
select spirits

DOS XX mexican lager  6 .5  
COORS L IGHT  6 .5  
MICHELOB ULTRA  6 .5  
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 
BEST DAY BREWING NON-ALC  kölsch | hazy ipa  6 

BE
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ES PERONI  lager  

MONOPOLIO lager clara 

LA TROPICAL suave ipa  

WYNWOOD BREWING 
la rubia blonde ale 

Draught  
$9

Warm Croissant Bread Pudding 
toasted pecan, apple raisin compote, 

caramel ice cream  

Lemon Olive Oil Cake   
blueberry compote, lemon curd,  

whipped mascarpone, roasted almond, 
thyme, vanilla ice cream 

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

Agave
1800 MILENIO.............................................. 29

CASAMIGOS REPOSADO....................................18
CASA NOBLE AÑEJO........................................18
CIERTO PRIVATE COLLECTION AÑEJO.....................31

CIERTO PRIVATE COLLECTION REPOSADO............... 22

CLASE AZUL AÑEJO........................................ 75

CLASE AZUL GOLD......................................... 45

CLASE AZUL PLATA........................................ 28

CLASE AZUL REPOSADO................................... 33

CLASE AZUL ULTRA.......................................200

CÓDIGO 1530 AÑEJO........................................19
CÓDIGO 1530 ROSA.........................................16
CORAZON “SAZERAC BARREL” REPOSADO...............19
DON FULANO REPOSADO...................................18
DON JULIO 1942............................................ 30

DON JULIO ROSADO REPOSADO.......................... 22

EL TEQUILENO REPOSADO RARE 6YR.................... 28

EL TESORO EXTRA AÑEJO 6YR............................ 20

KOMOS AÑEJO CRISTALINO............................... 20

KOMOS EXTRA AÑEJO..................................... 69

MAESTRO DOBEL 50 AÑEJO CRISTALINO................ 23

PATRON AÑEJO..............................................19
PATRON EL  ALTO REPOSADO.............................. 29

RESERVA DE LA FAMILIA EXTRA AÑEJO................. 28

TEQUILA OCHO SINGLE ESTATE BLANCO..................16
VOLCAN DE MI  T IERRA X.A.  REPOSADO................. 24 

Scotch 
DALMORE CIGAR MALT.................................... 32

DEWAR’S “DOUBLE DOUBLE” 21YR...................... 20

GLENFIDDICH 12YR.........................................17

GLENLIVET “FRENCH OAK” 15YR......................... 20

JOHNNIE WALKER BLUE LABEL........................... 35

LAGAVULIN 16YR........................................... 23

MACALLAN 12YR.............................................18
OBAN 14YR..................................................19

Bourbon & Rye 
BASIL  HAYDEN’S............................................16
BLADE & BOW...............................................16

