SEASONAL SPECIALS

enry’s

SUMMER CAPRESE

HEIRLOOM TOMATO,

FIOR DI LATTE MOZZARELLA,
BASIL PESTO, BALSAMIC
REDUCTION, MICRO GREENS

DOUBLE-CUT PORK CHOP

BONE-IN PORK CHOP,
MASHED POTATOES,
STONE FRUIT MOSTARDA,
GRILLED BROCCOLINI

19

47



STARTERS

FRIED CALIFORNIA CALAMARI 22
KARAAGE-STYLE MONTEREY BAY SQUID, GOCHUJANG MARINADE,

UNAGI SAUCE, SPICY MAYO, GREEN ONION

TUNA POKE 21
FRESNO CHILE HOT SAUCE AIOLI, ENGLISH CUCUMBER, LIME,
MICRO CILANTRO, CORN TORTILLA CHIPS

CRISPY VEGETABLES 12
CRISPY BATTER, SOCRATES TARTAR

SALADS

BLUE CHEESE WEDGE 13
BLUE CHEESE, ICEBERG WEDGE, TOMATO, CUCUMBER, BACON,
CARROT, PICKLED RED ONION, CANDIED PECANS, HERBS

FIELD GREENS 10
PETITE FIELD GREENS, TOMATO, CUCUMBER, CARROT, ONION,

CROUTON

CAESAR 11

CHOPPED ROMAINE, PARMESAN, CLASSIC DRESSING, CROUTON,
WHITE ANCHOVY

SOUPS

FRENCH ONION 12
CARAMELIZED SWEET ONIONS, RICH BEEF STOCK, BROILED
CHEESY CROUTON

CLAM CHOWDER 14
CHOPPED CLAMS, APPLEWOOD SMOKED BACON, POTATO,
SWEET ONION, CELERY, FRESH HERBS

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness.
Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.
18% gratuity added to parties of 6 or more. $5 split plate charge on entrees.



ENTREES

HENRY'S SHORT RIB
RED WINE BRAISED SHORT RIB, MASHED POTATO, VEGETABLE,
RED WINE REDUCTION

CHICKEN PICCATA
80Z CHICKEN BREAST, LEMON-CAPER BUTTER SAUCE,
ROASTED CHERRY TOMATOES, SERVED OVER CAPELLINI PASTA

12 0Z. HAND-CARVED PRIME RIB
CREAMY HORSERADISH, JUS, CHOICE OF SIDES

STEAKHOUSE CHEESEBURGER

10 OZ. GROUND STEAK BURGER, FONTINA CHEESE, THICK-CUT
BACON, EXOTIC MUSHROOMS WITH RED WINE REDUCTION,
LETTUCE, HOUSE SAUCE, BRIOCHE BUN, STEAKHOUSE FRIES

HARD-WOOD GRILLED

FILET MIGNON FLORENTINE
6 OZ. CUT, MASHED POTATO, SPINACH, BEEF REDUCTION,
CRISPY ONION

PRIME SIRLOIN
PRIME 100Z STEAK, GLAZED SUGAR SNAP PEAS, HEIRLOOM
CARROT, MASHED POTATOES, ITALIAN SALSA VERDE

GARLIC RIBEYE
14 Oz. RIBEYE, LYONNAISE POTATOES, ASPARAGUS,
GARLIC BUTTER

NY STRIP & ONIONS
12 0Z. CUT, MASHED POTATO, HENRY'S SHERRY ONIONS

STEAK TOPPERS
BORDELAISE SAUCE
GARLIC BUTTER

BLUE CHEESE
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FROM THE WATER

MARKET FISH MKT
SEASONAL FISH SELECTION, CHEF'S PAIRINGS

SEARED ATLANTIC SALMON 36
ENGLISH PEA RISOTTO, ROASTED FENNEL, SAUCE GRIBICHE

SCALLOPS 52
GRILLED SOURDOUGH, EXOTIC MUSHROOM, SHISHITO,
BACON, CREAM

LOBSTER TAIL 75
HALF POUND PLUS STEAMED, BUTTER, LEMON

SURF & TURF 115
6 OZ. FILET MIGNON, HALF-POUND LOBSTER TAIL

LOBSTER MAC & CHEESE 40
HOUSE CHEESE SAUCE, TORTIGLIONI PASTA,
BUTTER POACHED LOBSTER

SIDES

HOUSE MAC & CHEESE 18
EXOTIC MUSHROOM MEDLEY 14
GRILLED OR TEMPURA ASPARAGUS 13
SEASONAL VEGETABLES 12
SPINACH 11
BAKED POTATO 10
MASHED POTATO 10
STEAKHOUSE FRIES 10

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne iliness.
Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.
18% gratuity added to parties of 6 or more. $5 split plate charge on entrees.





