
DINNER

add chicken +$6 | add shrimp +$8 | add salmon +$11

KING ST CAESAR (V) $13.00
chopped romaine, creamy garlic & parmesan dressing 
and herb croutons

LOADED WEDGE SALAD (GF) $12.50
buttermilk ranch, bleu cheese, cherry tomatoes, red onion, 
bacon, cucumbers 

SAVANNAH HARVEST SALAD (VE)(GF) $13.50
roasted corn, shaved brussels sprouts, baby kale, chickpeas,  
spiced pumpkin seeds and house vinaigrette

SALADS
HERB ROASTED HALF CHICKEN $24.50
green beans, mashed potatoes and lemon/thyme jus

WARREN’S FINE FRIED CHICKEN & WAFFLES $28.00
4 pcs of hq famous fried chicken with corn and 
cheddar waffle, bourbon maple syrup and honey butter

HQ SPECIAL FRIED CHICKEN DINNER $28.00
4 pieces of hq famous fried chicken served with mashed potatoes, 
collard greens, watermelon, biscuit and honey butter

CRISPY HONEY CHICKEN SALAD  $22.50
roasted corn, bacon, cherry tomatoes, mixed greens, cheddar, 
devilled eggs, herb parmesan crouton, honey mustard dressing

HQ BIRDS

PAN-SEARED SALMON (GF) $27.00
veggie dirty rice and spicy tomato vinaigrette

HQ STEAK BURGER $18.50
crispy onions, comeback sauce and cheddar cheese 
served with french fries

SHRIMP & GRITS (GF) $27.00 
jumbo shrimp braised with bell peppers, shallots 
and lemon, over country style cheddar grits

STEAK FRITES $32.00
congac demi and red wine shallot butter 
served with truffle parmesan fries 

CAJUN SHRIMP PASTA $25.50
smoked andouille sausage, cherry tomatoes, roasted peppers 
with shaved parmesan

LUMP CRAB CAKES $32.50 
house succotash, tasso ham and corn cream

CORNMEAL-CRUSTED CATFISH $27.00
mashed potatoes, collard greens and comeback sauce

GRILLED PORK CHOP $28.50
maple mustard, green beans and pecan/bourbon sweet potatoes

NASHVILLE HOT CAULIFLOWER (VE)(GF) $21.00
with veggie cajun dirty rice, cilantro and lime  + fried egg $2

MAINS

*can be cooked to order. Consuming raw or under-cooked meats, fish 
shellfish or eggs may increase your risk of foodborne illness,

especially in certain medical conditions.
(V) Vegetarian (VE) Vegan (GF) Gluten Free.

COLLARD GREENS WITH SMOKED TURKEY NECK  

4 CHEESE MAC & CHEESE (V)  

HQ MASHED POTATOES (V)(GF)  

COUNTRY STYLE CHEDDAR GRITS (GF)   

HQ VEGGIE DIRTY RICE (VE)(GF)  

GREEN BEANS (V)(GF)  

FRENCH FRIES  

PECAN BOURBON SWEET POTATOES (V)  

WATERMELON (VE)(GF)  

SIDES  $7.50

MAPLE BOURBON CREME BRÛLÉE $10.00 
fresh berries

BUTTER PECAN ICE CREAM SUNDAE $12.00
salted pecans, whipped cream, caramel sauce 
and a warm chocolate chip cookie

S’MORES NUTELLA PARFAIT $11.00
graham crackers, hazelnuts and toasted marshmallow

CINNAMON- RAISIN BREAD PUDDING $9.00
vanilla ice cream, strawberry 

DESSERT

BISCUITS
BASKET OF WARM BISCUITS (V) $7.00
whipped honey butter and seasonal jam 

FRIED GREEN TOMATO BLT (1EA) $8.00
comeback sauce on buttermilk biscuits 

TRUFFLED CHICKEN (1EA) $10.00
with black pepper honey and pickled onions 

CRISPY BRUSSELS SPROUTS (V) $10.00
hot honey, chilli, ginger, mint, cilantro, roasted peanuts

