SALADS

*House Salad 8
mixed greens, tomatoes, spiced walnuts, dried
cranberries, blue cheese crumbles, balsamic vinaigrette
Caesar Salad 8

romaine hearts, herbed croutons,
parmigiana cheese, anchovy dressing

*Classic Wedge 8

iceberg lettuce, grape tomatoes, red onion,
chopped bacon, blue cheese dressing

Back Burner Cobb 18
seared med rare striploin & shrimp, greens, tomato, egg, bacon
avocado, blue cheese, red onion, , buttermilk ranch
*Blackened Salmon & Greens 16

roasted sweet potato, black bean corn relish, avocado,
greens, cilantro lime buttermilk dressing

*Beets & Goat 12

arugula, goat cheese, grape tomatoes, honey pistachio,
pickled onion, champagne vinaigrette

Add A Small House/Caesar/Wedge Salad
To Any Entrée or Sandwich
]
ADD TO ANY SALAD OR ENTREE
CHICKEN 4 PETITE FILET 12
SHRIMP 6 *CRAB CAKE 10 SALMON 7

SANDWICH BOARD

served with house sweet & spicy dill pickle & hand cut chips

Porchetta & Rabe 14

pork belly & rabe w provolone w garlic aioli on a ciabatta

8 oz Steak House Burger 14

applewood smoked bacon, sharp american cheese,

jumbo onion ring, horseradish aioli
Lump Crab Cake Sandwich 14
lettuce, tomato, brioche, tartar
Blackened Chicken Ciabatta 12

marinated roasted peppers, prosciutto
blackened chicken, mayo, warm ciabatta

SIDES

Haricot Vert 5 Asparagus 5 Fried Brussels 6
Yukon Mashed 4 Fresh Cut Fries 3 Jumbo Onion Rings 5

*=Gluten Free ++Vegan

*CONSUMING RAW OR UNDERCOOKEDMEATS, SEAFOOD, SHELLFIH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS*
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RESTAURANT

Welcome

Please be respectful of other guests
Help us keep everyone safe
We are here to help in any way we can
Please Use Mask Unless Seated

Have A Great Meal
avoir un bon repas
he ‘a‘ai nui
tener una buena comida
g —EEE
béile iontach a bheith agat
KOAO paynto
habe ein tolles Essen
buon appetite
dadl ) A g Jsl
Fall 2020

The Back Burner

Restaurant & Tavern
425 Hockessin Corner
Hockessin, DE 19707

302-239-2314
www.backburner.com




STARTERS

Classic Lejon 11
shrimp, horseradish, bacon wrapped, tangy dill sauce

Better Cheddar 12

roasted walnuts, flatbread, grapes ginger pear marmalade

Seared Foie Gras 16

brioche pain perdu, marmalade, prosciutto asparagus

Jumbo Wings 8
buffalo / thai chili / old bay

Cheesesteak Egg Rolls 12

steak cheese & caramelized onion, horseradish crema

Poached Pear 12

fried goat cheese, prosciutto, pita, pickled figs

Charcuterie 14
stilton blue, coppa, prosciutto, deer creek cheddar

olive tapenade, berry jam, honey, flatbread

Kennett Stuffed Mushrooms 11

lump crab imperial, hollandaise

*Seared Scallops 12

goat cheese polenta, tomato jam

Bavarian Pretzels 9
chipotle cheddar, honey dijon

GarlicClams 12

lemon garlic herb broth, focaccia crostini

Red Pepper Basil Hummus 8
flat bread & veggies

Jalapeno Bar Chips 6

fresh fried house cut chips, chipotle cheddar

SOUPS
Pumpkin Mushroom 5/7

crouton, creme fraiche, chive

DulJour 5/7

daily selection

Onion & GarlicBoule 9
caramelized onion & garlic broth, bread bowl, provolone

Bread Service 5
herbed focaccia, olive oil, tomato jam

SURF

Shrimp & Grits 24

jumbo shrimp, andouille gravy, cheddar grits, chili garlic kale

*Ora King Salmon 26

pan seared filet crispy prosciutto, amber rice with
crunchy beets, smoked butternut puree, vanilla fig syrup

*Jumbo Lump Crab Cakes 29

jumbo lump crab, butternut squash,
pancetta, caramelized onion & kale hash
whole grain mustard lobster cream

*Scallops 28

seared scallops, goat cheese polenta,
tomato jam, asparagus

Featured Fresh Catch

Daily presentation

TURF

Stuffed Squash 22

root vegetable farro with cranberries,
curried pumpkin puree, roasted foraged mushroom

* Bone In Short Rib 28

well marbled tender merlot braised, roasted sweet potato,
fresh shaved brussel, pear, moody blu cheese salad

Steak Frites 25
grilled flatiron, house fries, anchovy aioli

*Roasted Free Range Chicken 22

all-natural free range breast, chipotle corn cream,
duck sausage, braised kale, white bean, crispy thigh confit

*Filet Mignon 29

60z center cut, yukon mashed, haricot vert, bordelaise

*Stuffed Veal Tenderloin 30

pancetta spinach, asiago, gold raisin stuffed,
mushroom demi-glace, roasted baby yukons & asparagus

DESSERTS

7
Whiskey Apple Bread Pudding
Pumpkin Ricotta Cheesecake
Basil Olive Oil Cake w Lemon Curd
Vanilla Bourbon Creme Brulee
*Double Scoop of Gelato or *Woodside Ice Cream
*Hot Fudge Brownie Sundae

Dinner Fall 2020



