
 

 
Restaurant Week Fall 2024 

Dinner $40 

 

First Course 
 

Butternut Squash Soup 
Smoked & Candied Pecans with Maple Syrup Gastrique 

 

Late Summer or Early Fall Salad 
Apples, Dried Cranberries, Toasted Walnuts 

Balsamic Vinaigrette 
 

Cheesesteak Spring Rolls 
Cooper Sharp, Hoagie Spread, Heinz 

 

Fried Calamari 
Calabrian Chilis, Pickled Long Hots, Dill Pickle Mayo 

 

Marinated Red and Golden Beet Salad 
Whipped Ricotta, Mint, Pistachios 

 

Second Course 
 

Hayes Tavern Burger 
Caramelized Onions, Clothbound Cheddar Pickles, Brioche Bun 

 

Roasted Salmon 
White Beans, Savoy Cabbage, Crisp Potatoes, Lemon Butter 

 

Penne alla Vodka 
Peas, Proscuitto, Parmesan 

 

Roasted Chicken 
Last of Summer Tomatoes, Chimichurri, Potato Wedges 

 

Third Course 
 

Olive Oil Cake 
Blueberry Compote, Lemon Cultured Cream 

 

Tiramisu, Hazelnut Crumble 
 

Chocolate Parfait, Caramel, Strawberries, Whipped Cream 
 

Cocktails 
A.Overholt Rye Old Fashioned $14 

 

Tres Generaciones Plata Margarita $14 


