
 

CHEF'S FAVORITES
Rosemary & Apple Brined
Chicken Breast               $14.99
choose grilled or blackened

*Mini Blackenzola    $18.99
(3) 2 ounce filet mignon medallions, 

lightly blackened, topped w/ gorgonzola, 

drizzled with balsamic sauce

*Grilled Pork Chop       $16.99
apple brined 8 oz. center cut pork chop, 

open grilled to perfection

Cod Prime Filet      $14.99
prepared English style

 

above entrees are served with bread & butter 
 and your choice of (2):

soup du jour, vegetable, side salad, coleslaw, mashed
potatoes, fresh cut fries or pasta

APPETIZERS
Baked Stuffed Artichokes   $14.99
six artichoke hearts stuffed with crabmeat,

rolled in seasoned bread crumbs and 

baked with a touch of butter

Chicken Fingers  $11.99

Fried Zucchini   $10.99

Italian Stuffed Peppers   $12.99
hot or sweet, stuffed with a meatless mixture of

bread, olives, rice, pistachios, asiago & peppers

Fried Calamari  $15.99
tender slices of marinated calamari 

lightly breaded, deep fried golden brown;

 served with a stone crab mustard & lemon

SOUPS & SALADS

Allergy Statement:  Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. 
If you have any allergies or concerns, please let your server know before placing an order. 

Wedge Salad   $12.99
crisp iceburg lettuce topped with crumbled slab

bacon, hard boiled egg, tri colored grape tomatoes

and creamy bleu cheese dressing

Soup du Jour: Cup $6.49 // Bowl $7.49
Seafood Soup: Cup $7.49 // Bowl $8.49
Pasta Fagioli: Cup $6.49 // Bowl $7.49

Apple Gorgonzola Salad   $12.99
mixed greens tossed in cider poppy seed   

vinaigrette w/cucumbers, candied pecans, 

fresh apples, sundried cranberries  & Gorgonzola

Hoffstot's Tossed Salad  $5.99
romaine and spring mix lettuce 

garnished with grape tomatoes, 

cucumbers and olives

Cashew Chicken Salad   $16.99
poached chicken tossed with our special blended

mayonnaise, red onion, red grapes, cashews,

celery and presented in a tortilla bowl and 

garnished with assorted fresh fruit

Coconut Chicken Salad   $14.99
panko & coconut fried chicken strips

served over fresh mixed greens w/

grilled pineapple, red peppers, red 

onions, almonds & water chestnuts, 

then drizzled w/ raspberry vinaigrette

Mega Salad   $10.99
mixed greens with tomatoes, olives,

cucumbers, mozzarella cheese, 

sauteed mushrooms & onions, 

topped with fresh cut french fries

add bread service with soup $2.50
 
 

Caesar Salad   $10.99
a classic favorite featuring romaine,

garlic, anchovy paste, olive oil, 

lemon & fresh grated cheese tossed 

together with olives & garlic croutons

all salads served with Italian bread & butter
 
 

 
   JAZZ IT UP:

+add *Grilled Chicken +$4.00
+add Sauteed Baby Shrimp +$4.00

+add *Grilled Steak +$8.00 
            
  

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness*

Salmon Cakes       $15.99
fresh chopped salmon blended with 

seasonings, pan seared and presented atop 

sautéed baby spinach w/ lemon beurre blanc



 

FLAT STACKS
Turkey Club   $12.99
grilled flat bread with sliced turkey, 

slab bacon, lettuce, tomato, 

American cheese and mayonaise

Garden Club   $11.99
grilled flat bread with grilled portabella mushrooms,

baby spinach, tomato, roasted red peppers, grilled

zucchini & melted provolone cheese

 

SANDWICHES

*B's Burger   $14.99
8 ounces of custom blend ground beef, prairie

breeze white cheddar, bacon jam, greens & 

horseradish aioli

Hoffstot's Scrod Sandwich  $14.99
famous at Hoffstot's! batter dipped 

and fried golden brown (or panko) 

*Roast Beef Sandwich    $12.99
slow roasted top round, thinly sliced 

on white bread with homemade gravy

Open-Face Reuben       $12.99
grilled corned beef on rye bread 

with thousand island dressing,

sauerkraut and melted Swiss 

*Hoffstot's Hamburger  $13.99
8 ounces of custom blend ground beef

grilled to your liking and served with

lettuce, tomato & onion  [+add cheese .50 extra]

Cashew Chicken Salad Sandwich  $12.99
chicken, special blended mayonnaise, 

celery, red onion, red grapes & cashews

served on croissant w/ lettuce & tomato

all sandwiches are accompanied with coleslaw and fresh cut french fries

a side salad may be substituted (for both sides) for an additional $1.95

vegetable du jour may be substituted for an additional $1.50

sweet potato fries may be substituted for an additional  $1.00

Hoot Sandwich   $12.99
It's back! sliced Danielle capicola 

topped with roasted red peppers, onions 

& melted provolone, placed on sliced 

Italian with lettuce & tomato 

 

            +add *Grilled Chicken +$4.00
                         
 

SIGNATURE ITEMS
Braised Escarole (Greens & Beans)     cup $7.49 / bowl $12.49

served with Italian bread & butter

             
             +add Sausage +$3.75
             
  

             
             +add Hot Peppers+$2.75
             
  

HOUSEMADE ITALIAN FAVS
Eggplant Parmigiana $14.99
fried eggplant layered in mozzarella 

and seasoned in romano cheese then 

baked in our marinara sauce. 

served with a side of pasta

Ravioli              $13.99
pasta squares stuffed with ricotta and

Parmesan cheese & served  w/ our marinara 

Chicken Parmigiana    $14.99
egg romano battered & pan seared chicken

breast baked with provolone & topped w/ our

tomato sauce. served with a side of pasta. 

Manicotti       $14.99
stuffed crepe with a flavorful ricotta 

cheese filling, then topped with our

marinara sauce

Pasta Pistachio $14.99
imported fusilli pasta tossed in butter, 

garlic, basil, oregano, fresh tomatoes 

and spinach then topped w/ toasted

pistachios &Parmesan reggiano cheese

above Italian entrees are served with  your choice of soup du jour or  side salad 

seafood soup may be substituted for an additional $1.75

Saccattino "Beggar's Purses"      $16.99
miniature pasta beggars purses filled with

Italian sweet sausage and cheese tossed in

Boursin cream sauce with roasted tomatoes,

baby spinach and hot & sweet peppers.

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness*


