Hutch and Harris Pub ¢ 424 West Fourth Street
Corner of Spruce and Fourth Streets
Downtown Winston-Salem ¢ 336.721.1336
www.hutchandharris.com

DELICIOUS SOUPS

Rudy’s Cream of Crab Crownsville, MD

Silky cream of crab soup with a hint of sherry & grated nutmeg overloaded with sweet
lump crabmeat 4.95 cup 6.75 bowl

Tomato Corn Chowder Location

Roasted corn, celery, onions and potato in a spicy tomato broth with fresh thyme 3.75
cup 5.25 bowl

White Bean Chili Albany, GA

Navy beans simmered in Latin spices with pulled chicken green chillies & fresh cilantro,
served with jalapeno & cheddar cornbread 7.50

Soup of the Day Our Kitchen

Made fresh in house 3.95 cup 6.75 bowl

Ask you server about today’s selection

STARTERS AND SMALL PLATES

Little Italy Calamari Boston, MA

A platter full of tender calamari dredged in specially seasoned flour, flash fried with
baby spinach leaves & served with a tomato wine sauce & lemon sedges 10.95
Bear Battered Pub Shrimp County Clare, Ireland

Six large shrimp hand-dipped in a fresh brew batter, deep fried served over wild greens
with a ponzu dipping sauce 9.50

Crab Spinach Dip San Franciscon, CA

A blend of cream cheese with lump crab & fresh spinach seasoned with targagon &
Dijon mustard, presented hot flat bread & pita chips 9.95

Smoke on the Water Hickory, NC

Smoked troaut and salmon with onion, capers, sliced egg and boursin cheese with flat
bread & pita chips 10.50

Pilot Wings Buffalo, NY

Jumbo fresh chicken wings fried crispy, dunked in ‘Galactic Wing Saucé, served with
bleu cheese & crispy celery sticks Out of this world! 9.50

Mr. Mac & Cheese Deluxe Spruce Street, Downtown

Cavatappi pasta & three cheeses with buttermilk battered fried chicken tenders 7.95
All American Pickles Mount Olive, NC

Fried cornmeal breaded pickle spears served with homemade mustard sauce & ranch
dressing 7.50

Gnocchi Parmesan Lucca, Italy

Pasta dumplings browned in butter, flecked with basil & seasoned with garlic, laced
with tomato wine sauce fresh parsley & parmesan

Also makes a great vegetarian entrée! 9.50

Pimento Cheese Pizza “In House Favorite”

Homemade pimento cheese served ‘Pizza Style” on thin crust with hard-boiled egg
‘pepperoni’s & freshly ground black pepper 8.95

SANDWICHES
All Burgers & Sandwiches are served with your choice of Side or substitute a Salad or
cup of Soup for $1.50
Bistro Salmon 424 W. 4th Street
Grilled salmon with applewood bacon & chevré, in a pita with lettuce & tomato 9.50
Verna’s Crab Cake Chesapeake Bay, MD
Sweet lump crab cake broiled in lemon butter on a kaiser roll with lettuce & tomato.
Tartar sauce on the side 11.75
Spicy Shrimp Salad Ocean Isle, NC
Homemade everyday! Whole large shrimp combined with finely diced celery, “Old Bay”,
garlic, lemon & mayo on a kaiser roll with lettuce & tomato 10.75
New Oyster Cult Biloxi, MS
Plump cornmeal dusted oysters deep fried and served on a kaiser roll with Creole
mustard sauce 8.95
Tasmanian Tuna Perth, Australia
Grilled pepercorn crusted tuna steak with Creole mustard served on a kaiser with
vinaigrette greens 9.50
Bayaldi Istanbul, Turkey
A unique vegetarian sandwich with roasted eggplant cremini mushrooms, sundried
tomato & zucchini bathed in olive oil with red pepper coulis & a kalamata olive tapenade
in a grilled pita with chevré 7.95
Catalina Bean Cake Catalina Island, CA
Hearty cannellini bean cake made with roasted corn & zucchini seared & topped with
chevré & red pepper coulis on a toasted kaiser roll 8.95