BUFFALO TRACE.............................................15

ELIJAH CRAIG BARREL PROOF............................ 24

FOUR ROSES SMALL BATCH SELECT.......................17

GEORGE DICKEL 8YR BOURBON...........................15

HEAVEN HILL  7YR BONDED................................16

HENRY MCKENNA SINGLE BARREL BONDED.............18

REDEMPTION “COGNAC CASK”.............................18

STRANAHAN’S DIAMOND PEAK...........................19

WHISTLEPIG 10YR RYE.................................... 20

WIDOW JANE 10YR........................................ 20

WILD TURKEY 101  BOURBON..............................15

WOODINVILLE...............................................16 

Brandy & Cognac 
COURVOISIER VS............................................16

HENNESSY PARADIS......................................250

PIERRE FERRAND 1 ER CRU RESERVE...................... 24

RÉMY MARTIN LOUIS XI I I  "THE PERFECT POUR" 1OZ........350 

Apértif & Digestif 
AMARO AVERNA............................................15

AMARO MONTENEGRO......................................15

AMARO NONINO QUINTESSENTIA.........................16

APEROL......................................................14

CARPANO CLASSICO........................................15

FERNET BRANCA............................................14

GRAND MARNIER LOUIS ALEXANDRE.....................19

LO-FI  GENTIAN AMARO....................................14

SELECT APERTIVO...........................................14

LO C A L      



Bubbles  
veuve clicquot “yellow label,” reims, france.... 	2 5 	/ 	3 7 	/ 	1 0 0 
domaine carneros by taittinger  
   “brut rosé,” carneros, ca................................ 	2 2 	/ 	3 3 	/ 	 8 8 
fiori d’acacia, veneto, italy................................ 	1 4 	/ 	 2 1 	/ 	 5 6 

White 
S AU VIGNON BL ANC 
angeline, russian river valley, ca on tap.............. 	1 3 	 / 	 1 9 	/ 	 —
vavasour, marlborough, new zealand............... 	1 4 	/ 	 2 1 	/ 	 5 2 
silverado “miller ranch,” yountville,  
   napa valley, ca.................................................. 	1 6 	 / 	2 3 	/ 	 6 0  
hubert brochard, sancerre aoc,  
   loire valley, france............................................ 	2 0 	/ 	3 0 	/ 	 76 

ALBARIÑO 
abadia de san campio “estate,”  
   rías baixas, spain.............................................. 	1 6 	 / 	2 3 	/ 	 6 0 

P INOT GRIGIO 
bottega vinaia, trentino doc, italy.................... 	1 3 	 / 	 1 9 	/ 	 4 8 

R IE SL ING 
schloss vollrads “estate,” rheingau, germany.... 	1 5 	 / 	2 2 	/ 	 5 6 

VERMENTINO  
campo al mare, bolgheri doc, italy................... 	1 7 	 / 	2 5 	/ 	 6 4  

CHARDONNAY 
cave de lugny, macon-lugny les charmes,  
   burgundy, france.............................................. 	1 3 	 / 	 1 9 	/ 	 4 8 
banshee, sonoma county, ca............................. 	1 6 	 / 	2 3 	/ 	 6 0  
talbott “sleepy hollow estate,”  
   santa lucia highlands, ca.................................. 	2 0 	/ 	3 0 	/ 	 76

Rosé  
rainstorm, willamette valley, or on tap............... 	1 3 	 / 	 1 9 	/ 	 —
chateau minuty “M,” côtes de provence, france.... 	1 6 	 / 	2 3 	/ 	 6 0 
rumor, côtes de provence, france...................... 	1 8 	 / 	2 6 	/ 	 6 8 

Red  
PINOT NOIR 
fox block xv böen by belle glos,  
   zabala vineyard, monterey, ca....................... 	1 6 	 / 	24 	/ 	 6 0 
the four graces, willamette valley, or............... 	1 9 	 / 	2 8 	/ 	 7 2 
rickshaw, ca on tap............................................. 	1 3 	 / 	 1 9 	/ 	 —  

PRIOR AT 
alvaro palacios “camins del priorat” doq,  
   catalunya, spain............................................... 	1 7 	 / 	2 5 	/ 	 6 4 

CHIANTI  CL A S SICO 
banfi, riserva docg, tuscany, italy..................... 	1 4 	/ 	 2 1 	/ 	 5 2 
SUPER TUSC AN 
ornellaia “le volte,” tuscany, italy...................... 	1 8 	 / 	2 7 	/ 	 6 8 

BAROLO 
fontanafredda “silver label,” piedmont, italy.... 	2 1 	 / 	 3 1 	/ 	 8 0 
MALBEC  
terrazas reserva, mendoza, argentina.............. 	1 4 	/ 	 2 1 	/ 	 5 2 
RED BLEND 
label story, quilt + frc, napa valley, ca............ 	1 9 	 / 	2 8 	/ 	 7 2 
daou “pessimist,” paso robles, ca.................... 	1 6 	 / 	2 3 	/ 	 6 0 
threadcount, ca on tap....................................... 	1 3 	 / 	 1 9 	/ 	 —

