
 WOOD OVEN BAKED CHICKEN WINGS $16
 

WOOD FIRED ASPARAGUS 
Whole spears, evoo, lemon ricotta, spicy Calabrian chili

Smoked bacon baked with brown sugar, sea salt & black
pepper, served room temperature

“One pound plus”, choice of sauce: hot honey with ranch
or Montreal spice dry rub with blue cheese dressing

ROCKEFELLER’S CANDIED BACON $10

 
KALE IL CORVO $10

 
CAESAR SALAD $11

 

ROASTED GARLIC $14 

CHOPPED SALAD $12

 

BAVARIAN PRETZEL $13

 

NANA’S MEATBALLS $15

 

STRAWBERRY SALAD $12

HOT HONEY BUTTER FRIES $12

 

OYSTERS ON THE HALF $22 / $42
 

 

HAND-BREADED CHICKEN TENDERLOINS $15 

MUSHROOM BIANCO

ITALIAN PIZZA $18
Red sauce, aged mozz, ricotta, Nana’s meatballs,
roasted eggplant, pepperoncini 

SPRING VEGETABLE PIZZA $18
 

PEP ‘N’ HONEY $19

 

SCAMPI PASTA $29
Sauteed garlicky shrimp, with white wine, cherry tomatoes,
spinach and local cheese ravioli

VEAL HOLSTEIN $31

 

THE CLASSIC CHEESE $15
 

ATLANTIC SALMON $29

 

MACARONI GRATINE $25

CLASSIC STEAK FRITES $48
12 OZ. USDA Prime NY Strip Steak, wood oven roasted
Vidalia onions, truffled Crown fries and mushroom 
steak jus

 

BAHN MI QUINOA BURGER $15
 

 

THE CROWN CHEESEBURGER $18
 

8 OZ. USDA PRIME FLAT IRON $36
 

NASHVILLE HOT CHICKEN SANDWICH $19

 

STRACCIATELLA 

TRUFFLED DEVILED EGGS 

 

$16

$11

$14

 

Chili crisp, scallion & furikake

New England apple-ginger “duck sauce”

Creamy house pulled fresh mozzarella with
super hot puff bread

Pork & beef, marinara, ricotta, Pecorino cheese

Sliced berries, baby spinach, almonds, feta cheese, 
red onion and balsamic vinaigrette

 

Warm giant pretzel with everything pretzel salt and 
beer garden mustard dip 

Just like Mom made with summer truffle, pickle relish
and Henniker chives. Made daily, piped to order!

Kale, parmesan, lemon, garlic, sunflower seeds, EVOO

Half Dozen / Bakers Dozen

Today’s selection, cocktail sauce, black pepper mignonette

Romaine hearts, garlic-lemon Parmesan dressing, croutons

Warm roasted garlic, fresh ricotta, tomato chutney, crostini

Bacon, tomato, red onion, iceberg lettuce, cheddar cheese,
ranch dressing

Pan roasted, artichoke, spinach, fingerling potato and
whipped feta

Asparagus, smashed fingerlings, lemon aioli and
bourbon-bacon jam

Spicy mayo, cheddar, cilantro, pickled vegetables

Olive oil, garlic confit, caramelized onions, shiitake
mushrooms, mozzarella, fontina, parmesan

Pounded veal schnitzel, sunny organic egg, späetzle,
asparagus, lemon butter

Olive oil, garlic, artichokes, spinach, asparagus, and 
fresh mozzarella

Pepperoni, red sauce, mozzarella, parmesan, oregano, spicy
honey drizzle, featuring Ezzo Cup & Char!

Two 4oz.all-beef patties, American cheese, special sauce

Garlic, red sauce, aged mozzarella, provolone, fontina, fresh
mozzarella curd, parmesan 

Hot buttermilk crispy-breaded chicken, dill pickles,blue
cheese sauce, and cole slaw *Be warned—it’s spicy!

Baked three cheese casserole, with local bacon, bechamel,

 
and bread crumble topping *add fried chicken $10

 Cedar planked, kale, lemon, garlic, cucumber, sunflower
seeds, hard boiled egg, and croutons

*Split salad $2

ADD TO ANY SALAD:
Grilled Chicken $9 | Cedar-Planked Salmon Filet $18 USDA
Prime Flat Iron Steak $19 | Quinoa Burger $8| Buttermilk

Fried Chicken $10 | Nashville Hot Chicken $11 | Shrimp $14

SMALL BATCH, HOUSEMADE, LONG FERMENTATION DOUGH
VEGAN CHEESE $2 | GLUTEN-FREE CRUST (12 IN) $4

All Burgers with Lettuce, Tomato, Pickles, Fries on Brioche 
 Truffle Fries $2 | Gluten Free Bun $2

Add Crispy Bacon $2 | Add Local Farm Egg $2 | Add Bacon Jam $2

*Looking to split a burger? Single Patty Burger $13*

APPETIZERS WOOD-FIRED PIZZA

CROWN ENTRÉES

BURGERS + MORE

Gluten Sensitive Vegetarian Crown Fave

MORE CROWN TREASURES
Hiding in Plain Sight...
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All the Ways to 
Venues and Menus
for Every Occasion Celebrate 

Up to 36 guests

We park at your place

Off-site catering

Up to 100 guests

Exceptional cuisine, impeccable
service and intimate atmosphere

 

