, pickles,  
coleslaw and spicy mayo on a sesame brioche  
bun. 15.50

PAT T Y MELT*

Burger patty with your favorite cheese on grilled 
rye.  16.25  

G ARDEN BURGER
Charbroiled patty of mushrooms, onions, rolled oats,  
cheeses, brown rice and nuts on a honey wheat bun  
with lettuce, red onions, tomato and sun-dried tomato  
pesto mayo.  14.99 

T URK E Y BURGER 
Grilled turkey patty, lettuce, tomato, pickles 
and Thousand Island dressing on a sesame  
brioche bun. 15.75

CHILI SIZE* 
Fresh beef patty grilled to order, Hof's Chili, and  
melted jack and cheddar cheese.  16.99 

*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. For more information, go to www.P65Warnings.ca.gov/food. 
Prices subject to change. Items may vary by location. 

SERVED WITH CHOICE OF ONE:  

FRENCH FRIES • COLESLAW • FRESH FRUIT

SERVED WITH CHOICE OF ONE:  

FRENCH FRIES • COLESLAW • FRESH FRUIT

HOFBURGER

BURGERS 
Gourmet

BBQ B ACON CHEE SEBURGER* 
BBQ sauce-basted patty, lettuce, tomato, pickles, 
bacon, cheddar cheese and a legendary onion ring  
on a sesame brioche bun.  17.25 

 HOF'S PARME S AN MELT* 
Fresh beef patty topped with Swiss cheese, lettuce,  
tomato, grilled red onions and Thousand Island 
dressing on grilled parmesan sourdough.  16.50

RO T IS SERIE T URK E Y
Rotisserie turkey breast, lettuce, tomato, melted  
pepper jack cheese and chipotle ranch on a buttered  
garlic French roll.  17.50 

HO T T URK E Y 
Served open-faced on grilled garlic bread with  
seasoned mashed potatoes, turkey gravy and  
vegetables. (No side choice) 18.99 

COUN T R Y CLUB 
Rotisserie turkey breast, bacon, lettuce, tomato and 
mayo on triple sourdough toast.  16.50 

FRENCH DIP 
Oven-roasted beef sliced thin on a garlic French  
roll with Swiss cheese, beef au jus and creamy  
horseradish.  16.99 

P O T ROA S T PARME S AN MELT 
Hearty beef chuck roast, jack cheese, lettuce, tomato, 
grilled red onions and chipotle mayo on grilled  
parmesan sourdough.  18.50 

CHICK EN CLUB 
Chicken breast, Swiss cheese, bacon, lettuce, tomato 
and mayo on a sesame brioche bun.  15.99 

GOOD E AR T H 
Albacore tuna salad, avocado, lettuce, tomato,  
cucumbers and mayo on squaw bread.  14.99 

T UN A MELT 
Albacore tuna salad and melted cheddar cheese on  
grilled sourdough.  14.99

SANDWICHES
Delicious

FRENCH DIP

HOFBURGER

SB_ALL 09.25-7

  S W EE T P O TAT O FRIE S +1.29

  G ARLIC PARME S AN FRIE S +1.29

  ONION RING S +1.29

  L OADED B AK ED P O TAT O +1.29 (Available after 4 p.m.)

UPGRADE  YOUR SIDE: ADD TO  YOUR DISH:  

	 AVOC ADO +1.75

	 CHEE SE +0.99

	 CUP OF S OUP OR  
	 G ARDEN S AL AD +4.50

  HOFBURGER* 
Lettuce, tomato, pickles and Thousand Island

dressing on a sesame brioche bun.  15.99  
Add cheese  0.99
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CHICK EN P O T PIE 
Chicken breast, mushrooms, peas, carrots and  
potatoes in a cream sauce, topped with a flaky pie 
crust. Served with fresh fruit or garden salad.  17.25 
Available after 11 a.m. — we occasionally run out!