C ABERNE T S AU VIGNON 
bonanza “lot 7” by chuck wagner, ca............ 	1 3 	 / 	 1 9 	/ 	 4 8 
the critic, napa valley, ca................................... 	1 9 	 / 	2 8 	/ 	 7 2  
greenwing, columbia valley, wa........................ 	1 6 	 / 	24 	/ 	 6 0  
austin hope, paso robles, ca............................. 	2 2 	/ 	3 3 	/ 	 8 4

W I N EW I N EW I N E
6 OZ   9 OZ   BTL6 OZ   9 OZ   BTL

For your convenience a discretionary 20% gratuity has been added on your final check for the service staff. If you would like to  
change the amount of gratuity prior to paying your bill ask your server to accommodate your request.

C O C K TA I LS

T H E  O L D  FA S H I O N E D   1 8 
buffalo trace bourbon, burnt demerara,  

angostura, orange oil 

T H E  G R E AT E S T  
N E I G H B O R H O O D  M A R G A R I TA   1 9 
cuervo tradicional reposado,  

today’s lime juice, organic agave 

N E G R O N I   1 8 
tanqueray, carpano botanic bitter,  

perfect vermouth  

M O J I T O   1 8 
havana club añejo blanco,  
pressed lime, wild mint, 

bacardi ocho float 

T H E  S P I C Y  M A R G A R I TA   1 9 
tradicional blanco, cointreau,  

jalapeño spiced agave, tart lime  

PA L O M A   1 9 
código 1530 blanco, pink grapefruit,  

himalayan salt, fancy citrus soda 

c l a s s i c s

C r a f t
C A F E C I T O  M A R T I N I  1 9 

tito’s vodka, borghetti espresso liqueur,  
licor 43, spiced cold foam 

S M O K E D  P I N E A P P L E  M A R G A R I TA  1 9 
corazón blanco tequila, banhez mezcal,  

charred habanero, jalapeño salt 

H I D E AWAY  M A I  TA I  1 8 
havana club añejo blanco,  

santa teresa 1796, orange curaçao,  
cinnamon spiced orgeat, fresh lime  

E L  C A R A J I L L O  1 9 
don q gran reserva añejo rum, licor 43,  
brûléed banana, slow steeped espresso 

U P T O W N  C O C K TA I L  1 8 
tanqueray, ruby grapefruit,  
fresh pressed honeydew,  

yuzu marmalade, mint 

A M A L F I  S P R I T Z  1 9 
belvedere organic,  

strawberry soaked amaro,  
fiorente elderflower, sparkling wine

Seasonal Sangria  15   
cherry, yuzu, blackberry,  

pomegranate, e&j brandy, red wine
Tiny       Tinis

E S P R E S S O   D I R T Y   C O S M O 

$ 1 2

ZERO 
PROOF  

₁₀
DE S ERT H I B IS CU S F IZ Z 

tart pomegranate, 
fresh lime,  

bubbly water 

PI N E A P P L E  &  
T H A I  B A S I L  S O DA 

pressed lime, agave, 
seltzer 

H O N E Y DE W H IG H B A L L 
pink grapefruit, 

lime, clover honey, 
soda



B R E A K FA S T

Henry House Sa la d  
tomato, cage-free egg, cucumber, bacon, heirloom carrot,  
herb crouton, parmesan........................................................................ 15

Classic Ca esar   
parmesan crouton, black pepper ............................................................. 16

Roasted Chicken & Avocado 
romaine, baby greens, glazed bacon, maytag bleu, campari tomato,  
toasted pine nuts, ranch GF......................................................................22

Seared Tuna Chop* 
avocado, snap pea, carrot, wonton, cashew, sesame ginger vinaigrette.................25

