
FALL 2022

GS  = Gluten Sensitive Item

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

This Menu is Available Tuesday-Saturday, all day, and 

Sundays beginning at 4pm

Brunch Menu Available on Sundays until 4pm

ENTRÉES
Bacon Wrapped Meatloaf |  24
Yukon Gold Mashed Potatoes, Peas, Mushroom Gravy

SOUPS
Cream of Crab Soup |  8Maryland Crab Soup GS  |  7

Soup Du Jour |  7 

Caesar  |  12
Romaine Lettuce, Croutons, Aged Parmesan, 
Caesar Dressing. Gluten Sensative Upon Request

Fall Cobb Salad GS  |  20
Field Greens, Grilled Chicken, Roasted Butternut 
Squash, Avocado, Bacon, Egg, Apple, Crasins®, 
Feta Cheese and Ranch Dressing

Spinach Salad GS |  12
Chopped Egg, Bacon, Peas, Red Onion. Sweet 
Creamy Dressing

STARTERS

Hayfields Chicken Wings  |  14
Buffalo, Honey Old Bay®, BBQ, Garlic Parmesan,  
or Thai Style. With Celery Sticks and Ranch or Blue 
Cheese

Bang Bang Shrimp  |  14
Garnished with Scallions, Sesame Seeds 
and Bang Bang Sauce

Crab Dip |  17
Grilled Flatbread, Celery and Carrots

Nonna’s Meatball |  14
Herb Polenta, Marinara and Mozzarella Cheese

Tuna TartareGS |  17
Avocado, Seaweed Salad, Soy Sauce and 
Wasabi Mayo

Short Rib Mac and Cheese |  15
Slow Braised Short RIb with Orecchiette Pasta, 
Roasted Jalepeños, House Cheese Sauce, and 
Topped with Corn Bread Crumble

SALADS

Steak Salad GS |  20
Grilled Hanger Steak, Grape Tomatoes, Charred 
Red Onion, Blue Cheese Crumbles, Balsamic 
Vinaigrette

 Salad Add-Ons

Grilled ChickenGS  |  8
Crispy Chicken  |  8
SalmonGS*  |  12
ShrimpGS*  |  10
Crab Cake  |  market

SANDWICHES
Served with Choice of Fries, Sweet Potato Fries, Onion Rings, 
Coleslaw, Fruit Cup or Chips. 
*Substitue any burger patty for an Impossible Burger

Crab Cake Sandwich  |  Market Price
On Brioche with Lettuce, Tomato, Onion, Tartar 
Sauce 

Chicken Club Wrap  |  15
Marinated Grilled Chicken Breast, Cheddar Cheese, Bacon, 
Lettuce, Tomato, Honey Mustard

Hayfields Burger*  |  14 
Lettuce, Tomato, Onion on Brioche

NBM  |  14
Ham, Salami, Wet Hots, Lettuce, Tomato, Onions, Provolone, 
Roasted Garlic Italian Mayonnaise on Toasted Ciabatta

Hayfields Fried Chicken Sandwich  |  16
On Brioche with Hot Honey and House Made Pickles

Deluxe Grilled Cheese  |  14
Cheddar and Swiss Cheese, Bacon Jam, Green Apple, 
Arugula on Sourdough Bread

Maple Turkey Burger |  17
8oz Ground Turkey, Maple Syrup, Bacon 
and Cheddar Cheese

Shrimp and Grits |  26
Gulf Shrimp, Andouille Sausage, Tasso Ham, Cheddar Grits 
with Garlic, Shallots, Parsley and Chives

Blackened Chicken Pasta |  24
Penne Pasta, Tasso Ham, Andouille Sausage, Tomato, 
Peas, Toasted Pine Nuts, White Wine Cream

Herb Marinated Chicken Supreme |  26
Roasted Mirepoix, Yukon Gold Mashed Potatoes, 
Chicken Jus

Coffee Rubbed Hanger Steak |  32
Roasted Fingerling Potatoes, French Beans, 
Bernaise Sauce

WEEKLY SPECIALS
Tuesday Steak Night
Your choice of starter salad, steak selection and 
choice of side for $30. Every Tuesday in the Redwood 
Grill for Dine In ONLY.

