
ITALIAN 

TOMATO & BROCCOLI

STEAK & PEPPERS

CHICKEN & RICOTTA 

BY THE SLICE

@HearthCommunity

8" MEATBALL 
8" CHICKEN PARM 

EGG SANDWICH...................................................... 7 | 8
one or two eggs with choice of a protein, cheese, and bread with butter,
chipotle aioli, or roasted garlic hummus. 

Breakfast items available daily, 8:00 am - 12:00 pm

BREAKFAST SANDWICHES

HOT CHOCOLATE & CACAO

COFFEE & TEA

 CAFE & BAKERY
Sandwiches are served with house-made potato chips

and pickles. Gluten-free bread available!

DELICATESSEN

 VIEW OUR CATERING MENU
HOSTING A GATHERING?

BAGEL w/ BUTTER.................................................. 3.50

BAGEL w/ CREAM CHEESE.................................... 4.50
AVOCADO BAGEL...................................................... 14
smashed avocado, coconut yogurt, sliced cucumber, sliced radish, chili
flakes, flax seeds, hemp seeds, sprouts, sesame seeds, pumpkin seeds

BAGEL & LOX............................................................. 15
smoked salmon, chopped egg, cream cheese, sliced red onion, sliced
tomato, and spinach

Find a nook, cozy couch, or farm table
and place your order via QR code, or in

person at any open register.

Looking for full-service dining? 
Try our Elixir Bar, serving a collection of

familiar, re-imagined, and functional
libations that elevate mind and body

paired with our Chef curated selection of
Hearth Center bites and plates.  

EXPLORE & INDULGE BIANCA (V) - 17
cashew cream, marinated mushrooms, roasted
garlic, oregano, basil oil (contains nuts)

ITALIAN KITCHEN

MARGHERITA - 16
red sauce, fresh mozzarella, basil, parmesan

CHEESE - 16
red sauce, shredded mozzarella, parmesan

PEPPERONI - 18
red sauce, shredded mozzarella, pepperoni

CHEESE - 5.00

BIANCA - 5.75

FOREST SAUSAGE - 6.00

PEPPERONI - 5.50

FOREST SAUSAGE - 19
red sauce, shredded mozzarella, pork sausage, wild
mushrooms, roasted garlic

HEARTH POCKETS   / $14

ITALIAN SUBS  / $15

House-made sourdough, available by the slice or 12'’ pie 

FIND FRESH BAKED GOODS AT OUR 
CAFE & BAKERY DAILY!

FULL-SERViCE

SELF-SERViCE

ELIXIR BAR

HEARTH CENTER
CAFE & BAKERY
DELICATESSEN

ITALIAN KITCHEN
CREAMERY

All menu items are subject to change according to seasonality and availability. 
Before placing your food order, please inform us of any food allergies.  

*Consuming raw or undercooked food may increase the risk of food-borne illness.

PROTEIN  
CHEESE  
BREAD 

[ bacon, sausage, or vegan Impossible’ Sausage ]

[ cheddar, alpine, American ] 

[ sourdough white, wheat, marble rye, gf bread,  
English muffin, or choice of bagel ]

[ BAGELS : PLAIN, ASIAGO, SESAME, EVERYTHING ] 

(add spinach, tomato, or avocado $1.00 ea. )

A warm 12'’ pizza crust stuffed with delicious fillings

Served with melted mozzarella & fresh parmesan

UPDATED: 04/03/2025

MELTED & PRESSED 

CLASSIC  SANDWICHES

TURKEY B.L.A.T (DF)...................................................... 15
chipotle mayo, applewood smoked bacon, avocado spread,
bibb lettuce, thick sliced tomato, ciabatta bread 

B.L.T. ............................................................................... 12
applewood smoked bacon, bibb lettuce, tomato, herb butter,
toasted croissant 

ITALIAN SUB................................................................... 15
smoked Capicola, Prosciutto di Parma, roasted red peppers,
pickled red onion, melted provolone, sub roll  

ROAST BEEF SANDWICH.............................................. 15
stacked roast beef, Alpine Swiss cheese, horseradish mayo,
toasted rye  

VEGGIE LOAD (V)........................................................... 15
marinated mushrooms, roasted garlic hummus, roasted
peppers, chili crunch, toasted baguette 

