
N E W  H O P E B U C K S  C O.

WELCOME BACK

STARTERS
PUMPKIN SEED, SUNFLOWER SEED, & MAPLE GRANOLA 

organic greek yogurt, fresh berries  •  11
ROASTED BEET & BURRATA SALAD 

roasted beets, pistachio pesto, citrus & balsamic glazed carrots, frisée, hazelnut oil, alderwod smoked sea salt  •  14
LOCAL APPLE & GOUDA SALAD 

honeycrisp apples, beemster gouda, frisée & local arugula, pecans, cider vinaigrette  •  15

BUTTERMILK BISCUIT EGGS BENEDICT  
served with hollandaise and a choice of:

 pork roll • bbq beef brisket • smoked salmon (+ 4) • heirloom tomato  •  15
THREE EGG FRITTATA 

jumbo lump crab, asparagus, tomato, goat cheese  •  17 
HUEVOS RANCHEROS 

2 farm eggs any style over warm cheese quesadilla with chorizo, black beans,  
crushed avocado, crème fraîche, salsa roja & cotija cheese  •  16 

BUTTERMILK FRIED SHRIMP
castle valley mill stone ground grits, 2 farm eggs any style, fermented fresno chile sauce  •  18

BEER BATTERED FRIED FISH & CHIPS 
nordic cod, french fries, malt aioli  •  22  
SMOKED SALMON PLATTER  

toasted everything bagel, caper, cream cheese, heirloom tomato, red onion  •  20
 PETITE FILET & FARRO GRAINS SALAD 

red romaine, baby arugula, pickled pearl onion, goat milk feta  •  22  
choice of dressing: sherry-shallot • parmesan vinaigrette  

LEMON RICOTTA PANCAKES 
served with pure maple syrup  •  14

add fresh blueberries or strawberries  •  2 

STELLA BURGER 
double patty, american cheese, seeded  roll, lettuce, red onion, tomato, french fries  •  18

 ROCK SHRIMP & CRAB CAKE SANDWICH 
butter toasted potato roll, basil aioli, lettuce, tomato, red onion, french fries  •  28  

CHIPOTLE BBQ BEEF BRISKET SANDWICH 
cheddar cheese & broccoli slaw, seeded roll, 

pickled green tomato, french fries  •  16 
CHARCUTERIE SANDWICH 

red wine salami, capicola, smoked speck, cypress grove ‘midnight moon’ cheese,  
banana peppers, basil mayo, ciabatta roll, french fries  •  16

BACON, LETTUCE, TOMATO, & AVOCADO 
spicy mayo, toasted sourdough bread, french fries  •  16

SANDWICHES

ENTREES

 
CHICKEN FINGERS

french fries  •  10

CHEESEBURGER
french fries  •  10 

LEMON RICOTTA PANCAKE
powdered sugar & pure maple syrup  •  10 

add fresh blueberries  
or strawberries  •  2

 

BRUNCH

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

EGGS

KIDSSIDES

PORK BREAKFAST 
SAUSAGE 
OR 
CHICKEN & APPLE 
SAUSAGE  •  5    
APPLEWOOD  
SMOKED 
BACON   •  5   
SMASHED  
RED BLISS  
POTATOES  •  4    

TOAST  •  4         

BISCUIT  •  4 

TAYLOR PORK  
ROLL  •  4
 BBQ BEEF  

BRISKET  •  5 
HEIRLOOM  

STONE-GROUND 
GRITS  •  4

FRENCH FRIES  •  4 

EVERYTHING BAGEL  
with butter  •  4 

with cream cheese  •  5



N E W  H O P E B U C K S  C O.

WELCOME BACK

COCKTAILS

STELLA BLOODY MARY
vodka, house made bloody mary mix • 16 

add candied bacon • 1

THE MORNING AFTER
scotch, lemon, 

honey, ginger • 16 
 

LADY ASTOR’S POISON
earl grey infused rye, honey syrup,  

lemon, orange marmalade • 17 

PEAR ELDERFLOWER SOUR
vodka, prickly pear,  

elderflower, lemon • 17

 

BEVERAGES

  
AS IT  

SHOULD BE 
pomegranate,  

orange blossom, citrus,  
prosecco • 17 

WINE

PINOT GRIGIO 
Prendina 

Lombardy, Italy, ‘21 • 16 | 23

SAUVIGNON BLANC 
Stoneleigh 

Marlborough, New Zealand, ‘21 • 17 | 24

CHARDONNAY 
Duck Pond Cellars   
Willamette Valley, OR, ‘22 • 17 | 24 

RIESLING 
Cave Spring 
Ontario, Canada, ‘20 • 18 | 25 

VERMENTINO 
Aia Vecchia  
Tuscany, Italy , ‘21 • 17 | 24 

CABERNET FRANC 
Bouvet  Ladubay ‘Excellence’ Brut Rosé
Loire Valley, France, NV  •  18

CAVA BLEND 
Avinyó Reserva Brut 

Penedès, Spain, ‘20 • 19 

RED BLEND  
Peirano Estate ‘The Other’ 
Lodi, CA, ‘21 • 18 | 25
CABERNET SAUVIGNON
Architect 
Alexander Valley, CA, ‘21 • 20 | 27 

SANGIOVESE
Fattoria di Magliano ‘Heba’
Tuscany, Italy, ‘19 • 17 | 24

MALBEC 
Tentadora 

Valle de Cafayate, Argentina, ‘19 • 18 | 25 

PINOT NOIR
Iris Vineyards  

Willamette Valley, OR, ‘21 • 26 | 33
 

Sparkling 

White

Red

VAULT BREWING  
‘FIVE CEES’ 
6.4% ABV. PA . IPA • 10  
 

YARDS BREWING CO. 
‘BIT VIPER’ 
6.5% ABV. PA . Hazy IPA • 8 
 

ATHLETIC BREWING CO.  
‘FREE WAVE’
0% ABV. CT . N/A Hazy IPA • 7 
 

STATESIDE ‘SURFSIDE’
4.5% ABV. WI . Canned Cocktail • 9

Bott le  / Can
MICHELOB ULTRA

4.2% ABV. MO . Pale Lager • 7
 

CORONA
4.6% ABV. Mexico . Mexican Lager • 7 

 
 

NEW BELGIUM BREWING  
‘HONEY ORANGE TRIPEL’

10.0% ABV. CO . Belgian-style Tripel • 9 
 

BREWERY OMMEGANG  
‘THREE PHILOSOPHERS’

9.7% ABV. NY . Quadrupel Ale & Belgian Kriek • 12 

Draft
YARDS BREWING CO.  
‘PHILADELPHIA PALE ALE’ 
4.6% ABV. Philadelphia, PA . Pale Ale • 9  
 

NEW BELGIUM BREWING 
‘FAT TIRE’
5.2% ABV. Fort Collins, CO . American Amber Ale • 9 
 

1911 SEASONAL 
6.9% ABV. Lafayette, NY . Hard Cider • 9

STELLA ARTOIS
4.8% ABV. Belgium . Pilsner • 9 

ALLAGASH BREWING COMPANY  
‘WHITE’

5.2% ABV. ME . Belgian-Style Wheat • 10 

TRÖEGS INDEPENDENT BREWING  
‘PERPETUAL’ 

7.5% ABV. Hershey, PA . IPA • 9

BEER


