Alppetizers

HEDGES’ ORIGINAL CLAMS CASINO

Our original recipe of cherry stone clams stuffed with a Half Dozen $ 9

unique mixture of clams, shrimp, lobster, scallops and crabmeat . .. Dozen $ 16
HEDGES’ FRESH GROUND SLIDERS

Two sliders, ground fresh daily from Choice Aged Beef ................ $ 7

served with lettuce and tomato Choice of cheese $ 1

With bacon $ 1
JUMBO WILD-CAUGHT SHRIMP COCKTAIL

Four per order; served with our homemade cocktail sauce. . ............. $12
BRUSCHETTA

Grilled Italian bread topped with fresh grape tomatoes, red onions,

provoloutlandiblaiizcheese crumibles . .« .o . Palil - SSNINE - Per piece $ 1

APRICOT AND SRIRACHA DUCK LEGS

Six to an order; sweet and spicy petite duck legs served with bleu cheese ... $ 9
NEwW ENGLAND CLAM CHOWDER

Made with fresh chopped clams, house baked potatoes and cream

N I UD T o NS Y. 9 e T T, AR AR | $ 4
D R TE A P e R, L e TR, L A L $ 7

HEDGES’ BAKED ONION SOUP

With provolone cheese, onions and sour dough
croutons broiled to perfection ......... $ 6

Salads

HEDGES’ CAESAR SALAD ....... $ 8
With grilled chicken add $5
With 3 sautéed shrimp add $7

HEDGES’ COBB SALAD
Hard boiled egg, bacon, grilled chicken, tomatoes,
artichoke hearts, crumbled bleu cheese on a bed of crisp greens
clfdtoe of dressing 3 | S PRASISER e S - g L RS

GREEK SALAD
Mixed greens, fresh olives, feta cheese, red onions, tomatoes, cucumbers,
ENENENof Ulresgitfi s 3. SR ReTr ol L ST SR T . $ 8
With grilled chicken add $5
With 3 sautéed shrimp add $7

GRAPE VINE SALAD
Fresh field greens with sliced grapes, fried medallions of goat cheese, fresh
tomatoes & toasted pine nuts, served with a homemade balsamic vinaigrette. . $ 10
With grilled chicken add $5
With 3 sautéed shrimp add $7




