STARTERS

ENGLISH JACKETS
Potato wedges coated in chili and
melted cheddar 14

FISH TACO TRIO
3 Cod Fish Tacos w/ fresh

guacamole 14

BUFFALO WINGS
Also available in Ginger Soy

6 pc-$8/12 pc-$15 / 20 pc-$20

POPCORN SHRIMP 14
Bite sized with spicy chipotle sauce

JUMBO PRAWN COCKTAIL (5)
Homemade cocktail sauce 16

CHICKEN BREAST TENDERS
Spicy honey mustard, BBQ or
buffalo sauce 14

ARTICHOKE HEARTS
Basted and broiled in garlic butter,
dusted in parmesan 12

BOURBON CHICKEN LIVER
PATE

Served with toasted baguettes &
mango chutney 16
MARYLAND LUMP CRAB
CAKES

Served with roasted corn salsa &
tartar sauce 18

ESCARGOT
Six escargot poached in white wine,

baked in garlic buttered baby bella

mushrooms 16

TEXAS VENISON & BEEF
CHILI

Topped with melted cheddar cheese
14

CALAMARI FRITTI
Served with marinara sauce 14

GUACAMOLE & CORN
TORTILLAS 12

—— ——)

PRIX FIXE LUNCH
Served daily until 3 PM

CARVING BOARD SPECIAL 15

Served with homemade soup of the day, or house salad

Choice of: oven roasted turkey breast, glazed baked ham, cured corned
beef, pastrami. Choice of bread & cheese

SOUPS
SOUP DU JOUR 8
FRENCH ONION CROCK 10

SEAFOOD BISQUE 12
Made with Scottish salmon, Maryland lump crab and shrimp

SALADS

** add chicken, shrimp, or avocado for an additional charge

HOUNDSTOOTH HOUSE SALAD
Mixed greens, onions, tomatoes, mushrooms, cucumbers, carrots,
roasted shallot vinaigrette 8

YELLOWFIN TUNA STEAK SALAD
Grilled and cooked to order. Mixed greens, spicy wasabi dressing 18

KALE SALAD
Tossed in cider vinaigrette with bartlett pears, avocado and sun-dried
cranberries 15

CHIMICHURRI FLAT IRON STEAK SALAD
Marinated flat iron steak on a bed of fresh greens served in a
chimichurri sauce 18

TUSCAN GRILLED CHICKEN BREAST SALAD
Served on a bed of mesclun greens, carrots & sweet cherry tomatoes,
with a lemon ginger vinaigrette 16

COBB SALAD
Grilled chicken, fresh avocado, crumbled gorgonzola, bacon, hard boiled
eggs in a red vinegar mustard dressing 17

GOAT CHEESE FRITTER & GRANNY APPLE SALAD
Granny smith apples, pecans, mesclun greens, cider vinegar dressing 17

RED BEET SALAD
Served on a bed of arugula, naval oranges, walnuts, red onions in a
raspberry vinaigrette 13

Please notify your server of any food allergies

All of Houndstooth's beef is grass fed, no hormones or antibiotics added

20% gratuity included for parties of 5 or more



HOUNDSTOOTH VEGGIE BURGER 17

made with black beans, baby bella mushrooms, lentils,
quinoa, red bell peppers, truffle oil and puréed vidalia
onions, topped with avocado, served with a side salad

TURKEY BURGER 17
12 oz chargrilled burger, served with steak fries

GRASS FED BLACK ANGUS BURGER 17
12. og grilled burger, served with steak fries

Choice of cheese: gorgonzola, swiss, cheddar,
american, mogzarella, muenster & provolone

$2 per additional topping: crispy bacon, sauteed
mushrooms, sauteed onions, jalapeno, avocado

BEEF TENDERLOIN TIP STEAK SANDWICH
Sauteed onions, served on garlic bread with steak fries,
choice of cheese 18

THE HEARTY GARDEN SANDWICH
Grilled zucchini, portobello mushroom, peppers,
sauteed red onions, sweet peppers and eggplant on a

rosemary herb bread with pesto mayo, served with
house salad 15

CARVING BOARD SANDWICH
Choice of: oven roasted turkey breast, glazed baked

ham, cured corned beef, pastrami
Choice of bread & cheese 12

PULLED PORK SANDWICH

Owerstuffed slow cooked pork shoulder, in a spicy sweet
& tangy BBQ sauce, on a brioche roll, served with
fries & broccoli slaw. 16

THE MANCHESTER

Grilled chicken breast, mogzarella, arugula, & onions,
on a rosemary herb bread, mission olive mayo, served
with sweet potato fries 16

BRAISED SHORT RIB BEEF SANDWICH
Boneless short rib, watercress, mascarpone cheese, on a
brioche bun, served with steak fries 18

FISH & CHIPS

Guinness dipped cod with homemade tartar sauce 18
BANGERS & MASH

Irish sausages with mash potatoes and brown

gravy 18

SHEPHERD'S PIE
With ground lamb & sirloin, topped with a layer of
whipped mashed potatoes 18

CHICKEN POT PIE
Chunks of chicken, potatoes, peas, carrots, in a creamy
gravy, under a philo pastry canopy 18

NEW ZEALAND RACK OF LAMB
Herb crusted, pan seared oven roasted. Served with
sauteed string beans and roasted rosemary potatoes 27

BABY BACK GUINNESS RIBS

Full rack of ribs slowly cooked in Guinness, basted in
our homemade BBQ sauce, served with steak fries &
homemade coleslaw 26

PRIME RIB EYE STEAK

Adobo rubbed grilled 16 oz. bone-in angus steak with
a port wine drizzle, served with grilled red onions &
blue cheese mashed potatoes 32

SAUTEED CALF'S LIVER
Caramalized onions, bacon & garlic mashed potatoes,
drizzled with a sherry port reduction sauce 20

SCOTTISH SALMON
Pan seared, then broiled in a champagne sauce, served
with sauteed spinach and mashed potatoes 27

PENNE PASTA WITH CHICKEN
Grilled chicken breast, smoked mogzzarella, diced
tomatoes, fresh basil & garlic, aged parmesan 18

PASTA PRIMAVERA
Farfalle pasta, black olives, artichoke hearts, baby

spinach, onions, tomato, mushroom & aged parmesan
18

ONION RINGS 8
STEAK FRIES 8

SWEET POTATO FRIES 8

MASHED POTATOES 8

BROCCOLI (STEAMED/SAUTEED) 8
KALE (STEAMED/SAUTEED) 8§

STRING BEANS (STEAMED/SAUTEED) 8
SAUTEED MUSHROOMS 8

CREAMED SPINACH 8

STEAMED BABY SPINACH 8

WILD RICE PILAF 8

GUACAMOLE 8

Please notify your server of any food allergies
All of Houndstooth's beef is grass fed, no hormones or antibiotics added
20% gratuity included for parties of 5 or more



