HOURS
Monday-Friday 11am-1am | Saturday 9:30am-1am | Sunday 9:30am-Midnight
DELIVERY
Available within 5+ miles

CATERING

We offer local flavors for your special event, including full-service
staffing & customized menus

NACHOS

SHAREABLES

SMALL PLATES

chili, black beans, cheddar-jack cheese, pico de gallo, jalapeños, sour
cream, scallion, house cut tortilla chips 12

WINGS

CROQUETAS DE JAMON
ham croquettes, queso fresco,
served with a smoked bacon
mustard sauce 8

<> Buffalo: All-white meat breaded chicken, Chili-Buffalo sauce, blue
cheese puree & carrot-celery slaw 11
<> Asian: All-white meat breaded chicken, sesame soy, ginger, Thai chilis,
spicy aioli, pickled vegetables 11

TUNA TARTARE

CAULIFLOWER WINGS

SOUTH OF THE BORDER
HUMMUS

<> Buffalo: tempura-fried cauliflower florets, blue cheese puree,
carrot celery slaw, chili-Buffalo sauce 10
<> Asian: tempura-fried cauliflower florets, sesame soy, ginger, Thai
chilis, spicy aioli, pickled vegetables 10

POT O' FRIES

<> Poutine Fries: duck gravy, duck confit, brie cheese,
fresh herbs 11.5
<> Yukon Gold: with malt aioli
8.5
<> Crabby Fries: HGC’s crab fondue, scallions, old bay 11

mashed avocado, cucumber,
puffed rice, ginger citrus syrup,
sesame wontons 9

roasted jalapeno, red pepper,
cilantro, garlic, olive oil,
chipotle chile sauce, pita, black
bean and corn salsa, queso
fresco, marinated tomatoes 7.5

CRAB FONDUE

LETTUCE WRAPS

local bibb lettuce, pickled asian slaw, crushed wasabi peas and peanuts,
pea shoots, sweet and spicy plum sauce
<> Chicken 10.5
<> Seitan 10.5

BAKED SPINACH SPREAD
 cheese, spinach, herbs, pita, carrots, celery  9.5
Cream
BISCUITS

red curry, roastd
apples, spiced
peanuts, cilantro
6.5 | 5

KENNETT
SQUARE
MUSHROOM

truffled creme
fraiche,
mushrooms, sherry,
chive 6.5 | 5

Sides

Mac 'n cheese 6.5 | vegetable medley 4
quinoa with vanilla orange vinaigrette 5.5 | cilantro rice
smoked cheddar grits 6





 must specify when ordering

CRAB TOAST

claw crab meat, mashed avocado,
cherry tomatoes, parsley
pickled shallot salad on a
toasted baguette 10

All items are served with home fries
or field greens with house vinaigrette

bacon, lettuce, tomato, aioli, muenster cheese,
over-easy egg 10

HGC BREAKFAST

Powers farm eggs, toast, choice of bacon or
sausage 11

BREAKFAST BURRITO

Powers farm scrambled eggs, spicy sausage,
black beans, cheddar jack cheese, flour
tortilla, pico de gallo, mashed avocado, sour
cream drizzle with salsa roja 11

<> Korean Chicken: all white-meat breaded chicken, jalapeño pickle,
korean BBQ sauce, cilantro, house baked biscuit 6.5
<> Greek Garden: marinated portobello, alfalfa sprouts, cucumber,
cherry tomato, fresh parsely salad, fennel yogurt,
house baked biscuit 6

Pinto and black
beans, peppers,
onions, tomato,
chipotle, spices,
tortilla croutons,
jalapeño 6.5 | 5

fresh avocado, pickled
cauliflower and shallots,
zucchini, tomatoes, romesco
sauce 7

BRUNCH
Monday through Friday, 11-3
B-L-T

claw crab meat, old bay, toasted baguette, granny smith apples 11



BUTTERNUT
SQUASH

STUFFED AVOCADO

parsnips, carrots, garlic, fresh herbs,
goat cheese puree, parsley pesto  5

1 lb of PEI mussels, citrus-beer cream, shallots, garlic, fresh herbs,
grilled baguette 12

SOUTHWESTERN
CHILI

lacinato kale, spiced pecans,
mandarin oranges, shaved red
onion, cranberry-sherry
vinaigrette 7

ROASTED ROOT VEGETABLES

MUSSELS

SOUP

PETITE HARVEST SALAD

WESTERN
OMELETTE

peppers, onions,
ham, swiss 11

VEGGIE
OMELLETE

zucchini, shaved
cauliflower,
tomato, peppers,
cheddar jack
cheese 10.5

SEASONAL PLATES

Add Petite Caesar or Petite harvest salad +5 add a cup of soup +4

BRAISED SHORT RIB

grass fed, grass finished braised short rib, sweet potato puree, pan
roasted brussels sprouts, maple-sage jus 19.5

CORNMEAL CRUSTED CATFISH

fresh market catfish, applewood smoked cheddar-bacon grits, braised
collard greens, southern red gravy 17

PAN SEARED AHI TUNA

sushi grade tuna, pan seared cauliflower cake, pickled shallots,
romesco, parsley puree 18

KALE QUINOA

red quinoa, black lacinato kale, shaved brussels, roast butternut
squash puree, shaved red onion, maple tahini dressing 15
5|

vegetarian or can be prepared vegetarian | vegan or can be prepared vegan

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.