BURGER BOULEVARD

The Open Flame ‘Hamburger Charlié, Wi

Fresh ground 8oz Angus burger char-grilled on a toasted kaiser with lettuce &tomato 7.95
Cheese, sautéed shrooms or onions $0.50 each

Fried Egg or Bacon $1.00, Blackened Shrimp $3.00

The Southside Sprague Street, Winston-Salem

Pimanto cheese, jalapenos & applewood bacon 9.50

Candy Store Burger Newport, RI

Applewood bacon & Gorgonzola cheese lettuce & tomato 8.95

Death by Burger A Godfather Novel

Two 8oz fresh ground Angus beef patties (yes.. a full pound) char-grilled & topped how
you like 11.95

Morrissey’s Club Soho, Manhattan

Thinly sliced slow roasted beef and turkey with bacon lettuce, tomato & mayo served
triple decker on whole wheat 8.95

The Karate Chop White Plains, NY

Center cut boneless pork chop, deep fried on a kaiser roll with slaw & a Seracha chili
mayonnaise 7.50

The Ubiquitous, Chicken Sandwich Origins Unknown

Six ounce breast, grilled or fried, with lettuce & tomato 7.50

Additional toppings are $0.50 each, don’t be boring!

(Crab Spinach Dip, White Bean Chili, Canadian Bacon...)

El Kentucky Louisville meets Santa Fe

Buttermilk battered deep fried 60z chicken breast with pepperjack cheese, bacon and
pico de gallo 8.95

Pesto Chicken Sandwich Mount Olympus, Greece

Grilled Chicken breast topped with pesto, chevré, lettuce and tomato on a kaiser roll 8.50

SIDES
ALa Carte

Small Sides $4.00, Large Sides $5.95

Cauliflower Mash

Fresh steamed cauliflower whipped with butter

La Spazia Spinach

Sautéed in olive oil with garlic, kalamata olives grape tomato & shaved Parmesan
Mr. Mac & Cheese

Mmm.. Cavatappi pasta & three cheeses

H&H Potato “Wedges”

Battered, fried and oh so good. Try a large side loaded with Pimento Cheese and bacon
for 6.50

NC Sweet Potato Fries

Thin cut with “fru fru” spice

Tyson Black Eyed Pea Salad
Homemade.... Good and good for you

PASTAS
Add a tossed Caesar or Side Salad to any Pasta for 3.00
Saint Peter’s Pasta Rome, Italy
Fresh chicken breast sautéed in olive oil with potato gnocchi & tossed with basil pesto &
sundried tomato 14.25
Slugger’s Stroganoff Westminster, CA
Beef tenderloin tips sautéed in butter with slivered onions & fresh cremini mushrooms,
finished with a Dijon sour cream sauce over bowtie pasta 15.95
Wienerschnitzel Salzburg, Austria
Breaded veal cutlet pan fried & served with a lemon caper butter over vermicelli with
haricot verts 16.50

NOLA Seafood Port au Prince, LA
Large shrimp & sea scallops lightly blackened & tossed over vermicelli 19.95

Spinach Pie Fort Collions CO

Ratatouille style veggies with Monterey Jack and Boursin cheese layered between
spinach pasta sheets laced with tomato wine sauce & Parmesan cheese 13.50
Cypress Sauté Nicosia, Greece

Blistering hot pan of EVOO with peppers, garlic artichoke hearts, capers, tomato, olives
& mushrooms over vermicelli with vermouth and feta cheese 13.75

SALADS

Salad Dressings are Ranch, Chipotle Ranch, Bleu Cheese, Honey Mustard & Amoroso
Straight Up Shrimp Salad Ocean Isle, NC

Homemade every day! Large shrimp steamed, peeled & chilled mixed with diced
celery, ‘Old Bay’, garlic, lemon & mayo Served on a bed of wild greens 10.25

Sebago Salmon Cake Sebago, ME
Homemade salmon cake with dill and Dijon broiled & served over a black eyed pea
salad with mixed greens and flatbread 8.95

