Soups

~Classic French Onion ~ 18 ~Low Country She Crab ~ 14
caramelized onions, house made veal stock Jumbo lump crab meat,
baguette crouton, gruyere cheese rich sherry cream
Salads

_ Betty Hege's House Salad ~ 13 o _
seasonal artisan greens, celery, radishes, cucumbers, tomatoes, vidalia onions,
feta cheese, garlic mustard vinaigrette

Traditional Caesar Salad ~ 15 .
herbed croutons, fresh grated Parmigiano Reggiano

_ _ Iceberg Wedge Salad ~ 18 _
pickled red onions, tomatoes, warm bacon, Point Reyes blue cheese dressing

_ _ Arugula Salad ~ 17
whipped ricotta, toasted pecan, cranberries, golden beets,
champagne vinaigrette, toast points

%@ Hege's "Country Pate” ~ 19
with pistachios, foie gras, black truffles,
house pickles, fig jam, whole grain mustard, toasted baguette

Butter Poached Diver Scallops ~ 24
savory corn custard, trumpet mushroom,
leek & white truffle beurre blanc

Shrimp and Crab cocktail ~ 23
poached jumbo shrimp, lump crab, house cocktail sauce

Hot Appetizers

. French Country Escargot ~ 19
in the shell, garlic butter, croutons

Crispy Fried Oysters ~ 22 .
half dozen breaded oysters, blue corn grits, tabasco hollandaise

~ Steamed Mussels Mariniere ~ 23
shallots, garlic, white wine, parsley and butter with toasted baguette

Maryland style "Classic Crab cake” ~21
served with shrimp, remoulade sauce, and a salad of
roasted sweet corn, arugula, cucumber, sherry vinaigrette



Hege's "Traditional” Selections
cam—
Maryland style "Classic Crab cakes" ~42
shrimp, remoulade sauce, roasted sweet corn,
arugula, cucumber, sherry vinaigrette

Calves Liver ~ 38
caramelized onions, pommes puree, bacon and red wine jus

Braised Beef Short Ribs ~46
garlic & chive gnocchi, cipollini onions, carrots,
baby arugula, blue cheese fondue

Linguine & White Clam Sauce~ 38
Fresh Middleneck Clams, pancetta,
white clam sauce, linguine

"Vitello alla Parmesan"~ 38
breaded veal cutlet, baked ditalini, broccolini,
house marinara, Mozzarella, Parmesan, fresh herbs

Chicken Marsala~ 36
local free range airline chicken breast, sweet marsala
& mushroom velouté, pommes puree, garlic butter,
sautéed spinach & sweet onion, prosciutto crisp

Steakhouse & Seafood
Signatures

= X

Salmon Béarnaise ~ 44
grilled Faroe Island salmon, dauphinoise potatoes,
creamed spinach, sauce béarnaise

Lobster Fettuccini ~ 48
1/2 lobster tail, shrimp, scallops, mussels,
tomato, spinach, lobster & brandy cream sauce, fettuccini

*Steak Frites ~ 42
petite 5 oz filet mignon with pommes frites,
fresh asparagus and red wine jus

*Filet Mignon Au Poivre ~ 58
7 0z filet mignon, pommes puree, garlic confit
roasted brussels sprouts, sauce au poivre

*Dry Aged 14 oz. prime Ribeye ~ 68
dauphinoise potatoes, broccolini, garlic herb butter,
Hege’s steak sauce, horseradish cream

Stdes ~ 14
(family style)
Onion Rings ~ Pommes Frites
Creamed Spinach
Pommes Puree with Red Wine Jus
Roasted Brussels Sprouts

** Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of
food borne illness



