
BBQ spices and agave
Hot&Spicy sauce
PB&J

EVERYTHiNG CHiPS $15

Warm Pita

HHF CHEESEBURGER   $14

PULLED PORK SANDWiCH     $12

MAiNE LOBSTER ROLL    $25

PIG CANDY BLT   $14

build your own mac n' cheese
CREAMY MAC N CHEESE, CORN BREAD CRUMBLE,  $9.50

Pulled chicken    $4
Lobster   $13 Pulled Pork    $5

HOT DOG 

PB&J 

MAC N' CHEESE  

Coleslaw   $2
CornBread w/Salted Maple Butter  $2
BBQ French Fries   $6
Cape Cod Potato Chips   $3
HHF Apple Slices   $2
Pita  $2
Farm Fresh Veggies   $2
Mac n' Cheese   $5
Country Local Smashed Potatoes $5
Pit Beans $5

Hhf Restaurant 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS
A FOOD ALLERGY.

please mark selections+quantities on this menu and present to cashier

DOUBLE DOG DARE YA!  $9

Homemade  $1   
sauerkraut 

Grilled    $3
veggies

Burnt Ends    $6

Shredded Smith’s cheddar, sour cream & green onion

-> KEEPiN' IT SiMPLE: CHiPS & SALSA $7

Pulled Chicken    $4 Pulled Pork    $5

CLAM CHOWDAH  $8

Smoked beef brisket, HHF BBQ sauce, potato bun

HHF PB APPLE DiPPERS  $3.50

The Ultimate 

Caramelized onions&peppers, whole grain mustard mayo,
brioche hoagie roll

Starters
*At this time we are not offering substitutions, thank you for understanding*

sPECIALS

________________

________________

________________

Blue cheese dressing, brioche bun

SLOW&LOW CHiLi         $9

Hand Held

6oz. beef patty, LTO, HHF maple bacon, Cabot cheddar,
garlic mayo, potato bun

Coleslaw, potato bun, half sour pickle

BUFFALO PULLED CHiCKEN $12

Crispy fried tortilla chips, handmade salsa, sour cream,
tomato, jalapenos, chili, cheddar cheese, scallions

Shucked chilled maine lobster, farm fresh aoili, buttered Italian roll

HHF maple candied bacon, dick’s market lettuce, tomato,
sriracha mayo, sourdough bread

EAT YOUR VEGGiES!    $10
Spinach wrap packed with veggies, Smith's Country cheese,
red wine vinaigrette, arugula pesto

little farm hands   $6 on the side 

SEE OUR iCE CREAM COUNTER FOR iCE CREAM AND
HOMEMADE DESSERT SELECTiONS!

Tomato  $1

Bacon  $3

GARLiCKY HUMMUS   $7

HHF SMOKED CHiCKEN WiNGS $10

OR Farm fresh veggies

PUMPKiN&SQUASH BiSQUE  $8
Creamy roasted pumpkin, toasted pepitas, balsamic drizzle

TRUFFLE KETTLE CORN        $6
Stove top popcorn, cheddar shake, truffle oil

(choice of one side)

SIDE: _______________

SIDE: _____________

SIDE: _______________

SIDE: _______________

SIDE: _______________

SIDE: _______________

(choice of one side)

SIDE: _______________

SIDE: _______________
SIDE: _______________

Hot dog $3

Two hot dogs   
Cheese  $0.50              
sauce  

Chili $3

SIDE: _______________

BBQ RANCH KETTLE CORN  $6
Stove top popcorn w/ BBQ ranch seasoning

Executive Chef

 Isaac Carter!
Table #

Broccoli, cheese sauce, guacamole, sour cream, tomato,
scallions, jalapeno, lettuce, bacon, sriracha mayo

Burnt Ends    $6

LOADED BAKED POTATO  $15

New England style creamy clam chowdah w/ bacon

ROASTED KiELBASA TiPS  $14

BURNT ENDS SANDWiCH    $15 SIDE: _______________

SIDE: _______________

Main Roads
BBQ POWER BOWL  $18
Ancient grains, baked beans, BBQ burnt ends,
guacamole, sour cream, roasted vegetables

ROMAN CAESAR SALAD  $9
Chopped romaine, garlicky Caesar, tomato,
Parmesan cheese, corn bread croutons

HARVEST APPLE SALAD  $9
HHF apples blue cheese crumble, romaine,
toasted walnuts, maple bacon vinaigrette 


