
Salads

OYSTER S ON THE SHELL* GF .................................... HALF DOZEN…28   / DOZEN…46

CHICKEN TORTILLA SOUP 
pico de gallo, avocado, crema, queso blanco GF .......................................................14

SPICY TUNA & CRISPY RICE* 
fresno chile, avocado, cilantro, scallion, sweet soy GF ................................................21

GRILLED & CHILLED SHRIMP 
horseradish cocktail, henry sauce, charred lemon GF .................................................25

UM A MI BRUSSELS SPROUTS  
parmesan, sweet soy GF VEG  .................................................................................. 14.5

PR ESSED YELLOWTAIL SUSHI*  
avocado, spicy yuzu marmalade, truffle chili crunch, thai basil ................................22

SHORT RIB POTSTICKERS 
toasted sesame, cilantro, ponzu ............................................................................ 20

JUMBO LUMP CRAB CAKE  
sweet corn salad, remoulade, oven roasted tomato, lemon   .....................................29

PAR M ESA N TRU FFLE FR IES 
truffle aioli GF VEG .....................................................................................................15

TRUFFLED BRIE TOAST    
stone fruit preserve, black truffle, chive  VEG .............................................................18

GUACA MOLE  
roasted poblano, toasted pumpkin seed, cotija GF VEG  ................................................16

SALMON CRUDO* 
avocado, gooseberry, crispy shallot, white truffle ponzu .........................................21

PR ETZELS & PROVOLONE FONDU E  VEG 

 OU R  FA MOUS  R E C I P E  ....................................................................................18

HENRY HOUSE SA LA D...15  
tomato, cage-free egg, cucumber, bacon, heirloom carrot,  

herb crouton, parmesan

CLASSIC CAESAR...16   
parmesan crouton, black pepper

STR AWBER RY & WATER M ELON...19.5  
heirloom tomato, avocado, candied pistachio, sweet pepper,  

whipped chévre, cotija crouton, tajin GF VEG

SEARED TUNA CHOP*...23 
avocado, snap pea, carrot, wonton, cashew, sesame ginger vinaigrette

AVOCADO...19 
romaine, baby greens, glazed bacon, maytag bleu, campari tomato,  

toasted pine nuts, ranch

SPROUTS & SQUASH...19.5 
roasted brussels, kale, farro, maple glazed butternut, cauliflower,  

quinoa, golden raisin, fig, pumpkin seed, candied pecan, pecorino,  
mustard vinaigrette VEG

APPE T I Z E RSA PPE T I Z E RS

AVOCADO…4   GRILLED CHICKEN…9   GRILLED SHRIMP…11    
SCOTTISH SALMON*…13   PRIME SKIRT STEAK*…14   



*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

SM A SHE D  P O TAT O E S  1 1  GF VEG 

UM A M I  B RUS SE L S  S P R OU T S  1 2 
S P I C Y  D OU B L E  E G G  F R I E D  R I C E  1 1  GF VEG  

F R E NCH  F R I E S  1 0  
C R I S P Y  J A PA NE SE  S W E E T  P O TAT O  1 2  GF  VEG  

GR I L L E D  A SPA R A GUS  &  SN A P  P E A  1 2  GF  VEG

DINNER

SIDESSIDES

SCOTTISH SALMON* 
toasted quinoa, marcona almond pesto, crispy sweet potato, watercress,  
pomegranate glaze GF .................................................................................... 38

WAGYU BOLOGNESE 
traditional meat sauce, truffle mushroom butter, herbed ricotta, garlic toast .... 29

SEARED AHI TUNA* 
green curry rice, shiitake mushroom, snap pea, heirloom carrot, thai basil,  
spicy coconut lemongrass broth GF ................................................................. 38

ROASTED CHICKEN 
grilled broccolini, heirloom carrot, chimichurri GF .............................................. 29

PRIME STEAK FRITES * 
chimichurri, arugula salad GF ........................................................................... 41

WAGYU CHEESEBURGER* 
lettuce, tomato, pickle, charred onion, white cheddar,  
american cheese, henry sauce, french fries ..................................................... 25

WILD CAUGHT BAY SCALLOPS *  
black truffle gnocchi, king oyster mushroom, oven roasted tomato,  
asparagus, summer corn butter, lemon chili oil ............................................... 38

BRAISED SHORT RIB 
bourbon caramel, roasted mushroom, fourme d’ambert,  
smashed potatoes GF ...................................................................................... 38

FILET MIGNON * 
horseradish au gratin, grilled asparagus, wild mushroom, cipollini onion,  
burgundy sauce GF ......................................................................................... 56

RIGATONI ALLA VODKA 
burrata, calabrian chile, mint, lemon, bread crumb VEG ...................................... 27

KOREAN PRIME SKIRT STEAK* 
double egg fried rice, snap pea, bok choy, pickled shiitake, mint,  
cilantro, ginger GF ........................................................................................... 45

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 FRIED EGG* +3 ................................... 25

E nt r e e s`



select spirits

WARM CROISSANT  
BREAD PUDDING 

toasted pecan, apple raisin compote, 
caramel ice cream  

LEMON OLIVE OIL CAKE   
fresh strawberry, lemon curd, vanilla 
mascarpone, strawberry gelato, basil  

