
SOPHISTICATED FOOD. SOPHISTICATED FOOD.   RELAXED DINING.RELAXED DINING.

BRUNCH

VERY BERRY SALAD  15 
baby spinach, goat cheese, strawberries, 
blueberries, toasted croutons, raspberry 

vinaigrette

MELON & PROSCIUTTO SALAD  18 
romaine, fresh melon, prosciutto, shaved 
manchego, toasted almonds, balsamic 

vinaigrette

PEAR & WALNUT SALAD  19 
arugula, fresh pear, blue cheese, candied 

walnuts, maple vinaigrette

HENRY’S BREAKFAST*  17 
two eggs any style, grits or potatoes, bacon 

or sausage, biscuit or toast

HANGER STEAK & EGGS*  26 
hanger steak, two eggs, crispy potatoes, 

chimichurri sauce

BRAISED BEEF HASH*  23 
slow-braised beef, crispy potatoes, peppers, 

onions, poached egg, chipotle crema

CHICKEN & WAFFLES  21 
crispy chicken, waffle, bourbon-maple glaze, 

bacon bits

PORK BELLY RISOTTO*  24 
crispy pork belly, parmesan risotto, 
mushroom, poached egg, herb oil

SALMON BENEDICT*  21 
confit salmon, poached eggs, English muffin, 

hollandaise

SPRING VEGETABLE FRITTATA* (V)  17 
asparagus, roasted tomato, herbs, goat cheese, 

petite salad

 Salads Fork & Knife Faves

Eggs & Bene’s

ADD  Chicken 8  |  Shrimp 10  |  Salmon* 12

CLASSIC FRENCH TOAST  15 
brioche, fruit compote, maple syrup, 

powdered sugar

Sweet Things

Serves 2-4  28

warm buttermilk biscuits, whipped honey 
butter, seasonal jam, deviled eggs, candied 
bacon, poached pears, fresh strawberries

ADD  Smoked Salmon  12

Mother’s Biscuit Board

A La Carte

fruit 6  |  grits 6  |  bacon 6  |  sausage 6  |  breakfast potatoes 5

biscuit 4  |  egg* 3

CROQUE MADAME*  19 
ham, gruyère, béchamel, sourdough, fried egg

PAN CON TOMATE & EGGS*  14 
grilled rustic bread, tomato spread, olive oil,  

two fried eggs, side salad

HENRY’S BRUNCH BURGER*  18 
beef patty, american cheese, bacon, lettuce, tomato, 

special sauce, brioche bun, breakfast potatoes 
add fried egg +3

Handhelds & Such

MIMOSA  8
PEACH BELLINI  9

BLOOD ORANGE MIMOSA  10
HENRY’S BLOODY MARY  10

Brunch Drinks

*This item may be cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Mother’s Day



FESS PARKER RIESLING	 13/40 
California

STONELEIGH 
SAUVIGNON BLANC	 14/40  
New Zealand

LE GRAND CAILLOU 
SAUVIGNON BLANC	 12/44  
France

TERLATO PINOT GRIGIO	 14/48 
Italy

BEVIAMO PINOT GRIGIO	 12/36 
Italy

FUNARO BIANCO 
PASSO DI LUNA	 13/53 
Italy

KENDALL JACKSON RESERVE 
CHARDONNAY	 14/58 
California

BACCHUS CHARDONNAY	 13/52 
California

BERNIER CHARDONNAY	 13/50 
France

LE GRAND NOIR ROSE	 12/28 
France

Bubbles:
MIONETTO PROSECCO SPLITS	 14

LUNETTA ROSE	 14

White  Wines

BUD LIGHT  5
BUDWEISER  5
COORS LIGHT  5
MILLER LITE  5
YUENGLING  6

Bottled Beers

HENRY’S OLD FASHIONED	 12 
Jim Beam, Simple Syrup, Bitters

HENRY’S MARTINI	 12 
Absolut Vodka, Dry Vermouth

FRENCH 75	 12 
Tanqueray, Lemon, Simple Syrup, Bubbles

NEGRONI	 13 
Tanqueray, Campari, Sweet Vermouth

The Classics

STRAWBERRY MINT HUGO SPRITZ	 12 
Elderflower Liqueur, Prosecco, Club Soda, 
Strawberry & Mint

VERA CRUZ SPICY MARGARITA	 13 
Espolon Blanco, Lime, Pineapple, Jalapeno, Tajin

BOTANICAL ROSE 
CUCUMBER COOLER	 12 
Ketel One Botanical Grapefruit Rose, Elderflower 
Liqueur, Lemon, Cucumber, Club Soda

JALISCO SIP	 13 
Espolon Reposado, Coffee Liqueur, Cold Brew, 
Simple Syrup

Crafted Cocktails

MICHELOB ULTRA  6
TRULY (Assorted Flavors)  5
ATHLETIC Non-Alcoholic  7
CORONA  6
CORONA LIGHT  6

HEINEKEN  6
ANGRY ORCHARD  6
VOODOO RANGER  6
STELLA ARTOIS  7
MODELO  6

SEAN MINOR PINOT NOIR	 13/44 
California

DUCK POND PINOT NOIR	 14/56 
Oregon

BOW & ARROW PINOT NOIR	 15/60 
Oregon

ERUPTION RED BLEND	 14/56 
California

DONA PAULA MALBEC	 12/32 
Argentina

COMTESSE BORDEAUX	 12/36 
France

COLUMBIA CREST MERLOT	 13/40 
Washington

CSM MIMI  
CABERNET SAUVIGNON 	 13/52 
Washington

BACCHUS 
CABERNET SAUVIGNON	 13/50 
California

THREE THIEVES  
CABERNET SAUVIGNON	 12/28 
California

Red  Wines

Bottles: 
TWO HANDS SHIRAZ	 68 
Australia

THE WESTHOFF PIONEERS 
RED BLEND	 80 
California

BREA CHARDONNAY	 75 
California

Weekly
MONDAY (Dine-In Only) 
Henry’s Burger & Bourbon Monday 
$4 Draft Beer

TUESDAY (Dine-In Only) 
$5 House Margaritas 
Kids Eat Free w/ Purchase  
of Adult Meal

WEDNESDAY 
Half-Priced Select Wine Bottles

THURSDAY 
$7 House Martinis 
$30 Prime Rib w/ Choice of 2 Sides

FRIDAY 
$6 Old Fashioned

SATURDAY 
$9 Specialty Cocktail

SUNDAY 
½ Priced Wings (10) 
$5 Bloody Mary 
$5 Mimosa 
$5 Peach Bellini 
$25 Mimosa Flights

Specials


