1640 Hart House
Thanksgiving 2016

DRINK SPECIALS

Pumpkin Martini $1% Apple Cider Martini $13 Autumn Cham agne Cocktail Fig Martini (Garnished with blue cheese oives) 313

(Calvados & Champagne) $10

Harvest Sangria (Cinnamon aPPIe vodka, lPswich Switchell (Rum,
aPPle cider, Sauvignon Blanec, Golc]schlager

& a sPlaslh of Isocla. Garnished with APPETIZERS
a caramel apple) $8

Artichoke Gratin
artichokes and cheeses baked and served with toasted Pita chil:)s $1

Cranberrg, fresh lemon & limejuice) $8

Short Rib of Beef & Tri-Colored Gnocchi
finished with a rich red wine braisingjus $14

Spring Rolls
chicken and vegetables served with a sweet chili c]iPPing sauce $l

Chilled Jumbo Shrimp
served with traditional cocktail sauce and a horseradish creme fraiche $15

Seafood Cakes
served with aPP]e, cabbage, POPPY seed and mustard seed slaw $15

Mixed Bab? Greens
served with Vermont goat cheese, pears and toasted walnuts finished with autumn aPPle cider vinaigrette $10

Beet Salad
with mixed field greens, beer battered goat cheese and pecans, finished iwth a creamy tarragon vinaigrette and a balsamic drizzle $12

Hearts of Romaine Caesar Salad
tossed with focaccia croutons and Parmigiano~reggiano $9

Seafood Chowder $11
New England Clam Chowder $9

Butternut Squash Bisc]ue
finished with cinnamon cream and Pumpkin seeds $9

Onion SouP $9

ENTREES (all entrees are served with a house salad)

Roast Turkeg Dinner
with traditional stumcﬁng and finished with pan gravy served with mashed red potatoes, vegetab!e and cranberry sauce $71

Baked Haddock or Baked 5ca”oPs
finished with traditional crumbs and served with vegeta]oles and mashed red Potatoes $31

Pan Roasted Salmon with fresh Lobster
served with asparagus and mashed Pota’toes finished with a lobster basil buree blanc $32

Pumpkin Ravioli
cheese and Pumpkin stuffed ravioli served with vegetables finished with a aslago cream sauce $29

Roast Prime Rib of Beef
served with mashed red Potatoes and vege’cable $%%

Seafood Risotto
lobster, shrimp and sca“ops cooked with rich risotto rice and herbs served with fresh vegetab‘es $31

Chicken Marsala
served with Porcini mushroom ravioli and sautéed sPinac]ﬁ, finished with a marsala wine and mushroom sauce $29

Braised Lamb Shank
served with mashed potatoes and vegetables, finished with a rich rosemary red wine pan sauce $31

Roasted Pork
served with mashed sweet Potatoes and vegetables, finished with a maple cider butter sauce $29

CHILDREN’S MENU
(under 12 years of age)

) ) L Roast Turkeg Dinner
* E Pollcg: Gratu:ty i1s not $15
added to any bils. Chicken Fingers & FrenchFries
$8.95

* Consuming raw or undercooked meats, Poultrp, seaFoocl, shellfish or e%gs may increase your risk of food borne i”ness,
esPeciallg i you have certain medical conditions.

* BC‘FOFC Placinggour orcﬂer PICaSC imcorm HOUF server HC ang PCFSOI’] in 3OUF Partg has a FOOd a”ergg.



1640 Hart House History

The 1640 Hart House was built in lpswich, Massachusetts onlg twenty years after the arrival of the Pilgrims. The nouse, ori ina”g
one room, was the home of a local tanner named Thomas Hart who became the town’s first selectman. As one of the oldest homes
in the country, the house is well-known for serving some of the first steins of ale in the nation cluring the late eignteen or earl
nineteenth centuries. Featuring five distinct levels and staircases, §6§~9ear~old ﬁrePIaces, and wall Panels with Colonial nan(ﬁ
Painted tea boxes illustrate whg the house remains a Prime examPle of earlg American Architecture.

The First f:amilg of lpswicn

lPswich town records first listed Thomas Hart in 1637 at the age of 28 soon after he arrived from Englancl with his Parents, Isaac and
Elizabeth. Hart married a local girl named Alice and started a tamilg that would include two sons and two daugnters.

Like most families of that era, Hart builta 5ing|e room as his initial home. This room, now called the KeePer’s Room, was used b% the
young tami|9 asa Parlor) kitchen, and even bedroom on cold winter nights. The rePIic:a of the original KeePer’s Room is one of the
most Popular dining rooms at the house.

Although the Hart tamilg enjogecl ever-increasing Privilege when Thomas was elected a selectman, the tamilg endured its share of
scandal. Thomas Hart’s aging mother was accused o Practicing witchcraft and sent to Boston. There she remained for six months
until Thomas Presentecﬂ a Petition attesting to the lack of overt signs of witchcraft. After a short trial, Elizabeth was allowed to
return to lPswicl']. Soon after she and her husband died. Thomas Hart died himself ciuring the winter of 1673 or 1674 with a mystery
surrounding the whereabouts of his remains. Some old-timers claim it was too cold to bury Hart outside that time of year and so
he was buried in a tin9 cellar a few feet below the living room. It is in this dirt and slate cellar that Mr. Hart suPPosedlg remains —
waiting for the frost to {ina”g thaw.

End of the Hart Era

The home remained in the Hart tamilg until circa 1755 when it was sold to PhiliP Lord. The Lord family had the rare distinction of
sending five sons, the youngest being fourteen, to the battle of Bunker Hill. Pnilil:) Lord died in 1816 and willed the house to his
daughter Sarah Lord Kimbaﬁ, who inturn willed it to her son Isaac. Several additions were built during the Lord-Kimball Possession
and some say this was the time when the house became a stoPPing grounol for locals in search of ale. However, it was not until
the Hart House was sold to noted antique dealer Rall:)h W. Burnham in 1902 that the home made the official transition to become
an inn and tavern. In due course, Burnham took on new interests to further his antic]ue trade and sold the home to Martha Lucg
Murratv/{ in 1911, Murra%‘ultimatelg gave into pressure from the Metropolitan Museum of Art and the Winterthur Museum to sell the
ohriginal rooms of the house. In 19%6 the rooms were dismantled and brougtit to New York and Delaware and replicas were built in
their place.

Past Acclaim and Present Glorg

lPswich en'ogecl its greatest Popularitg in the ]’iegcla s of the thirties) after Prolﬁibition ended, when the likes of James Cagney,
Eleanor Roosevelt and other well-known actors and Boston Personalities used the Hart House as a summer retreat. Toclag, the
Hart House continues to |<eeP pace with the times while still maintaining its historical signi{icance. New owners since 2003 Jim
Lesko and Kim Costello continue to cultivate this renewed sPirit thus maéng The 1640 Hart House one of the most unic]ue dining
exl:)eriences in the Boston area.




