Hawthorne Inn
DINNER MENU

APPETIZERS
SPINACH AND ARTICHOKE DIP
With our homemade tortilla chips.

11.50

JUMBO TOASTED RAVIOLI
With our homemade meat sauce.

10.50

QUESADILLA
11.50
A flour tortilla filled with pepper jack and provel
cheese with marinated chicken breast or
vegetables.
11.50

10.50

CHICKEN WINGS
Tossed in our homemade hot sauce.

7.50

10.50

GARLIC CHEESE BREAD
Best in town!

FRIED CALAMARI
Tossed with butter and roasted garlic.
POTATO SKINS
With cheese, bacon, and scallions.

BRUSHETTA
6.25
Marinated roasted peppers, tomatoes, and
scallions, served with grilled bread brushed with
olive oil.

. FRIED SPINACH

8.50
Flash fried and tossed with parmesan cheese.

STARTERS
Add grilled chicken 3.95
SOUP OF THE DAY
Cup
Bowl
HOUSE DINNER SALAD
Mixed greens, red onions, diced red
peppers, provel, and parmesan cheese
tossed in our house vinaigrette.

SOUPS & SALADS
/ 6oz. Grilled salmon 7.50

4.25
5.25

/ 8 Shrimp 7.50

CAESAR SALAD
Romaine lettuce, parmesan cheese,
asiago cheese, and croutons in our zesty
Caesar dressing.

6.25/9.25

6.25/9.25

GRILLED SHRIMP SALAD
11.50/13.75
Mixed greens tossed with shredded
carrots, mandarin oranges, red onion,
red bell peppers, and lightly breaded grilled
shrimp in our mandarin sesame dressing
with shredded asiago cheese.
HAWTHORNE SALAD
13.75
Mixed greens tossed with ham, turkey,
salami, provel, parmesan cheese, tomatoes,
red onion, and black olives in our house vinaigrette.

BUFFALO CHICKEN SALAD
10.50/13.75
Mixed greens with onions, tomatoes,
and croutons tossed in ranch dressing
with spicy fried chicken and blue cheese crumbles.
SPRING MIX SALAD
9.50/12.50
Fresh greens tossed with golden raisins,
walnuts, onions, and mandarin oranges tossed
with balsamic vinaigrette topped with
gorgonzola cheese.
BLT SALAD
9.50/12.50
Mixed greens tossed with bacon,
tomatoes, shredded carrot, croutons,
and parmesan in our house special dressing
topped with herb feta cheese.
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ENTREES
Includes house salad and your choice of baked potato (loaded add 1.75), pasta, house chips, or veggie of the day
TENDERLOIN ALLISON
Medallions of beef layered with a
prosciutto and provel stuffing, finished
with a portobello mushroom balsamic
vinegar reduction.

34.75

CHICKEN CHRISTINE
Lightly breaded, charbroiled chicken
breast topped with broccoli and melted
provel cheese in a white wine lemon
butter sauce with fresh mushrooms.

LAUREN’S FILET
A hearty 8oz. cut of beef tenderloin
finished with our steak butter.

32.50

PORK CHOP
23.50
Two parmesan bread crumb encrusted
pork chops finished with a marsala wine sauce
with sweet bell peppers, mushrooms, and onions.

HAWTHORNE STRIP
12oz. strip finished with our house
steak butter.

31.95

MUSHROOM CHEESE STEAK
34.50
12oz. charbroiled strip topped with
sauteed mushroom sauce and provel cheese.
RIBEYE CATHERINE
33.95
14oz. ribeye dusted with pepper, finished
with a cabernet diced portobello mushroom
sauce and topped with onion straws.
GARDEN CHICKEN
Marinated, charbroiled breast of chicken
served with fresh sauteed vegetables.

22.95

STUFFED CHICKEN
Chicken breast stuffed with shrimp,
crab, and cheeses over spinach in white
wine mushroom garlic sauce.

24.95

22.95

PRETZEL ENCRUSTED TROUT
25.50
Broiled and drizzled with a lemon butter
garlic sauce and then garnished with honey
mustard tossed greens.
FRESH SALMON
28.50
8oz. filet charbroiled then drizzled with
a honey thyme glaze, served with a cajun
roasted red pepper and caramelized shallot
cream sauce, garnished with onion straws.
SEAFOOD STUFFED MAHI
27.50
Lightly breaded and grilled mahi stuffed
with a three cheese, shrimp, and crab stuffing
over fresh spinach in a white wine lemon
butter sauce with thin sliced carrots and scallions.
GROUPER FLORENTINE
25.50
Parmesan breaded, grilled, and topped with
roasted tomato and red pepper relish on a bed
of flash fried spinach.

CONTACT US TO CATER YOUR NEXT EVENT!
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PASTAS
Add house dinner salad 4.85
GRILLED SCAMPI
18.95
Angel hair pasta tossed with grilled shrimp
dusted in breadcrumbs, celery, carrots, shiitake
mushrooms, scallions, walnuts, and caramelized
shallots in an olive oil garlic sauce topped with
shaved asiago cheese.

FETUCCINI CHRISTOPHER
18.50
Chicken, roasted red peppers, broccoli,
and mushrooms in a butter garlic cheese sauce.

ANGELHAIR LESLIE
18.95
Angel hair pasta in a white wine herb garlic
broth with grilled shrimp dusted in breadcrumbs,
roasted red peppers, spinach, carrots, mushrooms, and
topped with crumbled gorgonzola cheese.
LINGUINI POMODORI
18.95
Shrimp, crab, roasted cherry tomatoes, fresh
Spinach, and mushrooms in a light olive oil butter
garlic sauce.
LINGUINI AND SHRIMP
19.50
Shrimp and crab tossed in a creamy garlic
sauce with mushrooms.