PB & J .............................................................................. 10
house-made berry jam, chunky peanut butter, toasted brioche 

CLASSIC GRILLED CHEESE .........................................10
pressed buttered brioche, American cheese 

TUNA MELT......................................................................16
line-caught tuna salad, Swiss cheese, arugula, pickles,
toasted croissant  

PULLED PORK MELT.......................................................15
slow cooked pork shoulder, pineapple BBQ, sharp cheddar,
pickles, pressed brioche 

TURKEY PANINI.............................................................. 14
roasted turkey breast, confit garlic mayo, sharp cheddar,
tomato, pickles, brioche 

GRILLED CHICKEN PANINI............................................ 15
pressed sourdough, herb grilled chicken breast, sun-dried 
tomato pesto, melted provolone 

HAM & CHEESE PANINI .................................................12
rosemary ham, melted sharp cheddar, herb butter, pressed
brioche 

HOT TEA (16OZ).............. 4.00
ICED TEA (16OZ) ............ 4.00 
CHAI LATTE .......... 5.50 | 6.25
MATCHA LATTE.... 5.50 | 6.25 
TURMERIC LATTE .5.50 | 6.25
LONDON FOG ....... 5.50 | 6.25

DARK OR MEDIUM DRIP ....3.25 | 4.00
FRENCH PRESS (32OZ) .............. 6.25
COLD BREW ....................... 4.50 | 5.25
ICED COFFEE...................... 3.25 | 4.00  
ESPRESSO (DOUBLE) ................. 3.00  
CAPPUCCINO ............................... 6.00
AMERICANO ................................. 5.00
TRADITIONAL MACCHIATO......... 4.25
LATTE MACCHIATO............ 5.25 | 6.00
CORTADO ..................................... 4.25
SIMPLE LATTE ................... 5.25 | 6.00
MOCHA LATTE ................... 5.50 | 6.25
TURMERIC LATTE .............. 5.50 | 6.25

Cacao 2 oz. alone, OR 4 oz. with choice of milk
SIMPLE CACAO......................................................................... 4.00 | 5.00
TRADITIONAL CACAO.............................................................. 4.00 | 5.00
cacao, allspice, and clove
SPICED CACAO......................................................................... 5.00 | 6.00
cacao, cayenne, ginger, and maple

HEARTH HOT CHOCOLATE .................................................... 5.00 | 6.00
organic chocolate, maple, and whipped cream

COCO LOCO HOT CHOCOLATE ............................................. 6.00 | 7.00
organic chocolate, coconut oil, and maple

Small or Large with choice of: whole milk, half-&-half, skim
milk, oat milk, almond milk, or coconut milk

Choice of whole milk, half-&-half, skim milk, oat
milk, almond milk, or coconut milk  



braised short rib 
sweet and sour pork belly 
roasted chicken
shrimp*
tofu

STICKY BBQ RIBS...................................... 13
slow cooked ribs glazed in our house-made pineapple
BBQ sauce

BANG BANG SHRIMP................................. 16
panko fried shrimp, chili jam, ginger aioli

LEMONGRASS CHICKEN DUMPLING........ 12
teriyaki glaze

SHRIMP MANGO FRIED RICE.................... 16

CRISPY PORK FRIED RICE........................ 15

CAULIFLOWER WINGS............................... 16
IPA batter, sweet & sour glaze, scallions, sesame, ranch

CHICKEN TERIYAKI FRIED RICE ............. 15

2. PICK YOUR BASE

3. CLASSIC TOPPINGS

spring mix - spinach - romaine - arugula  
napa cabbage shred 

seeds & berries / $1

cheese & dairy / $2
hardboiled eggs
blue cheese
feta cheese
goat cheese
parmesan cheese

golden raisins
dried cranberries
sunflower seeds
pumpkin seeds

premium toppings
protein 

flank tips - $7 
grilled chicken - $5
chicken salad - $4
bacon - $2

4. DRESS IT UP!

 (extra dressing - additional $1.25)

House-made dressings, choice of tossed in or on the side
balsamic (gf), buttermilk ranch (gf), cashew caesar (v,gf),
traditional caesar*, lemon vinaigrette (gf)

(V) vegan   |   (GF) gluten-free  |  (DF) dairy free

SPECIALTY PLATES

CHARCUTERIE BOARD................................. 24 
A rotating selection of local cured meats and cheeses
with house-made spreads & preserves

HEARTH BURGER.......................................... 17
6 oz. ground chuck, lettuce, tomato, & onion with choice
of cheese, served with french fries. 

