
*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.

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

Dinner at

Sides   5   Henry’s Fries  |  Vegetable of the Day  |  Collard Greens  |  Mac & Cheese  |  Onion Straws

House-Made Slaw  |  Sauteed Baby Spinach  |  Garlic Mashed Potatoes  |  Dinner Rolls  |  Side Salad +3

WILMINGTONIAN BURGER*  18 
6 oz. fresh beef patty served on a toasted brioche bun with 

house-made pimento cheese, pickles, mayo, fried green 
tomato, bacon, lettuce, and red onion

CHICKEN PEPPERJACK CLUB  16 
buttermilk fried chicken or marinated grilled chicken, 

pepperjack cheese, tomato, bacon, lettuce,  
red onion, and buttermilk ranch dressing

HOT PASTRAMI REUBEN  15 
slow-cooked and sliced in-house with sauerkraut, swiss, and 

1000 Island dressing on toasted NY rye bread

VEGGIE WRAP  14  |  Chicken +8  |  Shrimp +10 
flour tortilla wrap stuffed with baby spinach, tomatoes, 

vegetable of the day, marinated portabella mushrooms, goat 
cheese, and balsamic vinaigrette

Henry’s Handhelds

HENRY’S SHRIMP & GRITS  19 
sautéed shrimp, Andouille sausage, tomatoes, garlic,  
and white wine, served over our creamy stone-ground  

cheddar grits

FRIED JUMBO SHRIMP  20 
served with choice of house-made cocktail sauce  

or spicy remoulade, Henry’s fries and slaw

HERB-GRILLED SALMON*  24 
topped with seasoned butter, served with seasonal  
vegetable of the day and garlic mashed potatoes

FISH & CHIPS  22 
battered Haddock, served with Henry’s fries, slaw,  

and tartar sauce

BASIL PESTO SHRIMP PASTA  20 
 sauteed shrimp, bacon crumbles, diced tomatoes  

with penne pasta tossed in our rich basil pesto cream sauce

From the Sea

HEARTY POT ROAST  20 
slow-roasted with carrots, pearl onions and celery,  

served with garlic mashed potatoes and rich brown gravy

JUAN’S MEATLOAF  20 
served with garlic mashed potatoes, seasonal vegetable  

of the day, and topped with rich brown gravy

PARMESAN-CRUSTED CHICKEN 20 
house-breaded chicken breast topped with beurre blanc sauce, 

served with garlic mashed potatoes and  
seasonal vegetable of the day.

BONELESS COUNTRY FRIED 
PORK CHOP & GRAVY 20 

 house-breaded boneless pork chop topped with buttermilk 
country gravy, served with Yukon gold potatoes and  

seasonal vegetable of the day

HENRY’S AMAZING NOODLES 16 
ADD  Grilled Chicken  8  |  Blackened Shrimp  10 

bacon, caramelized onions, roasted mushrooms, parmesan 
cream sauce tossed with penne pasta 

FOUR CHEESE PENNE PASTA 15 
ADD  Grilled Chicken  8  |  Blackened Shrimp  10  

our four cheese blend with a hint of roasted garlic and 
tomatoes, served over penne pasta, topped with bread crumbs

HANGER STEAK* 28 
marinated steak cooked to perfection, sliced and served with 

garlic mashed potatoes and seasonal vegetable of the day

CLASSIC BAKED ONION SOUP  12

 AZALEA SALAD  13 
fresh greens, roasted vegetable of the day, goat 
cheese, grape tomatoes, and toasted candied 

pecans

BURRATA SALAD  16 
prosciutto, tomatoes, candied pecans, drizzled 

with EVOO & balsamic glaze

CAESAR SALAD  13 
chopped hearts of Romaine lettuce, parmesan 

cheese, and panko croutons tossed  
in caesar dressing

DRESSINGS  Ranch  |  Honey Mustard 
Blue Cheese  |  Blue Cheese Vinaigrette 
Balsamic Vinaigrette  |  Cucumber Dill 

1000 Island  |  Caesar

ADD  Chicken 8  |  Shrimp 10 
Salmon* 12  |  Hanger Steak* 15

Soups & Salads

From the Farm

with choice 
of a side

FRIED OYSTER DEVILED EGGS   17 
deviled eggs topped with a fried oyster,  

smoked paprika, and micro greens

CORN & CRAB HUSH PUPPIES   17 
hush puppies stuffed with lump crab and sweet corn, 

served with a sriracha dipping sauce

HOT CRAB DIP   17 
a creamy blend of lump crab, cod, and cheese,  
served with toasted garlic bread and cucumbers

HENRY’S FRESH HOT WINGS 
6 for 10  |  10 for 18 

tossed in one of our signature sauces  
Buffalo |  BBQ  |  Lemon-Pepper Dry Rub 

Garlic Parmesan

FRITTO MISTO 18 
calamari and shrimp lightly battered and  

fried golden brown, served with garlic marinara,  
lemon aioli, and grilled lemon

CRISPY GREEN TOMATOES  16 
panko crusted green tomatoes, pimento cheese, bacon 

bits, pickled onions, hot honey, and micro basil

CHARRED BRUSSEL SPROUTS  16 
bacon jam, pecorino, and balsamic glaze

TUNA TARTARE  22 
topped with avocado mousse, cucumber relish,  

and chili oil, served with rice crisps

HENRY’S BOARD  22 
a spread of pimento cheese, pickled vegetables,  

candied pecans, prosciutto, crackers, and corn muffins

Small Plates
New!

New!

New!

New!


