
pickled green tomato,  smokey tomato dressing

 8 OZ |  30

ROTISSERIE
THE FULL MONTY |  130

(SERVES 2-4 PEOPLE)

LARGE FUN STUFF

HSCB ROTISSERIE CHICKEN

SPATCHCOCK 
ROTISSERIE CHICKEN

ancho chi l i  rub,  maison verde & fr ies

HALF |  37 WHOLE |  54

ROTISSERIE CHICKEN AGNOLOTTI  |  31
hand stuf fed pasta ,  chicken jus ,  Grana Padano

LINGUINE AL RAGÙ |  29
San Marzano,  beef  & pork ragù,  Grana Padano

POTATO GNOCCHI |  29
sweet corn,  real ly  n ice butter ,  Sarawak pepper ,  Reggiano

STEAK FRITES |  39
peppercorn crusted bistro f i let ,  sauce au poivre ,  f r i tes

THE HOMER COBB SALAD |  26
pul led chicken,  avocado,  b lue cheese,  HSCB bacon,  soft  egg

SPRING SALMON |  38
corn,  peppers ,  new potato,  zucchin i ,  chor izo sofr i to  

HSCB BURGER |  24
Legend’s  Haul  chuck gr ind,  cheese,  bacon,  burger sauce,  
shredded lettuce,  p ick le ,  onion,  f r ies

Hal f  Rot isser ie  Chicken,

6 oz Pr ime Rib ,

Rot isser ie  Pork Bel ly ,

House Rol ls ,  

Hannah Brook Farms Salad,  

Beets ,  Cr ispy Potato Pavé,  

Maison Verde,  Red Wine Jus ,  Gravy,  

2  Butter  Tarts

chicken gravy & fr ies

HALF |  37 WHOLE |  54

ROTISSERIE PORK BELLY

The consumption of  raw oysters  poses an increased r isk  of
foodborne i l lness .  A cooking step is  needed to e l iminate

potent ia l  bacter ia l  or  v ira l  consumption.  
Part ies  of  7  or  more are subject  to 20% gratuity .

MONTY ON HORSEBACK |  9
dates,  b lue cheese,  bacon

FOIE PUFF |  7/PC
foie gras & chicken l iver  mousse,  Pâte à  choux,  berr ies

HOMER ST HOUSE ROLLS |  9
schmaltz ,  cultured butter

FRIES |  8
*Add A Dip (Blue Cheese,  Ranch,  Horseradish or  Aiol i )  |  2

GRAVY TRAIN |  8

Rei fe l  Rye & Chicken Gravy

HI-FIVE |  6

Campari ,  Esquimalt  Red Bitter ,  Cynar ,

Pol i  Super Taurus,  Contratto Bit ter

HARD START |  9

Fernet  Branca,  Branca Menta

FERRARI  |  7

 Fernet  Branca & Campari

NEAPOLITAN |  7

Campari ,  Cynar ,  Frangel ico

1 oz

SNACKS

VISIT OUR FAMILY OF RESTAURANTS

FRESHLY SHUCKED OYSTERS |  MP
local ly  sourced,  f resh horseradish,  mignonette ,  lemon
*minimum 6 oysters

ALBACORE TUNA CRUDO |  24
chi l i ,  peanut ,  cucumber,  cor iander

STEAK TARTARE |  22/32
smoked crème fra îche,  Farm House c lothbound cheddar ,
tater  tots

CRISPY PROVOLONE |  24
al la  vodka,  sa lmorigl io ,  Pecor ino

KALE SALAD |  21
Grana Padano,  cr ispy chicken sk in ,  roasted gar l ic  dressing

BEETS |  21
marinated beetroot ,  stone fru i ts ,  stracciatel la ,  
white balsamic,  p istachio 

HANNAH BROOK FARMS SALAD |  22
Paul ’s  cucumbers,  greens,  d i l l ,  buttermi lk  dressing,  r icotta  sa lata  

GARLIC SQUID |  23
Humbolt  squid,  anatto seed,  chi l ies ,  cr ispy gar l ic ,  scal l ions