Substitute gluten free penne 2.00

BOWTIE JACK
19.95
Shrimp, chicken, bacon, and sundried tomatoes
tossed in a gorgonzola garlic cream sauce
topped with scallions.
PENNE AND GRILLED CHICKEN
17.50
Penne tossed with garlic chicken, artichoke
hearts, fresh spinach, and mushrooms in a butter
garlic broth topped with asiago cheese.
SPAGHETTI AND MEATBALLS
15.95
Hearty meat sauce with handmade meatballs.
Add baked cheese
2.00
LASAGNA
Handmade and fresh.

16.95

PIZZA

10" Gluten free 2.00
BUILD YOUR OWN PIZZA
Cheese 10”
Cheese 12”
Cheese 14”
EACH TOPPING ADD
10”
12”
14”
TOPPINGS:
Pepperoni
Hamburger
Sausage
Bacon
Meatballs
Chicken

5.75
7.95
9.50

1.60
1.85
2.10

Mushrooms
Peppers
Onions
Black Olives
Anchovies
Pepperoncini

SPECIALTY PIZZA
10”
12”
14”

12.50
16.00
18.75

HAWTHORNE
Chicken, bacon, mushrooms, roasted bell peppers, and
scallions.
DELUXE EDITION
Sausage, pepperoni, onions, mushrooms, black olives, and
green peppers.
VEGETARIAN
Fresh diced vegetable medley.
LABADIE LOCOMOTIVE
Pepperoni sausage, meatballs, onions, and pepperoncini’s.
MEATSA PIZZA
Pepperoni, bacon, sausage, and meatballs.

CONTACT US TO CATER YOUR NEXT EVENT!
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SANDWICHES
Served with your choice of fries, sweet potato fries, house chips, or cole slaw.
Gluten free bun 2.00 Substitute a house salad 3.85
HAWTHORNE BURGER

9.95

½ lb. of beef charbroiled to order.
SWISS MUSHROOM BURGER

MOTHER CLUCKER

11.50

Fried chicken breast topped with
pepper jack cheese and fried jalapeno bottlecaps.
11.50
MEATBALL SANDWICH

11.50

With swiss cheese and sauteed mushrooms.
BACON and BLEU BURGER

12.25

Topped with bleu cheese, bacon, and
sauteed onions.
PHILLY STRIP

HAWTHORNE SUB
15.95

Steak, charbroiled, and topped with sauteed
onions, green peppers, and provel cheese.
STEAK SANDWICH

14.95

Thinly sliced roast beef piled high on a
hoagie roll, served with au jus.
CHICKEN SANDWICH
Marinated and charbroiled chicken
topped with swiss cheese and bacon.

11.50

Battered fried cod on a hoagie roll with
a side of tartar sauce.
BLT SANDWICH

11.50

11.50

Lightly breaded, charbroiled grouper on
a hoagie roll with a side of tartar sauce.
FRIED COD

12.25

11.50

Ham, salami, turkey, provel cheese,
lettuce, tomato, onion, and pepperoncini
on a hoagie roll with our house dressing.
GRILLED GROUPER

8oz. steak, charbroiled, served on a
hoagie roll.
FRENCH DIP

Homemade meatballs stuffed into a
hoagie roll topped with our tomato
sauce and provel cheese.

10.50

Bacon, lettuce, tomato, and mayonnaise
on a toasted croissant.
TURKEY CLUB

10.50

Roasted turkey, bacon, lettuce, tomato,
and mayonnaise on a toasted croissant.
Add cheese

1.00

Add bacon

2.00

Hawthorne Inn
*

*Parties of 6 or more are subject to 20% gratuity
*Separate checks available with 20% gratuity added
*$10.00 cake fee for outside desserts

KIDS MENU
SPAGHETTI WITH MEAT SAUCE

6.50

JUMBO TOASTED RAVIOLI

6.50

CHICKEN STRIPS WITH FRIES

6.50

8oz STEAK AND FRIES

13.95

FETTUCCINI ALFREDO

6.50

DESSERTS
BROWNIE

4.50

BREAD PUDDING

5.25

APPLE PIE

4.50

COCONUT CREAM PIE

5.25

CHEESECAKE

5.75

ICE CREAM

1.75

BEVERAGES
PEPSI
DIET PEPSI
MT. DEW
SIERRA MIST
DR. PEPPER
DIET DR. PEPPER

2.00
2.00
2.00
2.00
2.00
2.00

FITZ’S ROOTBEER
FITZ’S DIET ROOTBEER
LEMONADE

3.00
3.00
2.00

HAWTHORNE
TOGO!
SALADS – SERVES 20-25:

PASTA – SERVES 20-25:

House Salad

65.00

Caesar Salad

55.00

Hawthorne Salad

Cavetelli with meat sauce
and baked cheese.

80.00

90.00

Penne with chicken and broccoli
in a garlic cream sauce.

90.00

Potato Skins

42.50

Bowtie Tutto mare with shrimp
and crab in a creamy garlic sauce.

95.00

Chicken Wings

48.00
Lasagna

90.00

APPETIZERS – 50 PIECES:

Spinach Dip with
Homemade Tortilla Chips

55.00

Toasted ravioli

40.00

Cheese Garlic Bread

40.00

DESSERTS:
Apple Pie

23.00

Coconut Cream Pie

23.00

½ Pan Bread Pudding

25.00

Cheesecake

50.00