CHOCOLATE FUDGE PIE 
peanut butter crunch, milk chocolate mousse, 

candied peanut caramel, chantilly cream    

MOLTEN BUTTER CAKE ...16 
warm caramel, pretzel toffee, vanilla gelato   

 ICE CREAM ...5  
vanilla bean or salted caramel

$15

DOS XX “mexican lager”  6 . 5  
COORS L IGHT  6 . 5  
MICHELOB ULTRA  6  
MODELO ESPECIAL  7 . 5   
STELLA ARTOIS   7  
HEINEKEN SILVER  5 . 5  
CERVEZA PALMA “pilsner”  6 . 5   
CIGAR CITY BREWING  “jai alai” ipa  7  
HIGH NOON TEQUILA SELTZER  9 
ATHLETIC  BREWING  “non-alc"  6 

BE
ER

CA
NS

 /
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TL

ES PERONI 
“lager”  

MONOPOLIO 
“lager clara” 

WYNWOOD BREWING 
“la rubia” blonde ale 

LA TROPICAL 
“suave” ipa

Draught  
$9

AGAVE
1800 MILENIO .............................................2 9
CASAMIGOS REPOSADO .................................. 1 8
CASA NOBLE AÑEJO ...................................... 1 8
CIERTO PRIVATE COLLECTION AÑEJO ................... 3 1
CIERTO PRIVATE COLLECTION REPOSADO ..............2 2
CLASE AZUL AÑEJO ....................................... 7 5
CLASE AZUL GOLD ........................................4 5
CLASE AZUL PLATA .......................................2 8
CLASE AZUL REPOSADO .................................. 3 3
CLASE AZUL ULTRA ..................................... 2 0 0
CODIGO 1530 AÑEJO ...................................... 1 9
CODIGO 1530 ROSA ....................................... 1 6
CORAZON “SAZERAC BARREL” REPOSADO ............. 1 9
DON FULANO REPOSADO ................................. 1 8
DON JULIO 1942 ...........................................3 0
DON JULIO ROSADO REPOSADO .........................2 2
EL TEQUILENO REPOSADO RARE 6YR ...................2 8
EL TESORO EXTRA AÑEJO 6YR ...........................2 0
KOMOS AÑEJO CRISTALINO ..............................2 0
KOMOS EXTRA AÑEJO.....................................6 9
MAESTRO DOBEL 50 AÑEJO CRISTALINO ...............2 3
PATRON AÑEJO ............................................ 1 9
PATRON EL  ALTO REPOSADO .............................2 9
RESERVA DE LA FAMILIA EXTRA AÑEJO ................2 8
TEQUILA OCHO SINGLE ESTATE BLANCO ................ 1 6
VOLCAN DE MI  T IERRA X.A.  REPOSADO ................2 4 

SCOTCH 
DALMORE CIGAR MALT ...................................3 2
DEWAR’S “DOUBLE DOUBLE” 21YR .....................2 0
GLENFIDDICH 12YR ....................................... 1 7
GLENLIVET “FRENCH OAK” 15YR ........................2 0
JOHNNIE WALKER BLUE LABEL ..........................3 5
LAGAVULIN 16YR ..........................................2 3
MACALLAN 12YR ........................................... 1 8
OBAN 14YR ................................................ 1 9

BOURBON & RYE 
BASIL  HAYDEN’S .......................................... 1 6
BLADE & BOW ............................................. 1 6

BUFFALO TRACE ........................................... 1 5

ELIJAH CRAIG BARREL PROOF ...........................2 4

FOUR ROSES SMALL BATCH SELECT ..................... 1 7

GEORGE DICKEL 8YR BOURBON ......................... 1 5

HEAVEN HILL  7YR BONDED .............................. 1 6

HENRY MCKENNA SINGLE BARREL BONDED ........... 1 8

REDEMPTION “COGNAC CASK” ........................... 1 8

SAVAGE & COOKE ......................................... 1 5

STRANAHAN’S DIAMOND PEAK.......................... 1 9

WHISTLEPIG 10YR RYE ...................................2 0

WIDOW JANE 10YR .......................................2 0

WILD TURKEY 101  BOURBON ............................ 1 5

WOODINVILLE ............................................. 1 6 

BRANDY & COGNAC 
COURVOISIER VS .......................................... 1 6

HENNESSY PARADIS .................................... 2 5 0

PIERRE FERRAND 1 ER CRU RESERVE .....................2 4

RÉMY MARTIN LOUIS XI I I  "THE PERFECT POUR" 1OZ ...... 3 5 0 

APERTIF & DIGESTIF 
AMARO AVERNA .......................................... 1 5

AMARO MONTENEGRO .................................... 1 5

AMARO NONINO QUINTESSENTIA ....................... 1 6

APEROL .................................................... 1 4

CARPANO CLASSICO ...................................... 1 5

FERNET BRANCA .......................................... 1 4

GRAND MARNIER LOUIS ALEXANDRE ................... 1 9

LO-FI  GENTIAN AMARO .................................. 1 4

SELECT APERTIVO ......................................... 1 4


