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Starters 
Soup Du Jour (price varies) 

Always from scratch, made from the freshest ingredients 
 

Chips N’ Dip $6: Mango or Guacamole (pick 1) 
 

Crab Cake Stuffed Mushroom $14 
white mushroom caps stuffed with our loaded crab cake, drizzled with melted butter and baked to perfection. 

 
Buffalo Chicken Dip $10 

White meat chicken and top-secret blend dusted with panko and Thai Chili drizzle served with tortilla chips 
 

Baked Hank Wings $13 
Baked chicken wings tossed in your choice of sauce (Blue cheese / Ranch and Celery $1.50) 

Your Choice of Sauce: any of the core four available, or get them dry, honey habanero, Thai Chili, Hank- a -Q 
 

Pinchos: 
Your choice of meat staked on skewer, covered in your choice of sauce served with toasted French artisan 

bread 
Chicken $7 Ahi Tuna $9   Shrimp $8 

 
Burgers: 

The Hank $12 : topped with applewood smoked bacon, sautéed shallots, and habanero jack cheese; 
smothered in hank-a-que sauce with arugula and tomatoes 

Black & Blue $12 : blackened angus beef patty topped with melted blue cheese crumbles, sautéed shallots, 
arugula, and tomatoes 

The Blazin $11 : seasoned angus beef topped with assorted HOT peppers, melted habanero jack cheese, 
sautéed shallots, arugula, and tomatoes 

Old Fashioned Patty $10: a lightly seasoned angus beef patty served with arugula, tomato, and raw onion 
Bison Patty$16  : peppercorn seasoned patty topped with fontina cheese, garlic aioli, arugula, and tomatoes 

Turkey Burger $14: Thyme and sage aioli, cranberry chutney, melted fontina cheese. 

Sammies 
Mahi Melt $16 : fresh mahi covered in melted habanero jack cheese, sautéed shallots, arugula, and 
tomatoes 
Crabby Patty $17: a hefty crab cake baked to golden perfection with sautéed shallots topped with arugula 
and tomato 
Rasta Willie $10: Jamaican jerk chicken breast topped with sun dried tomatoes, melted habanero jack 
cheese, sautéed shallots topped with arugula and tomatoes 
The Chadwick $8: tender slow cooked hank- a – que pulled pork piled high on a soft brioche bun 
Ahi Tuna Burrito Roll $15: Fresh seared ahi tuna, mango salsa, romaine lettuce, Colby jack cheese, and 
wasabi aioli  
Brisket $16:  ciabatta bread, horseradish aioli, slow cooked brisket, sriracha slaw 
Veggie Portabella $12 : grilled portabella mushroom and sautéed shallots smothered in hickory hank BBQ 
with cheddar cheese, arugula and tomatoes 

Tacos 
Pork Belly Ba Mi(3) $14:  grilled pork belly, topped with Napa slaw, siracha aioli, wasabi peanuts, and 
finished with cilantro 
Shrimp or Ahi Tuna Tacos (3) $15 :topped with Thai chili sauce and miso slaw 
Mahi Tacos (3) $16: topped with mango salsa, baby arugula, and pecorino cheese  
Hawaiian Pork Tacos(2) $11: bbq pork, mango salsa, Colby-jack cheese, baby arugula and strawberry drizzle. 
Served with chips 
 

Sauté Dish: 
Veggie Bowl: $22 seasonal veggies, shrimp cavatappi 

pasta, in a brown butter sauce. Topped with 
seasoned panko   

Filet and Wild Mushroom Ravioli: $26: Sautéed in a 
basil cream sauce  

 

Salads 
Caesar Salad $9: Crispy romaine lettuce, cherry 
tomatoes, and kalamata olives, tossed in house 
made creamy Caesar dressing, topped with 
pecorino cheese and croutons  
House Salad $8: Spring mix, sliced bell peppers, 
cherry tomatoes, cucumbers, topped with 
croutons choice of balsamic, ranch or blue cheese 
dressing.  
ADD Protein: Chx: $3, Mahi, Tuna, or Shrimp: $6  

KIDS MENU: Lil Hank $5   Grilled Cheese $5 
Buttered Noodles $5    Itty Bitty $6 