BUFFALO CHICKEN |  24
Buffa lo sauce,  p ick led celery ,  b lue cheese

CRISPY POTATO PAVÉ |  16
layered Kennebec potato,  creamy horseradish dip

red wine jus ,  horseradish,  cr ispy potato pavé

 8 OZ |  48  MONTY’S CUT 20 OZ |  105

PRIME RIB

SHARE


	SNACKS
	ROTISSERIE
	MONTY ON HORSEBACK | 9 dates, blue cheese, bacon
	FOIE PUFF | 7/PC foie gras & chicken liver mousse, Pâte à choux, berries
	HOMER ST HOUSE ROLLS | 9 schmaltz, cultured butter
	FRIES | 8 *Add A Dip (Blue Cheese, Ranch, Horseradish or Aioli) | 2
	THE FULL MONTY | 130
	(SERVES 2-4 PEOPLE)
	Half Rotisserie Chicken, 6 oz Prime Rib, Rotisserie Pork Belly, House Rolls,  Hannah Brook Farms Salad,  Beets, Crispy Potato Pavé,  Maison Verde, Red Wine Jus, Gravy,  2 Butter Tarts


	SHARE
	FRESHLY SHUCKED OYSTERS | MP locally sourced, fresh horseradish, mignonette, lemon *minimum 6 oysters
	ALBACORE TUNA CRUDO | 24 chili, peanut, cucumber, coriander
	STEAK TARTARE | 22/32 smoked crème fraîche, Farm House clothbound cheddar, tater tots
	CRISPY PROVOLONE | 24 alla vodka, salmoriglio, Pecorino
	KALE SALAD | 21 Grana Padano, crispy chicken skin, roasted garlic dressing
	BEETS | 21 marinated beetroot, stone fruits, stracciatella,  white balsamic, pistachio
	HANNAH BROOK FARMS SALAD | 22 Paul’s cucumbers, greens, dill, buttermilk dressing, ricotta salata
	GARLIC SQUID | 23 Humbolt squid, anatto seed, chilies, crispy garlic, scallions
	BUFFALO CHICKEN | 24 Buffalo sauce, pickled celery, blue cheese
	CRISPY POTATO PAVÉ | 16 layered Kennebec potato, creamy horseradish dip
	HSCB ROTISSERIE CHICKEN
	chicken gravy & fries HALF | 37 WHOLE | 54

	SPATCHCOCK  ROTISSERIE CHICKEN
	ancho chili rub, maison verde & fries HALF | 37 WHOLE | 54

	ROTISSERIE PORK BELLY
	pickled green tomato, smokey tomato dressing  8 OZ | 30

	PRIME RIB
	red wine jus, horseradish, crispy potato pavé  8 OZ | 48  MONTY’S CUT 20 OZ | 105


	FUN STUFF
	LARGE
	1 oz
	ROTISSERIE CHICKEN AGNOLOTTI | 31 hand stuffed pasta, chicken jus, Grana Padano
	LINGUINE AL RAGÙ | 29 San Marzano, beef & pork ragù, Grana Padano
	POTATO GNOCCHI | 29 sweet corn, really nice butter, Sarawak pepper, Reggiano
	STEAK FRITES | 39 peppercorn crusted bistro filet, sauce au poivre, frites
	THE HOMER COBB SALAD | 26 pulled chicken, avocado, blue cheese, HSCB bacon, soft egg
	SPRING SALMON | 38 corn, peppers, new potato, zucchini, chorizo sofrito
	HSCB BURGER | 24 Legend’s Haul chuck grind, cheese, bacon, burger sauce,  shredded lettuce, pickle, onion, fries
	GRAVY TRAIN | 8 Reifel Rye & Chicken Gravy
	HI-FIVE | 6 Campari, Esquimalt Red Bitter, Cynar, Poli Super Taurus, Contratto Bitter
	HARD START | 9 Fernet Branca, Branca Menta
	FERRARI | 7  Fernet Branca & Campari
	NEAPOLITAN | 7 Campari, Cynar, Frangelico
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