TOMATO SOUP (GF)
 cup 6  |  bowl 10 

 SOUPS

*ASK ABOUT OUR DAILY 
SOUP SPECIALS

POKE BOWLS
Includes choice of protein

4. PICK FOUR TOPPINGS
soy marinated egg, spicy peanuts, edamame, shimeji
mushrooms, napa cabbage, carrots, scallions, cilantro,
marinated cucumber, kimchi, bok choy, radish,
pickled onions, broccoli florets

chicken, beef, mushroom miso(four classic toppings)

veggies / $2

crunch / $1
chickpea croutons
sourdough croutons   

shredded beets
cucumbers
shredded carrots
pickled red onions
diced tomatoes
roasted sweet potato

roots & fruits / $3

1.  SELECT YOUR SIZE

SALAD BAR   BROTH BOWLS

FULL...15

DEMI...10 (three classic toppings)

Includes choice of classic toppings

roasted mushrooms 
avocado 
kalamata olives

1. CHOOSE NOODLE OR GRAIN 
ramen, lo mein, rice noodles, jasmine rice

2. TYPE OF BROTH 

3. ADD A PROTEIN

5. GIVE IT A FLAVOR 
chili crunch, sweet soy, sesame citrus oil (gf),
cilantro-jalapeño (gf), fermented hot sauce (gf),
ponzu-cilantro sauce

CLASSIC BITES
TRUFFLE PARMESAN FRIES.......................... 9

SWEET & SPICY MANGO POKE  
rice, diced mango, tomatoes, shredded carrots, avocado, scallions,
cilantro, jalapeño, sesame seeds, peanut crunch with sriracha aioli
and a sweet soy glaze | (gf option)

TRADITIONAL POKE 
rice, sliced cucumber, edamame, avocado, scallions, cilantro,
jalapeño, red cabbage, watermelon radishes with sriracha aioli
and a sweet soy glaze | (gf option)

TERIYAKI CHICKEN
GINGER SOY BEEF*
TOFU CILANTRO (GF)
TUNA* (GF)
SALMON* (GF)

POKE PROTEINS

CRÊPES
GLUTEN-FREE CRÊPES AVAILABLE!

Available at Hearth Center 11:00 am - 8:00 pm Available at Hearth Center 11:00 am - 8:00 pm 

SAVORY CRÊPES

SWEET CRÊPES

/ $18

/ $18

HEARTH CENTER

All menu items are subject to change according to seasonality and availability. Before placing your food order, please inform us
of any food allergies.  *Consuming raw or undercooked food may increase the risk of food-borne illness.

Available at Hearth Center 11:00 am- 8:00 pm

HEARTH 
EVENT SPACE 

Looking to make your
next special occasion lush
and lively? Visit our
website to learn more
about booking at Hearth
Market. 

CRÊPE CLASSIC..........................................14 
gruyere, rosemary smoked ham, garlic confit mayo

THE FORAGER............................................14 
roasted New Hampshire mushrooms, goat cheese
mousse, caramelized onion, parsley

MEDITERRANEAN.......................................15 
herb grilled chicken, roasted cherry tomatoes, mozzarella,
basil pesto 

FRESH HARVEST........................................14 
spinach, brie, sun-dried tomato pesto

CARAMEL ORCHARD..................................14 
caramelized apples, cinnamon, brown sugar oat crumble 

STRAWBERRY CHEESECAKE....................15 
whipped ricotta, house-made strawberry compote,
toasted almonds  

CHOCOLATE LOVER...................................15 
fresh strawberries, chocolate ganache, toasted hazelnut,
chocolate drizzle 

BANANA & OREO........................................15 
whipped ricotta, crushed oreo, banana, white chocolate 

CHICKEN & WAFFLE CONE....................... 18
buttermilk fried chicken, chipotle maple glaze, 
house-made waffle cone 

NEW!


