
SEASON YR

CHEFS

SNACKS

FALL 2023

A. TICER, M. HUDMAN, T. ANDERSON, B.
COOK

PIG EARS buffalo, celery, lime, ranch..............................................7

CRAB CLAWS lemon conserva, parsley, garlic, saltine panna gratta..................28

GARLIC KNOTS ramp butter, pecorino fonduta, marinara..............................13

COLLARDS + HOMINY collards, newman farm's bacon, hominy, pepper vinegar............7

ARTICHOKES french onion dip, green onion seasoning................................13

SALADS + PLATES

ROMAINE chicken skins, pecorino vinaigrette, parmesan.............................14

WEDGE ranch, blue cheese, parmesan frico, soft herbs, seed crunch.................14          

CAPRESE heirloom tomatoes, mozzarella, red onion, basil, olive oil................16

ROASTED OYSTERS murder points, calabrian chili butter, lemon, parmesan............25

OCTOPUS potatoes, ramp salsa verde................................................16

COUNTRY HAM horseradish, gruyere, hot honey, strawberry, panna gratta.............15

WINGS h&h hot sauce, pineapple conserva, ranch....................................16 

SMOKED FISH DIP crackers, spring vegetables, dill creme fraiche, olive oil........17 

MEATBALLS guanciale, pancetta, garlic, tomato sugo................................12

POUTINE fries, pork neck bone gravy, caputo's mozzarella curd, chili oil..........13

JOHN T. BURGER onion, yellow mustard, american cheese, pickled lettuce, fries.....18

PIZZAS

DI
NN

ER

CLASSIC H+H

MARGHERITA tomato, basil, mozzarella..............................................19

THUNDERBIRD! FORTY TWICE! fontina, pepperoni, calabrese, calabrian honey..........21

QUATTRO FORMAGGI mozzarella, fontina, taleggio, parmesan, roasted garlic..........20

RED EYE calabrian sugo, pork belly, fontina, celery leaf, egg.....................20

FUNGUS AMONGUS goat cheese, mushroom conserva, creme fraiche, arugula.............21

PREWITT 'boudin, scrambled eggs, tomato sauce, fontina............................21

SEASONAL
FLEECE WAS WHITE AS SNOW red pepper sugo, tomato, merguez, spinach................21 

CAULI ME IMPRESSED cauliflower, pickled red onion, celery seed, dill, mozzarella..20

PINEAPPLE PEOPLE EATER mortadella, chili relish, pineapple conserva, parmesan.....21

MIKEY LIKES IT tomato, basil, calabrese, pepperoni, mozzarella, chili relish......20

DON'T RAMP MY STYLE guanciale, ramps, vidalia, bacon, goat cheese.................22 

LARGE FORMAT PROTEINS

CHICKEN cucumbers, ramp chow chow, green beans, snap peas, green tomatoes.........28

NY STRIP fennel porcini crust, beef fat vinaigrette, ramps, garlic, red onion.....65
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NOTES
please inform your server of any dietary restrictions or allergies; the consumption of raw or

undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of food borne illness



COCKTAILS
BAD BLOOD (NATALIE’S VERSION) rosemary roku gin, blood orange, lemon, soda....................16

THE LAST HARVEST cathead vodka, cardamaro, blackberry, banana, cinnamon.......................14

AFTER THE FALL rhum clement select, apple, lemon, wycliff.....................................16

PEARILOUS TIMES del maguey puebla, italicus bergamotto, pear shrub, fresno....................16

CAFE ANONYMOUS averna amaro, espresso, demerara, soda.........................................16

OH MY GOURD! del maguey puebla, montenegro, plantation 3 star, pumpkin, egg white.............16

AMALFI GHOST laird’s applejack, allspice dram, naranja, lemon.................................18

MIDNIGHT TRAIN sazerac rye, benedictine, tobacco, h&h fall bitters............................18

A|M OLD FASHIONED enjoy am private selection makers mark, demerara, orange bitters, angostura 25
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SPARKLING
Glera

Pinot Noir Blend

Pinot Noir, Chardonnay

WHITE 
CLASSIC + ESTABLISHED

RED

ROSÉ

BEER/SELTZER 
CRAFT

BLACK WIDOW cider, original sin.............10

RAINBOW SHERBET sour, prairie ales..........13

TINY BOMB pilsner, wiseacre..................8

MEMPHIS SANDS lager, wiseacre................8

GOLD golden ale, ghost river.................8

TRAFFIC west coast ipa, crosstown............8

ANANDA ipa, wiseacre.........................8

BOW ECHO hazy ipa, wiseacre..................9

FIRESIDE amber ale, memphis made.............8

GOTTA GET UP coffee-milk stout, wiseacre.....8

BRAVAZZI SODA blood orange..................10

BRAVAZZI SODA grapefruit....................10 

CLASSIC

BUDWEISER lager..............................6

BUD LIGHT light lager........................6

MICHELOB ULTRA light lager...................6

MILLER LITE light pilsner....................6

COORS LIGHT light lager......................6

NON-ALCOHOLIC

ATHLETIC LITE pilsner........................8 

IPNA ipa, lagunitas..........................8

O'DOUL'S lager...............................5

La Marca, Prosecco

Zuccolo, Brut Rosé

Terres Secretes, Crémant de Bourgogne

Italy

Italy

France

13

12

15

White Blend

Sauvignon Blanc

Pinot Grigio

Riesling

Chardonnay

Ercole, Monferrato Bianco, H&H House White

Guy Allion, “Les Mazelles,” Touraine 

Scarpetta

Stein, "Blauschiefer," Trocken (Dry)

Spoken West

Italy

France

Italy

Germany

California

10

12

13

16

11

ODDLY FAMILIAR
Hondarrabi Zuri

Cortese

Arneis

Ameztoi, Getariako Txakolina, Basque

Molinetto, Gavi

Vietti, Piedmont

Spain

Italy

Italy

16

14

16

Grenache Blend

Pinot Noir Blend

Margerum, "Riviera Rosé"

Beurer, Trocken

California

Germany

13

16

CLASSIC + ESTABLISHED

Barbera del Monferato

Sangiovese

Pinot Noir

Sangiovese Blend

Cabernet Sauvignon

Cabernet Franc

Ercole, H&H House Red

Villa Migliarina, Chianti Superiore

Presqu'ile

Ciaccia Piccolomini d'Aragona

Sunspell

Scarpetta, Friuli

Italy

Italy

California

Italy

Australia

Italy

10

13

16

13

12

14

ODDLY FAMILIAR

Nerello Mascalese

Mourvedre

Aglianico

Murgo, Etna Rosso, Sicily

Time Place Wine Co., Lodi

Casa Setaro, "Terramatta," Campania

Italy

California

Italy

15

15

16

ZERO PROOF 
KEEPS THE DR. AWAY chai infused seedlip grove, baked apple, cinnamon..........................14

ST. AGRESTIS PHONY NEGRONI....................................................................12

WILD + FUNKY

Grecanico Cantina Marilina, "Sikele," Sicily Italy 16

PUNCH BOWL
IT’S ME, CHAI mt. gay, braulio, lemon, chai tea, soda........................................70


