SOUP

SPECIALTY SANDWICHES (All Served Hot!)

Quarter Pound Hot Dog

Specialty Soup of the Day. (Scratch-made daily)
unless priced otherwise for select soups/chowders, when available
cup 4.5 bowl 6.5

All of our Specialty sandwiches come on locally sourced breads
delivered daily.
Add small house salad, fries or cup of fresh made specialty soup +3
Cuba
8.95
Slow Roasted Pork Shoulder. True, Caramelized Onions. Aged Swiss.
Sliced Baked Ham. Mustard-Garlic-Mayo. Sweet Pickles
Turkey. Bacon. Havarti.
8.50
Oven-Roasted, Lean Turkey. Gorgeous Bacon. Creamy, Havarti Cheese.
House Dressing. Fresh Lettuce & Tomatoes. Specialty Roll.
Add Avocado +1.00

Our 100% beef hot dogs have no fillers, by products or artificial
colors. They come on garlic rubbed and buttered specialty bread
“Plain Jane”
5
Add chopped onions/ sauerkraut +50 cents each
“The Kenmore” 7.5
Premium Cream Cheese. Deeply, Caramelized Onions. Hardwood
Smoked Bacon.

SALADS
Our salads are cut daily and made to order to ensure freshness!
…add marinated, sliced & grilled chicken breast or
or marinated, sliced & grilled firm tofu to any salad + 3
extra dressing : .50 cents each
Add Haas Avocado +$1

Request no crostini to turn most salads into g.f. option

HOUSE/CAFÉ SALAD V, VG, GF

(side) 6 (Entree)

French Dip
8.95
Thin sliced roast beef. Havarti Cheese. Garlic mayo. House-made au jus.

8

House Blend Lettuce Mix. Shredded Carrots. Red cabbage. English cucumbers.
Tomatoes. Your choice of house made dressing. Crostini.
THAILAND V, VG
(side) 6.5
(Entree) 9
Napa & Purple Cabbage. Shredded Carrots. English Cucumbers. Cilantro.
Scallions. Bell Peppers. Crushed & Roasted Cashews. Our signature,
“Addictive” Peanut-Lime Dressing.
CAPRESE V, GF Sliced Whole-Milk Mozzarella. Roma Tomatoes. Basil
Leaves. E.V.V.O Balsamic Reduction. Crostini.
9

Vietnam**
8.5 Marinated & grilled chicken thigh. In-house, pickled
daikon & carrots. Cilantro. Scallions. Garlic mayo.
“Addictive” Peanut-Lime Dressing.
or with marinated & grilled firm tofu
8.5 V
Italy
8.5 V
Fresh, whole milk mozzarella. Basil leaves. Genovese~basil pesto.
Balsamic reduction. Roma tomatoes. Specialty Roll.
**Make It A Salad Bowl +1.5 (No Bread)
MAC & CHEESE

GREEN & BLUE GF Tender Spinach. Blue Cheese. Red Onions. Hard Wood
Smoked Bacon. Tomatoes. Egg. Crostini. (Entrée only) 12

Classic
(side) 8
(entrée) 10.5 V
Master House Blend Cheese Sauce with Aged cheddar & pasta.

HOUSE MADE DRESSINGS

Cuban Mac
(entrée only) 12.5
Our signature Mac “n” Cheese with Slow-Roasted Cuban Pork, True,
Caramelized Onions & Cuban Sauce.

GF Dressings: Ranch ~ Reduced Balsamic Vinaigrette ~ Blue Cheese
Caesar~ Honey Mustard Non-GF: “Addictive” Peanut-Lime

CHILDREN (12 & UNDER)
Choose fries or crunchy carrot sticks
+ milk, chocolate milk or apple juice
Kid’s Hot Dog 6
100% beef hot dog. No fillers, additives, by products or artificial colors.
Kids’ Mac & Cheese 7
Master house blend cheese sauce with aged cheddar. It’s legendary. V
TO THE SWEET THINGS IN LIFE (DESSERT)
Made-To-Order French Pastries
(a.k.a. Warm, Puffy, Things (made to order)
Lightly fried, delicate French pastries. Cinnamon-sugar dust. Whipped
cream. Jam. 4 pieces
7
BEER
We serve a simple selection of imported and domestic beers.

BURGERS
ESSENTIAL SANDWICHES
All Essential Sandwiches come on wheat or white bread with small
house salad or cup of soup of the day
Your choice of Roast Beef, Ham or Lean Roast Turkey
Your choice of cheese: Aged Cheddar or Aged Swiss
(half) 8
(whole) 10

Your choice of one side item: seasoned fries, cup of freshly made
specialty soup or a side of house salad. All served on brioche buns. All
come with tomato, lettuce.
*HodgePodge CheeseBurger
12
1/3 lb. of 100% beef blend with house seasonings, , aged cheddar and
house dressing. Substitute marinated chicken breast (same price)

For updates, events, special offerings and more, go to our FB page @

www.facebook.com/thehodgepodgecafe

* A friendly message from the health department: Meats or eggs
that are undercooked or unpasteurized foods may increase your
chance of food-born illness, especially if you have certain medical
conditions.

DIRECTIONS
Uplake Retail Center
6016 NE BOTHELL WAY
KENMORE, WA 98028

From the North, take Bothell Everett Highway (522) and turn right about a half
block past 61st avenue NE into the Uplake Retail Center.
Open Seven Days A Week!
(Our Schedule is Based on the Seasons)
Monday~Friday 11:00 am ~ 7:00pm
Saturday 9am~7pm (9:00am until 11:00am breakfast only)
Sunday 9am~3pm (9:00am until 11:00am breakfast only)
We occasionally have closures, so if you would like to dine
with us, please check our Google listing or Yelp listing for
real-time operating hours.

HodgePodge Café cannot ensure items do not contain ingredients that
might cause an allergic reaction. Please ask regarding the allergen
information.
We do everything we can in an attempt to ensure that gluten free items
remain that way, but due to the size of the kitchen, we cannot guarantee
that items will not be exposed to gluten.
We will gladly accommodate special requests, but doing so may cause a
slight delay in service, so we ask for your patience, in advance ☺

DINE-IN. TAKE-OUT/PICK-UP. 425-949-8802
DELIVERY BY DOORDASH & UBEREATS

Prices subject to change without notice. Menu items subject to
availability and sometimes change.
Thank you for your patronage!
th

Often, we offer other specials and even more menu items in store!
Call us @ 425-949-8802

From The South/Seattle take Bothell Everett Highway (522) and turn left on 60
avenue NE (about a block before the traffic light. It will say local access only.
After, drive one street/block to NE 181st Street and make a right. Drive to the
traffic light and turn right again on to 61st avenue NE. In about 100 feet turn into
the Uplake Retail Center.

Call us @: 425-949-8802 or visit us @
www.thehodgepodgecafe.com for downloadable menus

V= Vegetarian
VG=Vegan (no animal products used)
GF= Gluten Free

Café HodgePodge
We are a relaxed, unpretentious, neighborhood eatery where you can
enjoy a focused selection of domestic and internationally-influenced,
fun, “refined,” comfort foods. We offer a menu of changing soups,
salads, sandwiches and specials, designed by our globally trained
chef/proprietor. Our menu items place an emphasis on freshness and
quality of ingredients.

