HAMP T O N’”S

SOUF
T omato, 5}1rimp and Crab Bisquc
Drizzlcd with Basil Oll

Classic ]:rcnch Ohnion
Bakcd with Grugérc and Croutons

Butternut 5q uash Bisquc
Finishcd with Fancetta and Goat Cheese

AFFETIZERS and SALADS

Checse Boarc]
Dailg Cheese Sclcctions with Red Secc“css GraPcs,
Olives, SOPPrcssata, and Assor‘tccl Flat Brcac{s

FHudson Va”cg Foie (Gras
Scwccl with Port Wine Reduction, Sweet Potato Cakc
and Fried Co”arc] Greens

5csamc Tu na Tartarc
Served with Seaweed Salacl, Awvocado, Cucumber, Gingcr

& Honcg Wasabi Glaze

Beef Carpaccio
Served with Arugula, Wl-no|c Grain Mustard
Aioli, Ficuccl Onrions, Olivc QOil, and Capcrs

Flash Fried Chcsapcake Ogstcrs
ToPPcd with Garlic Frawn Sauce and Scr\/ccl over B[ac!(
Egcd Fca Succotash

Stcamcd Prince [ dward Jsland Mussels
Servedina Roasted Garlic T omato Charclonnag Broth

Hydroponic Bibb Salacl
Scwccl with Fcars, Bccts, Goat Chccsc, Countrg Ham &
Almonds Dressed with Warm Balsamic Vinaigrettc

Chi“ccl or Girilled Caesar 5a|ac!

Heart of Romaine, Parmesan chgiano, Oven Roasted
T omatoes Scrvcd with Polenta Croutons

HamPton’s Signaturc ChoPPccl Salad
Baby ]ccburg, APPlcwood Bacon, Avocado, Cucumber,
T omato & Basil T ossed in Champagnc Vinaigrctte
Add Chicken, Shrimp, or Oystcrs to any 53!3::]

A Split P]ate fee of $5.00 will be incurred for two or more Peop]e sharing an entrée.
20% gratuity is automatica”g added to Parties of 6 or more.
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HAMP T O N’”S

ENTREESELECTIONS

5i'm'mP Crusted Atlantic Salmon
Finished with a |_emon Basil Beurre Blanc

Seared Ahi T una
5csamc Crustcc] with a Tkai Fcanut Glazc & Fricd
Wontons

Braised Colorado |_amb Shank
AccomPanicd by Cranbcrrg Mint 5alsamic Jus

Bone in Pork Rib Cl‘IOP
TOPPcd with Farmers Markct APP]c: Chutncg & CrisP
5wect Fotatocs

Fan Seared Jumbo | ump Crab Cake
Paired with Maine Lobstcr Sweet Com Cream Sauce

Cast|ron 5carcd Angus Kibcyc
Finished with Plack Garlic Butter & [Fried Shallots

Fan Koastcd Ncw E_nglancl 5ca"ol:>5
TOPPccl with a chct Fca Fancctta Crcam Saucc
QOver Potato Grocechi & Basil Oi|

Grilled Black Angus Filet
Complimcntccl 135 a Dried T omato & Artichoke Pasil
Borcldaisc

Roscmarg Grilled Shrimp
Served Over White Cheddar Grit C ake with Andouille
Sausagc, T omatoes, Sweet Com & [inished with a
Collard Green Cream Sauce

MaPlc Lca{: Farms Duck brcast
Pan Roasted & [Finished with a Cabcmct C|ovc
Reduction

26

26

27

25

25

30

26

b

25

27

All E ntrees are Served with Chc{:s Choice of chctablc and Starch

A Split P]ate fee of $5.00 will be incurred for two or more Peop]e sharing an entrée.
20% gratuity is automatica”g added to Parties of 6 or more.



