HAPMAN'S

Sor
DINNER

Sl\wmp Cocld:m' e R [0

C|'1 lled Juml)o sl’rmmp serveol wntl'w a spicy cocld:a|| sauce.

CraL) CaLLe........ ...................................................................................... 10

Jumko |ump crab meat, with ]C'r’esl'\ red and jalapeﬁo peppers, served with

a roasted ved pepper aioli.

J;n{'mée sized portion. ... ... . ... ... ... ... c.....20

Clmpmans Tu-r’nove'r’s .. . N @
Bwe clweese spmacl'\ cranlae'r"r’les anJ app'es in a {:lalﬁq pu]t]E pas{:‘r’q

Cl’\iclien and (;ouola Quesacji”a. ¢ e e Q

G‘r’i”ecl chicken, and creamy smoked goucja, with caramelized red peppers and onion,

served with sour cream, salsa, and ja|ape?10 ranch cl'r’essing.

Di'zze{:{:a ...................................................................................................... .8
G‘r’eel-i Flathreaé pizza {:oppecj with basil pesto, creamy goat cheese, ]Eres|1 spinacl’m,

tomatoes anol p‘r’ovolone cl'weese.

SOUPS
Soup Du Jourcup 3/ L)owl 5

—|_oma{:o Gouola Soup. e e e e e e, cup 3/ [)owl 5

Gorgon'zola Dea‘r’ SalaA .................................................................... 8

l:resh L)al)q greens with crumbled gorgonzo'a, sliced pears, dried cranberries, and

walnuts,with our ‘r’aspL)eY’Y’q cl‘r’essing.

Caesm" Sa|ad =

Qomame |eH:uce |ﬁa|amata ollves ga‘r’||c croutons, ancl parmesan cl'meese

l—louse Salaoj .. o

l:resl'\ l)akq greens wd:l'\ carrots, tomatoes, ancl Y’eol onion.

l:'r’esl'l Sa'aJ Dvessings
Ranclw, B|eu Clweese, Honeq MUS‘EOI'Y’A, Qasplbefr"hq, l:at F'r'ee Rasplaefrmq \/inaig'r’et'l:e, —ﬂ\ousanJ |s|anol.



Cntries

J;nJC'r’ées served with vegetable Ej-( potato or rice Ej—‘ ]E'r’esh baked bread.

@T’i“eJ -|:i|e'l: Mignon .......................................................................... 8o0z...21

A\ center cut, seasoned and g'r'i”ecl to pe‘r’]cection. 120z...28

Available with peppercorn cognac cream sauce l)q request.

Blaclﬂ Angus New %T’I{ Stmp e 20
A {:I'nclrL 160z cut Ne\w %‘l”lﬁ_ g'm“ecl to your specnclcatlon.

AAJ your c|’10|ce o]E g'm”eA musl'w’oom anJ onion or |:3|eu cl'\eese C'r'um|o|es ........................ 25

lzle't Mecjalllons e e e e 22

‘|:OU'I" 20z meJalllons pan- seavecj in a cognac-green peppercorn cream sauce.

Dmme er) oF Bee}C it iiiiiiiiiinn. . 1007...18

Slow roasted with ]C'r'es|'1 |'1e1°l)s ancj se'r*veJ \W|Jc|'1 a 5|Je OF au jus. l40z...22

EEL)TAe I—Imﬂvest A, 21

|_a'r’ge seda SCd”OPS Juml)o sl'rr'lmp anJ clams in |o|:>s+,e1° cream sauce \Wl'tl’\ F‘I"GS"] vege‘tat)les

served in a qu}C pastry boat.

A{:|an{:ic Sa|mon ..................................................................................................... 20

Dan-sea'r’ecl in a citrus chili sauce, and toppec] with a sweet chil; g|aze, served with a horseradish

potato ca Iie.

l:e'l:tuccini De |_a Man'zu ...................................................................................... 10

Tenclev File{: tips, mushrooms and tomatoes in creamy mornady sdauce and F‘nesk spinack.

BBQ Baby Back [Qibs. .. . Half [Rack. ...
TenJe’r' po-r'|<L Pibs glazeJ wd:lw our own sweet anA 'l:angq |:>a1°|:>ecue sauce, l:U” Qacli....

served with a sweet potato pancalqe.

Sl{i”et B‘r’aiseA I—Ie'r'la Clwiclq_en. ................................................................................ 18

Dresen’cecj in a vich red wine sauce and served with Hasl'\ Fi'r’eJ mushroom caps.

\/ege’calale l:eH:ucum ........................................................................ 15

l:'nesl'l gavcjen vegetalo'es sau’céecj wrl:|'1 a 'I”IC|'1 cream sauce with roasted ganf’llc and pesto.

WH:lw Cl’nclien........ ............................................................................................... 18
Wi'tlw S"nﬂimp and C'ams .......................................................................................... 20

Cl'wiclq_en Decan e e e e e, 16

Boneless chicken breast sautéed with sweet Georgia pecans, smothered in a creamy Dijon sauce.

Qosema'r’q Ckiclqen SalaJ.. ........................................................................................ 12
Tenolev boneless chicken breast, FinislweJ vith a balsamic pomoAO'r'o glaze and F‘nesk herbs.

Che]t’s Specna|Ma1°|-’Let DT’ice
Sp'it D|a‘l:e C'ﬁmﬂge ................................................................................................... 5

18% gratuity added to parties o]c 8 or more.



