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COASTAL CUISINE
STARTERS THE GRILL STONEFIRE OVEN
JUMBO CINNAMON ROLL 16 CINNAMON ROLL PANCAKE 20 CARBONARA FLATBREAD 23

Cream Cheese Glaze (sharable for two)

SEASONAL FARMER’S FRUIT PLATTER 19
Farmer’s Market Fresh

WAGYU BEEF SURF & TURF MAKI ROLL 26
Crispy Shrimp Tempura| Cucumber | Avocado
Thin Sliced Wagyu Beef | Unagi Sauce | Spicy Mayo

Buttermilk Pancake | Cinnamon Swirl
Lemon Maple Cream Cheese Glaze

TIRAMISU FRENCH TOAST 21

Mascarpone Cheese
Coffee Créme Anglaise | Cocoa Nib

HASH / CRACKED

Rigatoni Pasta | Poached Egg | Bacon Lardons
Shaved Parmesan Cheese | Arugula

HAM & MUSHROOMS CROSTATA 25
Rosemary Ham | Field Mushroom

Sautéed Spinach | Gruyére Cheese

Parmesan Crumble | Herb Salad

SALADS / RICE

SUNRISE BOWL 22
Black Beans | Heirloom Quinoa Grains

Fried Plantains | Avocado

Add Organic Eggs - Any Style

AHI POKE SALAD 25
Line Caught Ahi Poke

Crispy Nori Rice Paper Cracker | Pickled Carrots
Avocado | Asian Greens | Edamame

Sesame Ginger Dressing | Sweet Soy Drizzle

CRAB LOUIE SALAD 29
Dungeness Crab | Baby Iceburg Lettuce

Heirloom Tomatoes | Asparagus | Cucumber

Hard Boiled Egg | Avocado | Louie Dressing

HENRY’S BENEDICT 25
High Hydration Bread | Slow Poached Eggs
Spicy Tasso Ham | Roasted Tomato Pesto
Hollandaise

CORNED BEEF HASH CAKE 26
Panko Breaded Corned Beef Hash Cake

Two Eggs Any Style | Mango Mojo Sauce
Crispy Onions

LOBSTER CORN FRITTER 32
Poached Eggs | Candied Bacon

Cilantro Aioli | Pickled Red Onions

Tarragon Chimichurri Sauce

ENTREES

CRISPY JIDORI CHICKEN WAFFLE SANDWICH 23
Waffle Croissant | Crispy Napa Cabbage Slaw
Nashville Hot Drizzle | Maple Syrup

SMASHED WAGYU BURGER 28
House Formed Wagyu Patties

New School American Cheese | House Made Pickles
Shaved Onion & Jalapefo | Henry’s Secret Sauce
Shredded Lettuce | Brioche Bun

SKILLET SCRAMBLE POPOVER 28
Thick Cut Bacon | Caramelized Onions

Cheddar Cheese | Sage Sausage Bites

Roasted Tomato

Please inform your server if a person in your party has a food allergy.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness, especially if you have a medical condition.



’
SPARKLING WINES BLOODY MARIA’S WINES
TRADITIONAL MIMOSA | 16 | TRADITIONAL BLOODY - CREATE YOUR OWN 19 | SPARKLING WINE 50Z BTL
Lamarca Sparkling Wine | Choice of Juice Arettte Tequila | Tomato Juice | Fresh Lemon Juice Campo Viejo Cava 14 56
comemoss | SRS S (G Sl
g Domain Chandon 16 62
BELLINI 18 Add Bac_on 2 De Stefani Rosé 15 58
Lamarca Sparkling Wine | Fresh Peach Juice Add Shrimp 3
Peach Schnapps PLemon Juice BHARE?(;NNAYd 1532 gfz B6T2|-
aou Bodyguar
MIMOSA FLIGHT 34 PAI.OMA Ferrari Carano 18 27 68
Lamarca Sparkling Wine | Choice of Juice Grgich Hills Estate 30 45 110
PALOMA 17
BOTTOMLESS MIMOSA , 49 | Arettte Tequila | Grapefruit Soda | Fresh Lime Juice SAUVIGNON BLANC 60Z 90Z BTL
Lamarca Sparkling Wine | Fresh Orange Juice Grapefruit Mantanza Creek 15 922 58
. o . Robert Mondavi 18 27 68
Juice choices: Orange Pineapple | Orange Mango La Raimbaudiére 1 30 78
Tangerine | Watermelon | Orange BEER
HENRY’S BUBBLE FOUNTAIN PINOT GRIS 60Z 90z BTL
Tableside Wine Fountain Serving Choice of BREWERY X J. Vineyards 16 24 62
ool Rose Of 8 SIEI F0secco X-LITE AMERICAN LAGER 10 | PINOT GRIGIO 60z 90z BIL
group SLAP & TICKLE TROPICAL WEST COASTIPA 10 Il Masso 14 21 52
BATTLESNAKES BOHEMIAN PILSNER 10
’
BLOODY MARY S DICTIONARY ROULETTE HAZY IPA 10 e T 16502 2202 B5I;I'
TRADITIONAL BLOODY - CREATE YOUR OWN 19 ::’::HB:::NB;:::_’: ::
Titos Vodka | Tomato Juice | Fresh Lemon Juice
Tabasco | Olive Juice | Salt & Pepper | Celery DESSERT
{es FPQERers g A S NEW YORK CHEESECAKE 15
Add Bacon o | CABO WABO MEXICAN LAGER 10 | Lemon Curd | Strawberry Chantilly
Add Shrimp 3 SEASONAL HARD SELTZER 8 Macerated Strawberries
RASPBERRY NAPOLEON 15
Puff Pastry | Raspberry Jam | Fresh Raspberries




