
T H E  A B O V E  S E L E C T I O N S  A R E  S E R V E D  W I T H  B R E A D ,
B U T T E R  A N D  Y O U R  C H O I C E  O F  O N E  S I D E  D I S H :

T O S S E D  S A L A D ,  V E G E T A B L E  D U  J O U R ,  P A S T A  D U  J O U R ,
B A K E D  P O T A T O  O R  M A S H E D  P O T A T O E S

T U S C A N  C H I C K E N
P A R M E S A N  C R U S T E D  C H I C K E N  S E T  A T O P

F U S C I L L I  P A S T A  W I T H  C A J U N  C R E A M  S A U C E ,  
S A U T E E D  O N I O N S  A N D  B A N A N A  P E P P E R S

 
A H I  T U N A  S A L A D

S U S H I  G R A D E  A H I  T U N A  S E T  A T O P  M I X E D
G R E E N S ,  W I T H  W A T E R  C H E S T N U T S ,  R E D  O N I O N ,

M A N D A R I N  O R A N G E S ,  A N D  A N  A S I A N  S E S A M E
D R E S S I N G

 
P E S T O  S A L M O N

F R E S H  J A I L  I S L A N D  S A L M O N  S E T  A T O P  G R I L L E D
Z U C C H I N I ,  Y E L L O W  S Q U A S H  A N D  R E D  P E P P E R S .

F I N I S H E D  W I T H  A  P E S T O  A I O L I  
 

K I M ’ S  A N G E L  H A I R  P A S T A  P I G N O L I
I M P O R T E D  A N G E L  H A I R  P A S T A  T O S S E D  I N  O L I V E
O I L  A N D  F R E S H  G A R L I C  W I T H  F R E S H  H E R B S  A N D

T O P P E D  W I T H  P I G N O L I  N U T S  
A N D  R O M A N O  C H E E S E

 

$ 1 6  E A R L Y  B I R D  D I N N E R S
+  $ 2  F O R  T A K E O U T  M E A L S

A V A I L A B L E  M O N D A Y - F R I D A Y  
4 P M - 6 P M

Hoffstot's 


	Hoffstot's
	$16 EARLY BIRD DINNERS + $2 FOR TAKEOUT MEALS AVAILABLE MONDAY-FRIDAY  4PM-6PM
	TUSCAN CHICKEN PARMESAN CRUSTED CHICKEN SET ATOP FUSCILLI PASTA WITH CAJUN CREAM SAUCE,  SAUTEED ONIONS AND BANANA PEPPERS
	AHI TUNA SALAD SUSHI GRADE AHI TUNA SET ATOP MIXED GREENS, WITH WATER CHESTNUTS, RED ONION, MANDARIN ORANGES, AND AN ASIAN SESAME DRESSING
	PESTO SALMON FRESH JAIL ISLAND SALMON SET ATOP GRILLED ZUCCHINI, YELLOW SQUASH AND RED PEPPERS. FINISHED WITH A PESTO AIOLI
	KIM’S ANGEL HAIR PASTA PIGNOLI IMPORTED ANGEL HAIR PASTA TOSSED IN OLIVE OIL AND FRESH GARLIC WITH FRESH HERBS AND TOPPED WITH PIGNOLI NUTS  AND ROMANO CHEESE


