
 

   
Saturday March 6, 2021 

 

Shareables 
 

Steak “Thumb Bit” Medallions – Seared Tenderloin, Garlic, Pickle on Padina Crisp  16 
 

Roasted Beet Tartare – Frisse, Red Onion, Dijon Mustard, Vegan Worcestershire, “Ricotta”, Flatbread  13 PB 
 

Mussels Pomodoro – Toasted Baguette, Mussel Brodo, White Wine, Tomato, Spicy Honey  14 
 

* Red Peppers Casino Oysters – Roasted Red Pepper, Gruyere, Bacon, Lemon, Panko  18 
      

Artichoke and Chickpea “Crab” Dip - Artichoke, Chickpea, Olive Crostini  13 PB 
 

Crispy Zucchini – Flash Fried Zucchini Stix, Mississippi Comeback Sauce  11 V 
 

Hearts of Palm Ceviche - Avocado, Bell Pepper, Cucumber, Pita  13 PB 
 

Sweet Potato Croquette - Pancetta, Dill Mousse  11 

  

Soup & Salads 
 

“HÄOS Made” New England Clam Chowder  8 
 

HÄOS Salad- Mixed Greens, Cucumbers, Red Onions, Macadamia Nuts, Heirloom Cherry Tomatoes, Red Wine Vinaigrette  10 
 

Spinach and Beet Salad - Red Beets, Gold Beets, Walnuts Croutons, Herb Goat Cheese Crumbles, Bacon Vinaigrette  12   

 

Caesar Salad – Crisp Romain, Parmesan Cheese, HÄOS Made Croutons, Caesar Dressing  11 
 

Tonight 
 

Tournados and Shrimp – Petite Filet, Grilled Shrimp, Linguine, Spinach, Mushroom, Roasted Tomato, Mushroom Demi  32 
 

* Grilled Atlantic Mahi – Feta Orzo, Artichokes, Pearl Onions, Zucchini, Spinach, Roasted Tomatoes, Balsamic Glaze  23 
 

* Grilled Scottish Salmon – Parmesan Risotto, Shaved Brussels, Broccolini, Lemon Beurre Blanc, Grilled Zucchini  25 
 

Prime New York Strip – HÄOS Aged 12 oz, Parmesan Mash, HÄOS Vegetables, Cognac Green Peppercorn Sauce  38 
 

Pork Chop– All Natural Bone-In 15 oz, Parmesan Mashed Potatoes, Broccolini, Carrots, Crispy Onions, Demi Glace  29 
 

C.A.B. “Rib Eye” Cap Steak – HÄOS Cut Pinwheel, Parmesan Mash, Carrots, Broccolini, Mushroom Demi  39 
 

Vegan “Crab” Stuffed Portabella Mushroom Caps- Artichokes, V-Parmesan, V-Mozzarella with Risotto  26 V 
 

Lake Meadows Chicken Breast – Pan Seared Breast, Parmesan Mash, Haricot Verts, Peas, Carrots, Velouté  25 
 

Handhelds 
 

Chicken Milanese Sandwich - Veggie Slaw, Fries, Spicy Aioli  16 

 

Brasstown All-Natural Burger – Bibb Lettuce, Tomato, Manchego, Pork Belly, Fries, Garlic Herb Aioli  17 

Sides 
 

Herb Fries 5           Parmesan Mashed Potatoes 5           Mac and Cheese 5           Sautéed Vegetables 6 
 

Finale 
 
 

Caramel Flan – Egg Soufflé, Whip Cream, Berries   8 
 

Lemon Cheese Cake – Sugar Cookie Crust, Strawberry Compote  8  V 
 

Flourless Chocolate Truffle Cake – Fig Jam, Pistachio, Blackberry Mousse  8  V 
 

Banana Bread Pudding – Rum Sauce, Coffee Ice Cream  8  V 
 

Key:  V = Vegetarian Friendly   PB = Plant Based / Vegan Friendly 

 
“This HÄOS is your home.” 

 
* There is an increased risk associated with consuming raw or undercooked meat, poultry, or seafood. If you have chronic illness of 

the liver, stomach, blood or have immune disorders, you are at greater risk of serious illness from raw items. 
 

* 18% Service Charge is Added to Parties of 6 or More 