SALADS & WRAPS

Chicken 14 | Steak 16 | Salmon 16.5 | Tofu, Portobello or Seitan 14 | Tuna 17.5 | Pork 14 | Shrimp 16 | Vegetable burger 14
 Wraps - choice of white or wheat. gluten free flatbread (+1.5)
Wraps include field greens with house vinaigrette or chips; substitute a cup of any of our soups +4 substitute fries +3


COBB

APPLE

Greens, avocado, pico de gallo, black beans,
tortilla croutons, queso fresco, chipotle
ranch dressing

Greens, granny smith apples, brie, walnuts,
bacon, tomatoes, apple vinaigrette

ASIAN

POACHED PEAR SALAD

pickled edamame, carrots & radishes,
mandarin oranges, avocado, scallions,
zucchini, crispy wonton noodle, mixed greens,
peanut dressing

port-poached red pears, blue cheese
crumbles, cucumbers, dried cherries, mixed
greens, toasted almonds, champagne
vinaigrette

SWEETS & BEETS

goat cheese puree, black lacinato kale,
roasted sweet potato, salt baked beets,
pickled shallots, toasted pecans, vanilla
orange dressing

CAESAR

black pepper pan fried croutons, shaved
grana padano cheese,cherry tomatoes,
romaine lettuce, caesar dressing

SANDWICHES

Includes field greens with house vinaigrette or chips
Substitute fries +3 | Substitute a cup of any of our soups, caesar salad or sweet potato fries +4

VEGETABLE BURGER

SOUTH PHILLY PORK

red onion agrodolce, bibb lettuce, goat cheese spread, burger bun 11

broccoli rabe, roasted peppers, caramelized onions, provolone,
 shallot and garlic aioli on a burger bun  11.5

DIRTY BURGER

FALAFEL

HGC special blend of brisket and short rib, cheddar jack cheese, loads of
bacon, beefsteak tomato, caramelized onions, secret sauce, local
Powers Farm sunny-side up egg on a burger bun 16.5

leaf lettuce, tomato-cucumber salsa, alfalfa sprouts, falafel, tahini,
grilled pita 10

CORNED BEEF

GRILLED CHEESE

in-house corned brisket, napa slaw, turmeric pickles, secret sauce,
swiss cheese, rye bread 12.5

house baked cheese bread, five cheese blend of cheddar-jack, parmesan,
provolone and feta, tomato, basil oil 10

TOFU BAHN MI

GREEN GODDESS

pickled radish, carrot, onion, jalapeno, cucumber,
spicy aioli, grilled pita  10

avocado, muenster cheese, pea shoots, alfalfa sprouts, kale, green
goddess dressing, wheat bread 9.5

AMERICAN CHICKEN

cider barbecue, bacon, cheddar jack cheese, lettuce, beefsteak tomato, burger bun  12

BOWLS
Chicken +3 | Steak +4
Salmon +4.5 | Shrimp +4
Vegetable Burger +4
Tofu +2 | Seitan +2
Portobello +2
Pork +3 | Tuna +5
Add a spring green salad or caesar +5
Add a cup of soup +4

BANG BANG

fried rice, charred broccoli, carrots, red onion, scallion, wonton noodles, sesame soy sauce 14.5

MEXICALI

refried beans with queso fresco, spanish rice, carrots, onions, celery, corn tortillas, salsa roja 15

SMOKED MAC & CHEESE

smoked bacon, roasted tomatoes, applewood-smoked cheddar cheese sauce, parmesan herb crumb,
rigatoni 14.5

BIBIMBAP

cilantro rice, zucchini, carrots, spinach, pea shoots, gochujang paste, sunny-side up egg,
wasabi pea crumbs, sesame seed  13

CURRY

chick peas, snow peas, tomatoes, red onions, pea shoots, spiced peanuts, yellow curry. Served over
cilantro rice 14.5

BEVERAGES

Iced Tea | Lemonade | Ginger Ale | Sprite 2.5 refills included
Maine Root cane sugar craft sodas - Cola, Diet Cola, Root Beer 2.75 refills included
Bottled Water - Still | S. Pelligrino Sparkling | Vita Coco Coconut water 3
Orange, Cranberry, Pineapple, Grapefruit juices 3
Hot Tea - Herbal & Caffeinated 2.5 | Coffee - Fair Trade Organic 3 | Espresso - single 2.5, double 4 | Latte 4.5
Baba's Brew Kambucha - Seasonal Draft 6

must specify when ordering

vegetarian or can be prepared vegetarian | vegan or can be prepared vegan |

