
HFD_TONKABAY_LATE NIGHT Fall 2024 October 7, 2024 11:20 AM

if you have any food allergies or special dietary restrictions, please notify your server & we will do our best to accommodate your dietary needs
*consuming raw or undercooked meats, poultry, seafood, fish, shellfish or eggs may increase risk of food borne illness

gluten free option availablegfo

BOURSIN ARTICHOKE DIP /  1 4 . 5 0
creamy, golden brown parmesan crust, garlic spinach, 
house flatbread 

CALAMARI*  /  1 4 . 9 5
light breading, jalapeño, scratch cocktail sauce

CHICKEN LETTUCE WRAPS /  1 3 . 9 5
wild mushrooms, water chestnuts, peanut sauce,   
plum sauce, bibb lettuce

SZECHUAN GREEN BEANS  /  1 1 . 9 5
bacon, cashews, sesame seeds

WINGS /  1 5 . 2 5
lightly fried, garlic butter, fresh herbs, pecorino, choice of 
chipotle ranch, bbq, or buffalo

BRUSSEL SPROUTS /  1 0 . 9 5
ginger wasabi dressing, crunchy slaw, togarashi

TRUFFLE FRIES /  7 . 9 5
fresh rosemary, thyme, truffle oil. garlic aioli

Ready, Set, Go!
gfo

our sharable pizzas are finished with pecorino cheese olive oil 
blend. the house cheese is a blend of whole milk mozzarella and 
aged provolone.               

PEPPERONI, BACON & GOAT CHEESE /  1 4 . 9 5
red sauce, jalapeno, house cheese

MARGHERITA /  1 3 . 9 5
red sauce, fresh mozzarella, basil

ITALIAN SAUSAGE & WILD MUSHROOM /  1 4 . 9 5
garlic butter, house cheese, chives

SWEET & SALTY /  1 4 . 9 5
white sauce, prosciutto, fresh mozzarella, caramelized onions, 
balsamic reduction, chives

TRIPLE PEPPERONI  /  1 3 . 9 5
red sauce, oregano, house cheese

CLASSIC PEPPERONI OR SAUSAGE /  1 3 . 5 0
red sauce, house cheese blend

FORMAGGIO  /  1 3 . 2 5
red sauce, house cheese blend

gluten free cauliflower crust available /  3 . 9 5gfo

Wood Fired Pizza

Lettuce & Stuff
“I JUST WANT A SMALL SALAD”  /  7 . 2 5 
cucumbers, carrots, grape tomatoes, bermuda onions, 
croutons, pick your dressing

CAESAR get started  7.25  /  entrée  11.95
romaine, grated parmesan, croutons

CRANBERRY WALNUT get started  7.95  / entrée  13.95
baby spring greens, amablu cheese crumbles, 
spicy walnuts, balsamic vinaigrette

HAZELWOOD CHOPPED /  1 6 . 9 5
pulled chicken, amablu cheese crumbles, bacon,  
granny smith apples, grape tomatoes, chopped egg,  
herb vinaigrette

TUNA POKE BOWL*  /  2 1 . 9 5
brown rice, ginger wasabi dressing, carrots, cucumbers,  
edamame, radishes, avocado (served raw)

SANTA FE /  1 6 . 9 5
house greens, tomatoes, charred corn salsa, avocado, 
tortillas, toasted pepitas, pulled chicken, queso fresco, 
chipotle ranch

gfo

gfo

Something Sweet ?
BANANA CREAM PIE /  1 0 . 9 5
made to order, fresh custard, walnut-almond crust, 
house whipped cream, kahlua chocolate & caramel sauce

KEY LIME PIE /  9 . 9 5
nellie & joe’s real key lime juice, walnut-almond crust, 
house whipped cream

BREAD PUDDING  /  9 . 9 5
praline sauce, house whipped cream

CHOCOLATE CAKE /  1 0 . 9 5
grandma betty’s recipe, cocoa cream frosting

TIRAMISU /  1 0 . 5 0
lady fingers, mascarpone, myers rum, espresso, cocoa

big enough to share, but only if you want to

gfo

gfo

gfo

gfo

gfo

gfo

gfo

gfo

gfo

gfo

gfo

gfo

 ROSE / 8  
PINOT GRIGIO / 8 

SAUVIGNON BLANC / 10  
CHARDONNAY / 9  

PINOT NOIR / 8
MERLOT / 9 

ZINFANDEL / 9 
RIOJA / 8 

HAZELWOOD PALOMA
HAZELWOOD OLD FASHIONED

SEASONAL MARGARITA
NEGRONI

10$ Crafted Cocktails

5$
6$

classic vodka & gin, queen olives

9$
Select Tap Beers



Late Night!