 Road-ready chef-crafted pizzas,
fire-roasted entrées, vintage

soul and party vibes
motorpieco.com

Unbeatable vibes, total privacy
and lively atmosphere
thecrownonhanover.com

Made-from-scratch dishes wherever
your celebration happens

thekitchenrr.com

hanoverstreetchophouse.com


	APPETIZERS
	KALE IL CORVO $10
	Kale, parmesan, lemon, garlic, sunflower seeds, EVOO

	CAESAR SALAD $11
	Romaine hearts, garlic-lemon Parmesan dressing, croutons

	CHOPPED SALAD $12
	Bacon, tomato, red onion, iceberg lettuce, cheddar cheese, ranch dressing

	STRAWBERRY SALAD $12
	Sliced berries, baby spinach, almonds, feta cheese,  red onion and balsamic vinaigrette
	ADD TO ANY SALAD: Grilled Chicken $9 | Cedar-Planked Salmon Filet $18 USDA Prime Flat Iron Steak $19 | Quinoa Burger $8| Buttermilk Fried Chicken $10 | Nashville Hot Chicken $11 | Shrimp $14



	WOOD-FIRED PIZZA
	SMALL BATCH, HOUSEMADE, LONG FERMENTATION DOUGH VEGAN CHEESE $2 | GLUTEN-FREE CRUST (12 IN) $4
	THE CLASSIC CHEESE $15
	Garlic, red sauce, aged mozzarella, provolone, fontina, fresh mozzarella curd, parmesan

	PEP ‘N’ HONEY $19
	Pepperoni, red sauce, mozzarella, parmesan, oregano, spicy
	honey drizzle, featuring Ezzo Cup & Char!

	MUSHROOM BIANCO
	$17
	Olive oil, garlic confit, caramelized onions, shiitake mushrooms, mozzarella, fontina, parmesan
	SPRING VEGETABLE PIZZA $18
	Olive oil, garlic, artichokes, spinach, asparagus, and  fresh mozzarella
	ITALIAN PIZZA $18 Red sauce, aged mozz, ricotta, Nana’s meatballs, roasted eggplant, pepperoncini


	TRUFFLED DEVILED EGGS
	$11
	Just like Mom made with summer truffle, pickle relish and Henniker chives. Made daily, piped to order!
	OYSTERS ON THE HALF $22 / $42
	Half Dozen / Bakers Dozen
	Today’s selection, cocktail sauce, black pepper mignonette

	WOOD OVEN BAKED CHICKEN WINGS $16
	“One pound plus”, choice of sauce: hot honey with ranch or Montreal spice dry rub with blue cheese dressing

	ROASTED GARLIC $14
	Warm roasted garlic, fresh ricotta, tomato chutney, crostini

	HAND-BREADED CHICKEN TENDERLOINS $15
	New England apple-ginger “duck sauce”

	ROCKEFELLER’S CANDIED BACON $10
	Smoked bacon baked with brown sugar, sea salt & black pepper, served room temperature

	HOT HONEY BUTTER FRIES $12
	Chili crisp, scallion & furikake

	NANA’S MEATBALLS $15
	Pork & beef, marinara, ricotta, Pecorino cheese
	WOOD FIRED ASPARAGUS  Whole spears, evoo, lemon ricotta, spicy Calabrian chili
	$14

	BAVARIAN PRETZEL $13
	Warm giant pretzel with everything pretzel salt and
	beer garden mustard dip


	STRACCIATELLA
	$16
	Creamy house pulled fresh mozzarella with super hot puff bread


	BURGERS + MORE
	THE CROWN CHEESEBURGER $18
	Two 4oz.all-beef patties, American cheese, special sauce

	BAHN MI QUINOA BURGER $15
	Spicy mayo, cheddar, cilantro, pickled vegetables

	NASHVILLE HOT CHICKEN SANDWICH $19
	Hot buttermilk crispy-breaded chicken, dill pickles,blue
	cheese sauce, and cole slaw *Be warned—it’s spicy!


	CROWN ENTRÉES
	ATLANTIC SALMON $29
	Pan roasted, artichoke, spinach, fingerling potato and whipped feta
	SCAMPI PASTA $29 Sauteed garlicky shrimp, with white wine, cherry tomatoes,  spinach and local cheese ravioli

	SALMON SALAD $28
	Cedar planked, kale, lemon, garlic, cucumber, sunflower seeds, hard boiled egg, and croutons

	MACARONI GRATINE $25
	Baked three cheese casserole, with local bacon, bechamel,
	and bread crumble topping *add fried chicken $10

	VEAL HOLSTEIN $31
	Pounded veal schnitzel, sunny organic egg, späetzle,
	asparagus, lemon butter

	8 OZ. USDA PRIME FLAT IRON $36
	Asparagus, smashed fingerlings, lemon aioli and bourbon-bacon jam
	CLASSIC STEAK FRITES $48 12 OZ. USDA Prime NY Strip Steak, wood oven roasted Vidalia onions, truffled Crown fries and mushroom  steak jus
	MORE CROWN TREASURES Hiding in Plain Sight...

	Gluten Sensitive
	Vegetarian
	Crown Fave
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	the Ways to
	Celebrate
	Venues and Menus for Every Occasion
	Road-ready chef-crafted pizzas, fire-roasted entrées, vintage soul and party vibes motorpieco.com
	We park at your place
	Unbeatable vibes, total privacy and lively atmosphere thecrownonhanover.com

	Up to 100 guests
	Exceptional cuisine, impeccable service and intimate atmosphere

	Up to 36 guests
	Made-from-scratch dishes wherever your celebration happens thekitchenrr.com

	Off-site catering