CHICK EN PARME S AN 
Breaded and fried chicken breast with tomato 
sauce, mozzarella, pepperoncini and parmesan 
cheese. Served with seasoned mashed potatoes,  
vegetables and garlic cheese bread.  19.75

CHICK EN S T RIP S & CHIP S
Chicken strips breaded and fried, with French fries, 
coleslaw and BBQ sauce for dipping.  16.50 

HOF 'S S OU T HERN FRIED  
CHICK EN & BIS CUI T S 
Cracker-crumb breaded chicken breast on a flaky  
biscuit, topped with mushroom country gravy and 
served with seasoned mashed potatoes & gravy  
and vegetables.  18.50 

CHICK EN S T IR FR Y 
Chicken breast and vegetables stir-fried in a spicy 
sauce with almonds, wontons, water chestnuts,  
sesame seeds, green onions and cilantro. Served  
with steamed white rice.  16.50 

 BEER-B AT T ERED FISH & CHIP S 
Cod fillets dipped in beer batter and lightly fried. 
Served with French fries, coleslaw, tartar sauce and 
malt vinegar.  19.99 

T OP SIRL OIN S T E AK* 
USDA choice center-cut top sirloin steak.  26.99 

HOF ’S SURF 'N' T URF* 
USDA choice center-cut top sirloin steak paired with 
your choice of shrimp. Choose from a BBQ shrimp 
skewer, panko-breaded deep-fried shrimp or shrimp 
scampi. 30.99 

 BBQ B A B Y B ACK RIB S 
Pork ribs basted with sweet 'n' smoky BBQ sauce. 
Half Rack  29.99  |  Full Rack  36.99 

SERVED WITH CHOICE OF HOMEMADE BREAD AND TWO SIDES:  

SEASONED MASHED POTATOES • STEAMED WHITE RICE • CREAMED CORN •  

FRENCH FRIES • STEAMED VEGETABLES • BAKED POTATO (Available after 4 p.m.)

SHRIMP S C AMPI PA S TA 
Shrimp sautéed in garlic butter, tomato and basil, 
served over linguine noodles and topped with parmesan 
cheese. Served with garlic cheese bread.  20.50 

CHICK EN PE S T O FE T T UCCINE 
Chicken breast with mushrooms and red bell peppers  
in a pesto cream sauce over fettuccine noodles.  
Served with garlic cheese bread.  19.99 

FISH, SHRIMP & CHIP S 
Beer-battered cod and panko-breaded deep-fried  
shrimp over French fries. Served with coleslaw and  
tartar and cocktail sauces.  18.50

OUR S T E AK S 
ARE GRILLED 

T O ORDER AND 
FINISHED W I T H  

SE A S ONED
G ARLIC BU T T ER  

AND A  
LEGENDAR Y 

ONION RING.

RIB-E YE S T E AK* 

Center-cut rib-eye steak.  30.99 
Try it blackened with Cajun spices! 

RO T IS SERIE CHICK EN 
Half chicken slow-roasted in our rotisserie 
oven. 22.50 

CHICK EN PICC ATA 
Sautéed chicken breast and lemon butter caper 
sauce.  20.75 

RO T IS SERIE CHICK EN & B A B Y B A CK RIB S 
Half rotisserie chicken with BBQ baby back ribs.  30.99

*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. For more information, go to www.P65Warnings.ca.gov/food. 
Prices subject to change. Items may vary by location. 

SPECIALTIES
Classic

CHICK EN P O T PIE

T H AI CHICK EN
BBQ B A B Y B ACK RIB S

RIB-E YE S T E AK

and Chicken
STEAKS, RIBS   

SSR_ALL 09.25-8
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 YANK EE P O T ROA S T 
Hearty beef chuck roast, carrots, onions, celery and  
pot roast gravy. 20.99 

CHICK EN FRIED S T E AK 
Beef steak breaded and fried, topped with Hof’s
country gravy.  20.50 

DOUBLE P ORK CHOP S 
Two grilled center-cut chops, Italian garlic seasoning, 
apple almond stuffing and cinnamon apples.  20.99

RO T IS SERIE T URK E Y BRE A S T 
Slices of turkey breast over apple almond stuffing with  
turkey gravy and cranberry sauce.  21.50 