CHEDDAR-JALAPENO HUSHPUPPIES (V) $9.50
comeback sauce

OLD BAY MARINATED SHRIMP COCKTAIL (GF) $15.50
horseradish sauce and lemon

CHAR-GRILLED WINGS $14.00
choice of chili rubbed, nashville hot or memphis bbq served 
with buttermilk-herb ranch 

HQ DEVILED EGGS (GF) $10.50
applewood smoked bacon, chives, pickles and hot spice  

FRIED CHICKEN CRACKLINGS $6.50
hot honey, comeback sauce 

SKILLET CORNBREAD (V) $9.00
with whipped honey butter, scallions and cheddar cheese 

MARINATED WATERMELON & CHERRY TOMATOES (V)(GF) $9.50
feta, fresh basil, mint and citrus vinaigrette 

STARTERS



LEMONADE $3.50

PEACH ICED TEA $3.50

SWEET TEA $3.50

WATERMELONADE $3.50

SAN PELLEGRINO SPARKLING WATER 
 $6 SM | $8 LG

ACQUA PANNA WATER $6 SM | $8 LG

NON-ALCOHOLIC

CLUCKIN MULE $12.00
belle isle blood orange moonshine, 
lime, ginger beer

PRACTICE WHAT YOU PEACH $13.50
four roses bourbon, ginger liqueur, 
peach, lemon

SUNRISE PUNCH $11.00
lite rum, goslings black seal rum, orange, 
lime & pineapple juice, orgeat syrup

ROCKIN’ MARGARITA $13.00
teremana blanco tequila by ‘the rock’, 
triple sec, lime, agave, 
salt & spice rim 
add grand marnier float  +$2

HQ OLD FASHIONED $15.00 
woodford reserve bourbon, maple syrup,  
angostura bitters, orange peel 

THE BUGATTI $16.00
tito’s handmade vodka, cointreau, 
rémy martin vsop cognac infused 
with oranges (limit 2 per person)

STRAWBERRY FROSÉ $11.00 
rosé all day is better when frozen with a hint of 
sweet strawberry

DIRTY PALMER $12.50 
frozen sweet tea and vodka with a big ol’ squeeze 
of lemon

20oz southern size + $3

FREE RANGE COCKTAILS

20oz southern size + $2

CLUCKIN JUICY HOUSE IPA (DC)  $7.50

ASLIN ROTATING IPA (VA) (13oz)  $9.50

RIGHT PROPER L’IL WIT (DC)  $7.50

MILLER LITE  $6.00

PACIFICO  $7.00

FREE VERSE IPA (VA)  $7.25

DENIZENS BOHEMIAN PILS (MD)  $7.25

VÄSEN HEFEWEIZEN (VA)  $7.50

LOSTBOY WINGMAN CIDER (VA) (13oz)  $9.25

FAIRWINDS LAGER (VA)  $7.25

BEER

 9oz southern size + $3

SILVER GATE PINOT GRIGIO $9.00 | $36.00

SILVER GATE CHARDONNAY $9.00 | $36.00

BARBOURSVILLE CHARDONNAY  $11.00 | $42.00

LA CREMA CHARDONNAY $13.00 | $50.00

KUNG FU GIRL RIESLING $8.00 | $36.00

BLACK GIRL MAGIC RIESLING $75.00

GLAZEBROOK SAUV BLANC $11.00 | $42.00

MASCHIO PROSECCO SPLIT $10.00

BLACK GIRL MAGIC BRUT ROSÉ $59.00

VILA VIVA ROSÉ $12.00 | $46.00

SILVER GATE PINOT NOIR $9.00 | $36.00

PARKER STATION PINOT NOIR $10.00 | $38.00

HAYES VALLEY MERITAGE BLEND $11.00 | $42.00

SILVER GATE CABERNET $9.00 | $36.00

SHANNON RIDGE CABERNET $10.00 | $38.00

BLACK GIRL MAGIC RED BLEND $59.00

WINE

HENQUARTER.COM  |  @HENQUARTER
ALEXANDRIA, VA

AT HEN QUARTER, WE BELIEVE IN THE POWER 

OF THE TABLE, GATHERING AND COMMUNITY.

WHEN YOU DINE WITH US, YOU BECOME 

PART OF OUR FAMILY.

SOUTHERN SLUSHIES


