
Hamilton Club of lancaster
DINNER MENU 

AP PE T I Z E RS

S h e  c r a b  

Sherry, Herbs

12|15

C L A S S I C  C A E S A R
Anchovy dressing, Crouton,
Parmigiana Reggiano
gluten free option

12|15

J u m b o  S h r i m p  C o c k t a i l  
Cocktail Sauce, Lemon

18

A h i  T u n a  G i g a n t e

B e a n  S a l a d  

Charred Chicory, Dill ,
Sundried Tomato,
Lemon Vinaigrette,

22

H y d r o  B i b  S a l a d
Granny Smith Apple, Herbs,
Radish, Lemon Vinaigrette,
Hazelnut Breadcrumb

16

W a r m  T r u f f l e d  B u r r a t a  
Marcona Almond, Lemon zest
Agrumato olive oil,

25

C r i s p y  S k i n  P o r k  B e l ly  
Oaxacan Mole, Avocado, Mango Pico
De Gallo, Cacao Dust

25

E NT RE E S

G i n g e r - S o y  T o f u     

Mushroom congee, Sauteed Maitake,
Carrot, Cabbage, leek, morel

35

r e d  s n a p p e r  et o u f f e e  

Stoneground Grits, Collard Greens

58

1 4  o z  B o n e - i n  P o r k  C h o p  

Sweet potato polenta, Broccolini,
Mushroom Madeira

49

A u s t r a l i a n  L a m b  C h o p s  

Charred Chicory, Roasted Shallot,
White Bean & Kale, Lamb Jus

55

H o k k a i d o  S e a  S c a l l o p s  

Pea puree, Beluga lentil,
Local mushroom, Pistachio dukkah

55

8 O Z  F i l et  M i g n o n  

Parsnip puree, Roasted roots,
Truffle demi

70

H E A D  C H E F

D A V I D  Y E O
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness, especially if you have a certain medical condition.


