
monday~ sunday 
dinner 5:30-11:00

cocktails 4:30-Close

Harding’s

Half DozenOysters on a Half Shell 16
sparkling wine, pear, & shallot mignonette

Rockefellar Oysters 14
pickled cabbage, wilted winter greens, fennel sabayon

Stuffed Sweet Peppers   12
sausage, apples, onions, bourbon

Tomato Soup 12
plum tomatoes, thyme oil, toasty cheddar bread

Pumpkin Pie Soup 11
roasted pumpkin purée, toasted pumpkin seeds, flakey 

pastry, spiced cream

Grilled Toast    10
warm whipped goat cheese, preserved figs, rosemary

Roasted Chicken 21
boneless half chicken, whole grain mustard 

& mom’s coleslaw

Grains & Barley    19
roasted wild mushrooms, pine nuts, sautéed greens, 

shaved grana

Brook Trout    25
grilled whole, little carrots, dill, brown butter 

vinaigrette

Sea Scallops    24
pan roasted, preserved lemon, arugula, big white beans, 

grilled green onions

Shortribs     29
braised country beef ribs, cabernet, grilled turnips, 

celery root and potato purée

Wild Atlantic Striped Bass    26
slow cooked, buttered leeks, baked fennel, smoked 

bacon

Steak &“Potatoes”    26
8 oz hanger steak, yellow pepper confit, herb roasted 

sunchokes, sunny side egg

Stuffed Onions    19
roasted eggplant, zucchini squash, torn bread crumbs, 

stewed black lentils, parsley

Our Burger    16
house ground angus chuck & shortrib blend, cave aged 

cheddar cheese, homemade pickles, hand cut fries

New Waldorf Salad 13 
bibb lettuce, endive, cranberries, walnuts, blue cheese 

buttermilk

Warm Octopus Potato Salad 16
grilled octopus, baby new potatoes, hard boiled egg, sherry 

caper vinaigrette

Grilled Romaine Salad 14
radicchio stuffed heart of romaine, domestic grana, lemon, 

garlic croutons

Roasted Beet Root 14
candystripe beets, horseradish yogurt, pistachios, 

watercress

Our House Salad    12
mesclun greens, shaved raw artichokes, fennel, radishes, 

lemon, olive oil

Chef Ariel Fox

   Double Baked Sweet Potatoes~ hazelnuts and brandy    8

Roasted Vegetables~ brussels sprouts, cauliflower & radishes    9

Winter Mushrooms~  thyme and garlic    9

Scalloped Potatoes~ yukons and cheese    8

Creamed Spinach~ chestnuts and nutmeg    9



Seasonal Sherbet Selection
spiced pear, cranberry, fig

Banana Split 
12

(for two)
 angel food cake, chocolate marble ice cream, rum 

butterscotch, whipped cream, toasted pecans

Griddle Cake
moonshine ice cream, raw maple syrup, zested lemon

Chocolate Pudding
chewy blondie, whipped cream, hazelnuts, bitter coco 

dust

Apple Pie
flaky crust, stewed apples, vanilla ice cream, caramel

Lemon Meringue
shortbread cookies, lemon curd, raspberries, burnt 

meringue

10
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