ME AT L OAF 
Hand-cut slices of meatloaf with beef gravy.  18.99

SERVED WITH YOUR CHOICE OF 

HOMEMADE BREAD, STEAMED VEGETABLES 

AND SEASONED MASHED POTATOES & GRAVY

GRILLED S AL MON 
Cajun jerk-spiced or lemon pepper seasoning.  21.99

T ROU T AL MONDINE
Pan-fried trout, toasted almonds and lemon butter 
sauce.  20.50 

SHRIMP YOUR WAY 
Choose from BBQ shrimp skewers, panko-breaded 
deep-fried shrimp or shrimp scampi.  19.99

SEAFOOD 
Hof's

  S W EE T P O TAT O FRIE S +1.29

  G ARLIC PARME S AN FRIE S +1.29

  ONION RING S +1.29

  L OADED B AK ED P O TAT O +1.29 
      (Avai lable after 4 p.m.)

ADD TO  YOUR DISH:  

	 AVOC ADO +1.75

	 CHEE SE +0.99

	 CUP OF S OUP OR G ARDEN S AL AD +4.50

UPGRADE  YOUR SIDE:

GRILLED S AL MON

V ISI T HOF SHU T.COM T O  

JOIN OUR ECLUB, E•PERK S. 

SERVED WITH CHOICE OF HOMEMADE BREAD 

AND TWO SIDES:  

SEASONED MASHED POTATOES •  

STEAMED WHITE RICE • CREAMED CORN • 

FRENCH FRIES • STEAMED VEGETABLES •  

BAKED POTATO (Available after 4 p.m.)

ME AT L OAF

GRILLED S AL MON

YANK EE P O T ROA S T

SHRIMP YOUR WAY

Hof's 

HOMEMADE 
BREAD

 ZUCCHINI  

 G ARLIC CHEE SE  

 MUFFIN  

 CORNBRE AD  

Home Cooking 
FOR DINNER

HCSF_ALL 09.25-9

 HOF ’S HU T SIGN AT URE I T EM
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*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. For more information, go to www.P65Warnings.ca.gov/food. 
Prices subject to change. Items may vary by location. 

FAVORITES Breakfast

SE A S ON AL BRE ADS AND MUFFINS 
Ask your server for today's selections. 

O U R  
P A S T R I E S  

A N D  
M U F F I N S 

A R E  B A K E D  
I N - H O U S E . 

 

SERVED WITH HASH BROWN POTATOES, HOF’S FAMOUS “THOSE POTATOES” 

OR FRESH FRUIT,  PLUS A HOMEMADE MUFFIN OR TOAST WITH JAM.

 

DENV ER 
Hickory-smoked ham, bell peppers, onions,  
and jack and cheddar cheese.  15.75 

FROM T HE G ARDEN 
Sautéed zucchini, carrots, mushrooms,  
tomatoes, spinach, broccoli, and jack and  
cheddar cheese.  15.75 

SE A S ONED CHICK EN 
Chicken breast, tomatoes, onions, bell  
peppers, ranchero sauce, jack and cheddar 
cheese, and avocado.  16.75 

SPIN ACH, MUSHROOM & CHEE SE 
Spinach, mushrooms, onions, and jack and  
cheddar cheese.  15.99

HOF’S SPECI AL
Sausage, bell peppers, mushrooms, green chiles,  
onions, and jack and cheddar cheese.  15.75

E SPRE S S O
Single  3.75 
Double  5.25

C APPUCCINO
Single  4.75 
Double  5.75

AMERIC ANO 	 3.75

L AT T E 	 4.75

MOCH A 	 5.25

HOF ’S HU T 
SIGN AT URE BLEND 
COFFEE	 3.75

PASTRIES
Fresh-Baked

COFFEE Bar

SPIN ACH, MUSHROOM 
& CHEE SE OMELE T T E

MELT ING P O T OMELE T T E

GRILLED S AL MON

BRK1_11.16 09.25-10

MILK 
Large 3.75 
Small 2.99

APPLE JUICE 
Large 4.49 
Small 3.75

HO T CHOCOL AT E  3.75

MILK, JUICE & more!
CHOCOL AT E MILK 
Large 3.99 
Small 3.25

OR ANGE JUICE 
Large 4.99 
Small 4.25 

CHICK EN FRIED S T E AK & EGG S* 
Two ranch eggs with a tender cut of beef steak,  
breaded, fried golden and smothered with Hof's  
country gravy.  18.99 