Thursday Half Price Wine Night
Featured selections will be available for Half Price in 
the Redwood Grill for Dinner

Double Crabcakes |  Market Price
Potato Pavé, Asparagus, and Remoulade



BOTTLED BEER

11.2022

  

 

SIGNATURE COCKTAILS
HAYFIELD’S AUTUMN FIZZ |  14
Apple Bourbon, Apple Cider, Apple Butter, Lemon Juice, 
Orange Bitters and Ginger Beer

RACHEL’S APPLETINI |  12
Vodka, Apple Brandy, Apple Juice, and Lemon Juice

POMEGRANATE GIN |  14
Hendrick’s Gin, St. Germain, Pomegranate Juice, 
Lemon Juice, Orange Juice, and Rosemary

VANILLA CHAI WHITE RUSSIAN |  12
Vanilla Vodka, Amaretto, Half & Half, Vanilla Chai 
Simple Syrup, Cinnamon

JAMESON IPA OLD FASHIONED |  13
Jameson IPA Whiskey, Simple Syrup, Orange and 
Angostura Bitters. Garnished with a Grapefruit Twist

PUMPKIN ESPRESSO MARTINI |  14
Pumpkin Cream Liqueur, Vanilla Vodka, Cold 
Espresso, Amaretto, and Espresso Liqueur

ANGRY ORCHARD HARD CIDER

BUDWEISER

BUD LIGHT

BLUE MOON

COORS LIGHT

CORONA

CORONA LIGHT

CORONA PREMIER

FLYING DOG SNAKE DOG IPA

HEAVY SEAS LOOSE CANNON IPA

HEINEKEN

HEINEKEN 0.0

WINES

CABERNET SAUVIGNON
THE SEEKER 
Central Valley, Chile | 8 / 30 

JOSH CELLARS 
California | 12 / 46

JUSTIN 
Paso Robles, California | 72

ARROWOOD
Knights Valley, California | 90

FREEMARK ABBEY
Napa Valley, California | 130

STAGS’ LEAP 
Napa Valley, California | 110

JORDAN  
Sonoma, California  | 140

MERLOT

STAGS’ LEAP   
Napa Valley, California | 75

DECOY 
Sonoma County, California | 60

PINOT NOIR

HARTFORD COURT
Russian River, California  | 80

THE SEEKER
France  | 8 / 30

JOSH CELLARS 
California | 12/ 46

MEIOMI
California  | 55

LA CREMA
Willamette Valley, Oregon  | 86

UNIQUE REDS

LUCA MALBEC PARAJE ALTAMIRA
Uco Valley, Argentina | 52

NEXT RED BLEND
Columbia Valley, Washington | 8 / 30

IRVINE SHIRAZ
Eden Valley, Australia | 46

SPARKLING

LUNETTA PROSECCO (187ML)
Veneto, Italy  | 9

LA MARCA PROSECCO 
Veneto, Italy | 42

LUNETTA PROSECCO ROSÉ (187ML)
France | 12

GLORIA FERRER SONOMA BRUT
Carneros, California | 45

TATTINGER DOMAINE CARNEROS BRUT
Napa Valley, California | 125

VEUVE CLICQUOT BRUT YELLOW LABEL
Champagne, France  | 164

UNIQUE WHITES

THE SEEKER RIESLING
Mosel, Germany | 8 / 30

WHISPERING ANGEL ROSÉ
Cotes de Provence, France | 65

JEAN-LUC COLOMBO ROSE
Coteaux d’Aix-en-Provence, France | 8 / 30

SAUVIGNON BLANC
NOBLE VINES
Monterey, California  | 8 / 30

KIM CRAWFORD 
Marlborough, New Zealand | 12 / 46

PROVENANCE RUTHERFORD
North Coast, California  | 55

DUCKHORN SAUVIGNON BLANC
Napa Valley, California  | 65

PINOT GRIGIO
THE SEEKER
Veneto, Italy  | 8 / 30

SANTA MARGHERITA
Trentino-Alto Adige, Italy  | 62

KING ESTATE PINOT GRIS
Willamette Valley, Oregon  | 52

CHARDONNAY

ROMBAUER
Carneros, California  | 82

SONOMA CURTER
Russian River, California  | 12 / 46

THE SEEKER
California | 8 / 30

JOEL GOTT UNOAKED
Monterey, California  | 32

MICHELOB ULTRA

MILLER LITE

SAMUEL ADAMS

SMITHWICK’S IRISH ALE

YUENGLING

Drinks


