
Seasonal Specials

Celery Root Mezza Luna             28 
house-made mezza luna pasta, celery  

root purée & citrus butter sauce

Chicken Pot Pie                             30 
tender chicken, celery, carrots  

& peas in a savory cream sauce,  

topped with flaky puff pastry

Fig Old Fashioned                         18 
basil hayden bourbon,  

fig purée, angostura bitters,  

garnished with a dried fig 

 

 

Thyme Lemon Drop Martini       18 
citron vodka, fresh lemon juice,  

thyme simple syrup, triple sec,  

garnished with candied thyme



Starters

Fried California Calamari      23
karaage-style monterey bay squid, marinated in buttermilk 

fried crisp, served with remoulade, unagi sauces, topped 

with pickled banana peppers, blistered shishito peppers 

cherry tomatoes 

Crispy Vegetables        16
batter-fried seasonal vegetables, served golden and crisp with 

house-made socrates tartar sauce

Shrimp Cocktail        27
tender jumbo shrimp, poached and grilled, served with our 

homemade cocktail sauce and fresh mango salsa

Crab Cakes         32
a blend of snow crab and jumbo blue lump crab, served with 

a sriracha remoulade and a zesty citrus slaw

Salads

Blue Cheese Wedge       15
blue cheese, iceberg wedge, tomato, cucumber, applewood smoked 

bacon, carrot, pickled red onion, candied pecans, herbs

Compressed Watermelon Salad      14
Feta, arugula, balsamic reduction, and chili-lime sunflower seeds

Field Greens        13
petite field greens, tomato, cucumber, carrot, onion, croutons

Caesar         15
chopped romaine, parmesan, classic dressing, croutons, white anchovy

Soups

French Onion        15 
Caramelized Sweet Onions, Rich Beef Stock, Broiled Cheesy Crouton

Clam Chowder        16
Chopped Clams, Applewood Smoked Bacon, Potato, Sweet Onion, Celery, 

Fresh Herbs

Lobster Bisque        18
a rich creamy soup with tender lobster meat, sherry cream quenelle

 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.



Entrées

Henry’s Short Rib        50 16 oz

red wine braised short rib, mashed potato, lemon gremolata red wine 

reduction

Mary’s Half Chicken       38
Pan-seared Mary’s half chicken served with creamy corn purée, 

charred Brussels sprouts, and a rich pan sauce

Hand-Carved Prime Rib        65 16 oz

Creamy Horseradish, Jus, Choice of 2 Sides     54 12 oz

Steakhouse Cheeseburger       25
ground steak burger, seasoned with house made worcestershire salt 

aged white cheddar, applewood smoked bacon, lettuce, house sauce 

brioche bun, steak house fries

Wood Fired                                                  

Filet Mignon        65 8 oz 
tender grilled filet mignon, served with mashed potato, roasted brussel 50 4 oz 

sprouts, a butternut squash medley, truffle butter, crispy onions 

Hanger Steak         60
Grilled hanger steak served with mashed potatoes, roasted Brussels 

sprouts, a butternut squash medley, and chimichurri sauce 

Garlic Ribeye        66 16 oz

grilled ribeye, served with mashed potato, and asparagus 

NY Strip         38 16 oz

grilled ny strip, served with mashed potato, henry’s sherry-glazed onions 

Porterhouse Steak       90 28 oz

grilled porterhouse, served with henry’s signature “board sauce” loaded 

baked potato 

Steak Toppers

Bordelaise Sauce        10   
  
Garlic Butter        10
 
Blue Cheese         10

Black Truffle Butter       10
 
Béarnaise         10

Chimichurri        10
 
Oscar Style          20
Butter-poached crab, asparagus, and hollandaise



Water Caught

Market Fish         mkt
Seasonal Fish Selection, Chef’s Pairings

Seared Ora King Salmon       45
Seared skin-on Ora King salmon served with brown butter cauliflower 

rice, seasonal vegetables, and beurre blanc

Scallops         56
pan-seared diver scallops served with mushroom carrot risotto, heirloom 

cauliflower purée, a drizzle of basil oil

Scampi         29
jumbo prawns sautéed in a light lemon, tomato, garlic beurre blanc, served 

with a duet of tagliatelle pasta

Lobster Tail         80
half pound steamed to perfection, served with butter and a squeeze of 

fresh lemon

Surf & Turf         118
a tender 8 oz  filet mignon paired with a half-pound lobster tail 

Lobster Mac & Cheese       45
cavatappi pasta in a rich house-made cheese sauce, featuring butter-poached 

lobster, point reyes toma, american swiss cheese

Sides

House Mac & Cheese       24

Mushroom Lasagna       20 

Exotic Mushroom Medley      17

Grilled or Tempura Asparagus      16

Seasonal Vegetables       13

Creamy Au Gratin Spinach      13

Baked Potato        12

Mashed Potato        11

Steakhouse Fries        11

 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.