RIB-E YE S T E AK & EGG S* 
Center-cut rib-eye steak grilled to order.  
Served with two ranch eggs any style.  29.99

CHOO SE-YOUR-ME AT & EGG S* 
Bacon, sausage, ham or burger patty with two ranch 
eggs any style.  15.75

T H R E E - E G G  O M E L E T T E S

H O F ' S  T W O - E G G  C O M B O S

 MELT ING P O T
Jack and cheddar cheese, crisp bacon,  

tomato, green chiles and avocado.  17.25

' T HOSE P O TAT OE S'
Hash browns with onions, 
bell peppers and parsley.
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 EGG S BENEDIC T*
Hickory-smoked ham on an English muffin with 
poached eggs and hollandaise. Served with fresh fruit 
or hash brown potatoes.  16.75 
Available until 2 p.m.

HOF ’S SK ILLE T*

Choice of sausage, ham, bacon or seasoned chicken 
with home-style potatoes, tomatoes, onions and bell 
peppers, topped with jack and cheddar cheese and 
three eggs. Served with your choice of homemade 
bread.  16.75 

COUN T R Y BRE AK FA S T* 
Three eggs with pancakes, two strips of crisp bacon, 
two sausage patties or links and a slab of smoked  
ham.  18.50 

 BRE AK FA S T QUE S ADILL A 
Large flour tortilla with choice of sausage, bacon or 
seasoned chicken, scrambled eggs, jack and cheddar 
cheese, green chiles, tomatoes, green onions and  
avocado. Served with sour cream, salsa and  
fresh fruit.  16.75 

 

BRE AK FA S T P O T PIE* 

Filled with sausage, bacon and vegetables in a cream 
sauce and topped with a flaky crust and a fried egg. 
Served with fresh fruit or hash brown potatoes.  16.75 
Available until 2 p.m. 

BRE AK FA S T BURRI T O 
Large flour tortilla filled with your choice of sausage, 
bacon or seasoned chicken, scrambled eggs, “Those 
Potatoes,” jack and cheddar cheese, ranchero sauce, 
housemade guacamole, and green onions. Served with 
sour cream and crispy tortilla chips.  16.75

Breakfast 
CLASSICS

BUILD-YOUR-OW N MIMOS A FLIGH T 
Bisol ‘Jeio’ DOC Prosecco with choice of three of the  
following juices: orange, cranberry, pineapple, grapefruit, 
guava, pomegranate.  15.00  
Make it a tray with a full bottle of bubbly and three juices 
for $38.

HOF 'S BL OODY M AR Y 
Christiania Vodka, cold-pressed tomato juice, fresh horse-
radish, Lucille's Hot and Spicy BBQ sauce, Hof's signature 
spice rim, celery stalk, pickle spear, blue cheese-stuffed 
olives and The Bitter Truth Celery Bitters.  10.50

HOF 'S
BL OODY M AR Y

EGG S BENEDIC T

Cocktails* BREAKFAST

BRK2_11.16 09.25-11

*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your  
risk of foodborne illness. For more information, go to www.P65Warnings.ca.gov/food. 
Prices subject to change. Items may vary by location.  
�Warning: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase 
cancer risk, and, during pregnancy, can cause birth defects. For more information go to  
www.P65Warnings.ca.gov/alcohol.

