
FIRST COURSE       

Dessert

Second Course

Vanilla or Chocolate Ice Cream
Chocolate Pot du Creme
Chocolate crunchies & whipped cream
 

3 COURSE PRICE FIX MENU $42. 95 Per Person : DINE- IN ONLY *Plus Tax

        * No sharing and No subsitutions please* Sharing will result in a $25 Sharing Plate Fee *

PRIC E FIX M E NU
* Upgrades optional for each coursing. Pricing may vary from base pricing, upgraded pricing acknowledged next to each item*

 

House Potato Chips   
 fresh kettle chips: * Choose your style 
Cheese Fondue/chives  -OR-
Onion Ranch Dip/crispy shallots/chives 
* Extra Side of Onion-Ranch Sauce ~ +3* 
* Extra Cheese Sauce ~ +3* 

Fried Calamari ~ P  
Flash fried calamari/ Selvin’s marinara
 
Yucca Steak Fries ~V
Hot ranch drizzle/ avocado dip *
Make it Vegan with no ranch drizzle*

Deviled Egg Taster ~GF 
*3 Different Kinds of Deviled Eggs
Truf�le/ Short-Rib / Kimchee
 
Apples, Arugula & Radicchio ~V/GF
NY snap dragon/ candied pecans/ 
Medjool date coulis / goat cheese/
Banyuls vinaigrette *Nut Allergy 

Romaine Hearts ~GF
Crispy Bacon/ crispy shallots/herbs/
buttermilk ranch dressing

Bacon Wrapped Medjool Dates  
Cheddar-Marcona stuffed almonds/ chipotle-
tomato sauce *Nut Allergy*

Herb Roasted Salmon  ~GF/P  
Eggplant puree/ pan fried lemon rice/

salad of cucumbers-grapes-seeds/ 
tzatziki + $2 EXTRA

Cedar River Prime Butchers 
Steak Frites  + $12 EXTRA    

10oz. Flat Iron* served with lemon dressed
arugula/ garlic butter/ garlic aioli & fries

*Additional Upcharge for Truf�le Fries ~2 Grilled Portuguese Octopus  ~GF/P  
Cherry tomatoes / red onion / dill / lemon / 

EVOO +$4 EXTRA

  

Honey Glazed Fried Chicken  
Cheddar grits/ slaw/ lemon thyme honey-
maple glaze

Okinawa Purple Potato Ravioli  ~ V
Spinach/ sweet summer corn/ zucchini/
tomatoes/ sunchoke chips/ light pan sauce
*Add Garlic Toast Round ~+1

Moules Frites  ~ GF/P
**Choose your Style : Red or White
* Prince Edward Island Mussels 
* Comes with Fries* * *Add Naan Bread ~ +5
White wine/ creme fraiche/ mustard/ herbs
Red marinara/ garlic/ herbs

Ricotta Cavatelli Bolognese    
House-made pasta / three meat ragout/ 
garlic butter toast *Add Garlic Toast Round ~+1

 

 

Henry’s Almost Famous 
Cheesecake 
 

+ $2 EXTRA

Coffee/ Tea/ Herbal Tea ~3
Espresso ~3/5 ~ OR ~ Cappuccino ~5
Irish Coffee ~10 
Mexican Coffee ~10
Hot Toddy ~10

A little extra, but so worth it...

A little extra, but so worth it...

A little extra, but so worth it...