Sprouts & Squash 
roasted brussels, kale, farro, maple glazed butternut, cauliflower, quinoa,  
golden raisin, fig, pumpkin seed, candied pecan, pecorino,  
mustard vinaigrette VEG..........................................................................20

Salads
AVOCADO…4   GRILLED CHICKEN…9   GRILLED SHRIMP…12   SCOTTISH SALMON*…13   PRIME SKIRT STEAK*…14   

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

Gr illed & Chilled Shr im p 
horseradish cocktail, henry sauce, 

charred lemon GF...25

Um a mi Brussels Sprouts  
parmesan, sweet soy GF VEG ...15

Pr essed Yellowtail Sushi* 
avocado, spicy yuzu marmalade,  
truffle chili crunch, thai basil...22

Short Rib Potstickers 
toasted sesame, cilantro, ponzu...20

Smok ed Sa lmon & Caviar 
chive crème fraîche,  

truffled balsamic saba,  
everything bagel lavash...27

Jumbo Lump Crab Cake  
sweet corn salad, remoulade,  

oven roasted tomato, lemon...29

Par m esa n Tru ffle Fr ies 
truffle aioli VEG GF...15 

Truffled Brie Toast    
prosciutto di parma,  

candied pine nut, persimmon glaze, 
watercress, parmesann...21

Guaca mole  
roasted poblano,  

toasted pumpkin seed, cotija  GF  VEG...16

Pr etzels & Provolone 
Fondu e  VEG 

 O U R  FA M O U S  R E C I P E ...18

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

Avocado Toast ...16 
grilled country bread, olive oil, aged cheddar, sea salt VEG 

Smoked Salmon Bagel*...24 
everything bagel, whipped cream cheese,  

vine ripe tomato, caper, red onion 

Egg White Turkey Omelette ...20 
roasted turkey, smashed avocado,  

pico de gallo, swiss cheese, parmesan GF 

Flower Child Scramble ...20 
eggs, roasted mushroom & brussels sprout,  

romanesco, kale, parmesan GF  VEG



ENTRÉESENTRÉES

Gr illed Chick en Clu b ...21 
rosemary ham, smoked bacon, aged swiss,  

lettuce, tomato, mayonnaise

Roasted Tur k ey Fr ench Dip...19 
horseradish aioli, havarti, garlic parmesan roll, natural jus

Wagyu Cheeseburger *...25 
lettuce, tomato, pickle, charred onion, white cheddar,  

american cheese, henry sauce

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

UM A M I  B RUS SE L S  S P R OU T S . . . 12 

SP 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 EN CH  F R I E S . . . 1 0  
C R I S P Y  J A PAN E S E  SWEET  P O TAT O  . . . 1 2  GF  VEG  

S PAN I S H  Q U I N O A  . . . 1 2  GF  
G R I L L E D  B R O C C O L I  &  S NA P  P E A . . . 12  GF  VEG

S I D E S

SANDWICHES

Scottish Sa lmon * 
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
Prime Steak Frites * 
chimichurri, arugula salad GF.................................................................................... 41
Sear ed Ahi Tu na* 
green curry rice, shiitake mushroom, snap pea, heirloom carrot, thai basil,  
spicy coconut lemongrass broth GF.......................................................................... 38
Roasted Chick en Fr ites    
lemon garlic pan sauce, french fries, truffle aioli GF................................................... 29
Black ened Sea bass Tacos  
blue corn tortilla, grilled pineapple salsa, red cabbage slaw, poblano crema GF........... 28
Rigatoni Alla Vodka 
burrata, calabrian chile, mint, lemon, bread crumb VEG............................................... 28
Kor ea n Pr im e Sk irt 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 & roasted brussels sprout,  
avocado, marcona almond pesto, cashew harissa GF V  ADD FRIED 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

Spritz
ORIGINAL APEROL 
GRAPEFRUIT 
POMEGRANATE + HIBISCUS

$ 1 6


