
A R C A D I A

AVOCADO…4   GRILLED CHICKEN…8   GRILLED SHRIMP...11 

SCOTTISH SALMON*…13   PRIME SKIRT STEAK*…15 

Henry House Sa la d…13 
tomato, cage-free egg, cucumber, bacon,  
heirloom carrot, herb crouton, parmesan 

Classic Ca esar…15 
parmesan crouton, black pepper 

Roasted Chick en & Avoca do…21 
romaine, baby greens, glazed bacon, maytag bleu, 

campari tomato, toasted pine nuts, ranch GF 
Sear ed Tu na Chop*…25 

avocado, snap pea, carrot, wonton, cashew,  
sesame ginger vinaigrette 

Sprouts & Squash…19 
roasted brussels, maple glazed butternut, kale, farro, 
cauliflower, quinoa, golden raisin, fig, pumpkin seed, 

candied pecan, pecorino, mustard vinaigrette VEG

Roasted Chick en Fr ites 
lemon garlic pan sauce, french fries, truffle aioli GF................................................................................. 28 

Scottish Sa lmon* 
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto.............................................. 36 

Bolognese 
traditional meat sauce, truffle mushroom butter, herbed ricotta, garlic toast.............................................. 28 

Kor ea n Pr im e Sk irt Steak* 
double egg fried rice, snap pea, bok choy, pickled shiitake, mint, cilantro, ginger GF...................................... 42 

Rigatoni Alla Vodk a 
burrata, calabrian chile, mint, lemon, bread crumb VEG............................................................................. 26 

Black ened Sea bass Tacos 
blue corn tortilla, grilled pineapple salsa, red cabbage slaw, poblano crema  GF ........................................... 28 

Harvest Bowl 
melted sweet potato, ancient grains, grilled portobello mushroom, caramelized cauliflower, snap pea,  
grilled artichoke & asparagus, avocado, marcona almond pesto, cashew harissa  GF  V  ADD EGG*  +3........................ 26 

LUNCH

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

GF gluten free    VEG vegetarian    V vegan

Hot Honey Cr ispy Chick en...21 
sriracha aioli, bread and butter pickle slaw 

Roasted Turkey French Dip...19 
horseradish aioli, havarti,  

garlic parmesan roll, natural jus 
Bever ly Hills Clu b ...21 

roasted turkey, bibb lettuce, tomato, 
bacon, swiss cheese, mayonnaise 

Wagyu Cheeseburger*...23 
lettuce, tomato, pickle, charred onion, 

white cheddar, american cheese, henry sauce

SANDWICHES
F R I E S ,  S L A W,  O R  S I M P L E  S A L A D

Chick en Tortilla Soup…15 
pico de gallo, avocado, crema, queso blanco GF 

Spicy Tu na & Cr ispy R ice*…20 
fresno chile, avocado, cilantro, scallion, sweet soy GF 

Artichok e & Ricotta Dip…17 
asparagus, snap pea, truffle vinaigrette,  
everything spice lavash VEG 

Gr illed & Chilled Shr im p…23 
horseradish cocktail, henry sauce, charred lemon GF 

Umami Brussels Sprouts ...15 

parmesan, sweet soy GF  VEG 
Pr essed Yellowtail Sushi*…22 
avocado, spicy yuzu marmalade, truffle chili crunch, 
thai basil 

Par m esa n Tru ffle Fr ies…16 
truffle aioli GF  VEG  

Short Rib Potstick er s…19 
toasted sesame, cilantro, ponzu 

Jum bo Lum p Cr a b Cak e…31 
sweet corn salad, oven roasted tomato,  
remoulade, lemon 

Guaca mole…16 
roasted poblano, toasted pumpkin seed, cotija GF  VEG

MAC  &  C H E E S E…10 VEG 
S P I C Y  D O U B L E  E G G  F R I E D  R I C E…9 GF VEG 

S PAN I S H  Q U I N O A…9 GF 

GR I L L E D  A S PA R A GUS  &  SN A P  P E A…10 GF VEG

S I D E S

GR A P E F RU I T 
aperol, grapefruit, yuzu, sparkling wine 

P OME GR A N AT E  H I B I S C US 
cactus blossom, aperol, pomegranate,  

lemon, sparkling wine 

OR I G I N A L  A P E R O L 
aperol, citrus smash, sparkling wine 

ENTRÉESENTRÉES

A PPE T I Z E RSA PPE T I Z E RS

Spritzes
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