 HOF ’S HU T SIGN AT URE I T EM

BU T T ERMILK PANC AK E S COMB O*   
Fluffy buttermilk pancakes lightly grilled.   16.75 
Add blueberries  1.50 

BU T T ERMILK PANC AK E S à la c ar te  11.50 

GOLDEN CRISP FRENCH T OA S T COMB O* 
Thick slices of egg bread dipped in eggs and lightly 
grilled.  16.99 

GOLDEN CRISP FRENCH TOA S T à la c ar te  12.50 

BEL GI AN WAFFLE COMB O* 
Thick, light and crispy Belgian waffle.  16.75 

BEL GI AN WAFFLE à la c ar te  11.25 

CINN AMON ROLL FRENCH T OA S T COMB O* 
Bakery-fresh cinnamon roll, dipped in eggs and served  
golden brown.  17.99 

CINN AMON ROLL FRENCH TOA S T à la c ar te  12.50 

SE A S ON AL FRE SH FRUI T WAFFLE COMB O* 
Seasonal glazed fresh fruit atop a thick, light and 
crispy Belgian waffle, topped with fresh whipped 
cream and powdered sugar.  17.75 

SE A S ON AL FRE SH FRUI T WAFFLE à la c ar te  12.25 
Ask your server for this season's selection.

F R O M  T H E  G R I D D L E

S P E C I A L T I E S

ALL GRIDDLE COMBOS ARE SERVED WITH TWO EGGS ANY STYLE AND YOUR CHOICE OF  

BACON, SAUSAGE PATTIES OR LINKS, AND HOT SYRUP AND WHIPPED BUTTER.

TOAST TO A NEW DAY WITH A REFRESHING 

BREAKFAST COCKTAIL.



B AN AN A BERR Y
PIE
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M I L K S H A K E S

SAVE ROOM FOR Dessert
P I E S ,  C A K E S ,  M I L K S H A K E S  &  M O R E

H O F ' S  C L A S S I C  P I E S

C A K E S

PE A CH PIE

CHOCOL AT E S T R AW BERR Y 
T RIFLE C AK E

DES_ALL 09.25-12

B E V E R A G E S

B O T T OMLE S S T O ENJOY: 
• Lemonade 3.99

• Strawberry Lemonade 4.50

• Iced Tea 3.75

• Coffee and Decaf 3.75

S ODA P OP: COMPLIMENTARY REFILL S
Coke •  Diet Coke • Sprite  

Barq's Root Beer •  Dr Pepper

Chocolate, 
Strawberry or 
Vanilla  5.99

CHOCOL AT E
MILK SH AK E

†Selections may vary by season.
Ask your server about our daily offerings.

CREAM & MERINGUE PIES†	 INDIVIDUAL | LARGE

Banana Cream 	 6.75  |  18.50

Bananaberry	 6.50  |  17.99

Lemon Meringue	 6.50  |  17.99

Coconut Cream	 6.50  |  17.99

Chocolate Cream	 6.50  |  17.99

FRESHLY BAKED PIES	 SLICE | 
WHOLE

Apple	 4.99  |  18.99

Peach	 5.50  |  20.99

Cherry	 5.50  |  20.99

Double Berry	 5.50  |  20.99

Add a scoop of vanilla ice cream for 1.79.

SEASONAL FRESH FRUIT PIES†	 INDIVIDUAL | LARGE

Strawberry – Blackberry – Peach	 Prices vary

	

SPECIALTY PIES	  INDIVIDUAL | LARGE

Dutch Apple	 6.50  |  17.99

Pumpkin	 6.50  |  17.99

CLASSIC & SPECIALTY CAKES	     
SLICE | WHOLE

Chocolate Wipeout with Chocolate Chips	 8.99  |  63.99

Chocolate Wipeout with Walnuts	 8.99  |  63.99

Carrot Cake	 8.75  |  65.99

Chocolate Strawberry Trifle	 7.50  |  43.99

Add a scoop of vanilla ice cream for 1.79.

CHEESECAKE 	 SLICE | WHOLE 

Original	 6.99  |  44.99

Strawberry	 8.25  |  49.99
 

INDIVIDUAL CAKE	 INDIVIDUAL    

Chocolate Bundt Cake	 4.75
ORIGIN AL CHEE SEC AK E
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