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

BrunchSunday

*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.

BAGELWICH*  16 
everything bagel with egg, pimento cheese,  

& choice of bacon or sausage

THE CLUCKIN’ BISCUIT  16 
golden fried chicken, pepper jelly, & pickles

BLT 15 
bacon, lettuce, tomato, and mayo on wheat toast

BRUNCH BURRITO  16 
tomatoes, spinach, onions, peppers, & choice of 

bacon or sausage topped with sour cream and pico

LOX & CREAM CHEESE*  16 
smoked salmon with capers, dill, onions, lox, 

cucumbers and cream cheese on a fresh NY bagel

WILMINGTONIAN BURGER*  18 
6 oz. fresh beef patty on a toasted brioche bun with 
house-made pimento cheese, pickles, mayo, fried 

green tomato, bacon, lettuce, and red onion

MOM’S BREAKFAST*  16 
two eggs any style with bacon or sausage 

and breakfast potatoes or cheesy grits

DAD’S BREAKFAST*  24 
hanger steak, two eggs any style, & choice 

of breakfast potatoes or cheesy grits

HENRY’S QUICHE*  16 
ask your server for the 

specialty quiche of the day

GRITS BOWL*  15 
spinach, tomatoes, mushrooms, topped with 

two eggs and shredded cheddar cheese

BISCUITS & GRAVY*  15 
fresh biscuits smothered in sausage gravy, 

served with two eggs any style

HENRY’S HASH*  19 
pot roast, potatoes, onions, peppers, two 

over easy eggs topped with pico

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

slaw, and tartar sauce

Fork & Knife Faves
BUTTERMILK PANCAKES 15 

three golden pancakes topped with fruit &  
served with choice of bacon, sausage, or fruit

STUFFED FRENCH TOAST  16 
stuffed brioche toast topped with a berry sauce  
& served with choice of bacon, sausage, or fruit

CHICKEN & WAFFLES  16 
crispy fried chicken stacked on golden waffles, topped 
with crispy bacon & drizzled with maple bourbon glaze

BERRY GOOD BOWLS  13 
greek yogurt piled with berries & crunchy granola

Sweet Things

VERY BERRY SALAD  14 
spinach, goat cheese, strawberries, blueberries,  

& waffle croutons with raspberry vinaigrette

BURRATA SALAD  16 
prosciutto, tomatoes, candied pecans,  

drizzled with evoo & balsamic glaze

AHI TUNA SALAD*  24 
ahi tuna perched on a bed of greens, cucumbers, 

carrots, scallions, and avocado drizzled with  
a sweet tahini sauce & sesame seeds

The Garden Party

ADD A PROTEIN   
Chicken 8  |  Shrimp 10  |  Salmon* 12  

Tuna*  14  |  Hanger Steak* 14

A La Carte   5 

Breakfast Potatoes  |  Bacon  
Cheddar Cheese Grits 

Sausage  |  Fresh Fruit |  2 Eggs*

VEGGIE OMELET*  15 
onions, peppers, spinach, tomatoes, 

mushrooms, & goat cheese served with 
breakfast potatoes or cheese grits

3 MEAT OMELET*  16 
smoked ham, bacon, sausage, & cheddar 

cheese served with choice of breakfast 
potatoes or cheesy grits

Omelets

SMOKED SALMON BENEDICT*  18 
smoked salmon topped with poached eggs 

and hollandaise on an english muffin

CLASSIC BENEDICT*  16 
canadian bacon topped with poached eggs 

and hollandaise on an english muffin

Bene’sHandhelds & Such served with 
a choice  
of a side

PIMENTO CHEESE SNACK  15 
served with pepper jelly & assorted crackers

OKRA BITES  12 
fresh okra served with a lemon garlic aioli

CRAB BALLS  15 
served with a lemon garlic aioli

Sharables



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

PRICKLY PEAR MARGARITA	 12 
Tequila Blanco, Lime, Prickly Pear

THE BUTTERFLY PEA	 12 
Butterfly Pea Gin, Luxardo, Lemon, Club Soda

HENRY’S HURRICANE	 12 
Bacardi White Rum, Wray & Nephew Rum,  
OJ, Pineapple, Passion Fruit

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 Specials

MONDAY (Dine-In Only)

$3 Draft Beer
Specialty Burgers  4 - 9pm

TUESDAY (Dine-In Only)

$5 House Margaritas
Half-Priced Apps  7 - 9pm

WEDNESDAY
Half-Priced Select Bottles of Wine
Live Music  5 - 8pm

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

FRIDAY
$6 Old Fashioned

SATURDAY
$9 Specialty Cocktails

SUNDAY
Brunch 10am - 3pm

$5 Bloody Mary, Mimosa, & Peach 
Bellini 
$25 Mimosa Flights
Half-Priced Priced Wings  4 - 9pm 


