
 
COLD 

  
 

CHICORIES + BROCCOLINI           10 
marcona almond | medjool dates  

sherry vinaigrette | *vegan*  
  

BABY KALE SALAD            10 
champagne vinaigrette I pine nuts 

parmesan-reggiano  

 

 

HOT 
 

 

CAULIFLOWER                         10 
general tso’s style | sriracha vinaigrette | *vegan* 
 

PAPPARDELLE           18 
mushroom bolognese | basil | *vegetarian* 
 

MARKET FISH            18 
horseradish soubise | roasted fennel 

blistered shishito 

 

FRIED CHICKEN          20  
white bean + pork ragout  

grilled vegetable giardiniera 
 

HAPPY MEAL*                          22 
hsl burger | “handle” bar | choice of kale salad or fries  
 

 

HSL “FAMILY MEAL” feeds 2       40 

 

 

FRIED AIRLINE CHICKEN BREASTS |  
collard greens | buttermilk biscuits 

white bean + pork ragout | choice of dessert  

   

 
 
 
 
 
 

PROVISIONS 
 

 

PINT OF ICE CREAM OR SORBET          10 
belgian chocolate | goats whey | vegan pear sorbet 
 

SOURDOUGH BREAD           10 
½ a loaf | salted butter 
 

BUTTERMILK BISCUIT                                       3 
honey butter 
 

COCKTAIL/MOCKTAIL MIXER          18 
32oz | add to soda or spirit of choice  

green apple + tarragon + lemon  

passionfruit + cucumber lime 

 

 

 

SWEETS 
 

 

CHOCOLATE TORTE                         8 
honeycomb | orange creme anglaise | green apple coulis 
 

WHISKEY CARAMEL PUDDING           8 
mascarpone | chex cereal streusel | *gluten free* 
 

“HANDLE” BAR | NORMAL®            6 
salted maple ice cream | chocolate dip 

brown butter powder 
 

ALMOND JOY | NORMAL®            6 
coconut sorbet | dark chocolate dip | *vegan + gf* 

 
 

DRINKS 
 

 

BOTTLED SODA 
coke | sprite                                           5 
diet coke             4 
 

PELLEGRINO or AQUAPANNA (1L)             8 
 

 

*Consuming raw or undercooked meats, poultry, seafood or shellfish may increase the risk of foodborne illness.  
Please let your server know of any possible allergies or dietary accommodations.  Thank you! 