Royster Oyster Tasso Salad Tallahasse, FL

Plump cormeal dusted oysters deep fried & served on a bed of spinach with tasso ham
& sweet potato fries with a cajun remoulade 11.25

Moosewood Mid-East Salad Damascus, Syria

Hearty bulgur wheat 7 garden vegetable salad with fresh mint placed on a sauteed
cannellini bean cake over mixed greens with a yogurt tahini dressing 8.95

Pecan Chicken Salad Norfolk, VA
Our homemade chicken salad with all white meat chicken dressed with mayonnaise,
Dijon & candied pecans, plated with mixed greens & pita chips 7.95

The Club Los Angeles, CA
Mixed greens topped with chopped turkey, roast beef cheddar, bacon & tomato
Presented with homemade ranch dressing 9.25

Covert Spinach Salad Blowing Rock, NC

Fresh baby spinach topped with greated egg, applewood bacon sliced white mush-
rooms, red onion & grape tomatoes with Amoroso dressing 8.95

H&H signature crab cake for 6.00

The Classic Caesar Tijuana, Mexico

Freshly chopped Romaine, homemade Caesar dressing & shaved Parmesan with
homemade croutons 7.95

Enjoy this or any of our salads with the addition of a white bean cake, sautéed steak
grilled chicken, shrimp or salmon for only 4.00

ENTREES
All Entrées selections are served with either a tossed Caesar or Side Salad
Watermen Crab Cake Chesapeake Bay, MD
“Simply the Best” Two 50z sweet lump crab cakes broiled in lemon butter & served
with lemon caper sauce, fresh veggies & lightly dressed vermicelli pasta 22.50

Double Hook BIG TUNA Corolla, NC
Seared very rare, fresh yellow fin tuna with sesame seed crust bathed in ponzu sauce
over sasabi mashed potatoes with fried wontons 21.95

Sinsational Shrimp Solomams Island, MD
Six large shrimp topped with Chesapeake crab stuffing brolled in lemon butter and
laced with a sherry crab sauce, served with mixed vegetables 18.95

Settlement Salmon Yakima, WA
Fresh salmon fillet broiled with a spicy pecan crust over vermicelli pasta with a
horseradish-orange marmalade 15.95

Low Country Shrimp & Grits Charleston, SC

Large domestic shrimp sautéed with bacon, onion & fresh mushrooms in an herbed
wine cream sauce with a splash of hot sauce over fried grit triangles with a side of
fresh veggies 18.25

Salmon Croquettes Sebago, ME

Two vibrant salmon cakes seasoned with dill & Dijon over cauliflower mash with
haricots verts 15.50

Steak & a Cake Combination City, TX

An eight ounce New York Strip & one of our signature crab cakes topped with a
Parmesan Dijonnaise sauce with mashed potatoes & vegetables Price

Char Grilled NY Strip New York, NY

Finest quality center cut 160z NY Strip, grilled to your liking & served with secret
spiced steak butter, mashed potato & freshly sautéed veggies 27.50
Rinderrouladen Cologne, Germany

Butterflied flank steak stuffed & rolled with dill pickle, whole grain mustard & apple-
wood bacon, then braised in beer & laced with a sour cream brown sauce. Served
with pasta dumplings & mixed vegetables 15.75

H&H Pork Chop Georgetown, Grand Cayman

Double-cut 120z char grilled pork chop, with Creolo mustard sauce, carmelized onion
& spiced candied peacans with mashed potato & fresh veggies 18.25
Moravian Chicken Pie South Main St. W-S

Handpicked chicken baked in a delicate crust topped with sage gravy, served with
mashed potato & fresh veggies 13.50

White Bean Cakes Key West, FL

Hearty cannellini bean caked with roasted corn & zucchini seared & topped with warm
chevré & tomato wine sauce with vermicelli pasta 14.50

Eggplant Parmesan Palermo, Sicily

Italian breaded eggplant sauteed in EVOO over vermicelli with tomato wine sauce and

Permesan with side of fresh veggies 12.95
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