Henry’s Fish Chowder $10.50
Contains Gosling’s Black Seal Rum

Soup of The Day $10
Please AsK your Server

Caesar Salad $16

Large Head Romaine Lettuce, Chefs Cut Sun Dried Tomato,
Garlic Croutons and Grated Parmesan Cheese

King Salad $18

Seasonal Salad Leaves Tossed with Quinoa, Tomatoes, Cucumber,
Blue Cheese, Avocado, Fried onion &l Orange Vinaigrette

Escargot in Parsley $19
With a Toasted Brioche Crumbs & Garlic Parsley Butter

Yellowfin Tuna Crudo $22
Pickled Ginger, Chili Compressed Watermelon,

Lemon Vinaigrette

Shrimp Cocktail $18

Sweet Mango Combine, Avocado with Shrimp
And House Cocktail Sauce

Scottish Smoked Salmon $23
Chopped Eggs, Onion, Capers, Sour Cream e Toast

Calamari Rings $19
Crispy Fried Coating, CocKtail Dip & Sweet Chili Sauce

CRISPY CHICKEN WINGS

Henry’s Burger $22

8 0z Homemade Certified Angus Beef Burger, Bacon,
Cheese, Lettuce, Tomato, Onion. Cooked to your Liking,
Served on a Brioche Bun

Add Toppings Fried Onions § 1.75 Mushroom $2

Southern Fried Chicken Burger  $17
Lettuce, Tomato, Onion, pickled Cucumber < Spicy Mayo

Turkey Club $18

Roast Turkey, Caramelize Onion Jam, Bacon, Avocado,
Tomato, Icebery Lettuce <L Mustard Mayo on Mini Baguettes

Chicken Club Sandwich $17

Chicken on white Toast, with bacon,
Tomato, lettuce, Fried Egg and lemon Mayonnaise

Steak Sandwich $24

Juicy 40z NY Strip Steak, Caramelized Onions Gravy,
provolone Cheese, Mini Baguettes

Fish Sandwich $23
Deep Fried Turbot Fish, Coleslaw, Tartar Sauce, Raisin Bread

Fish & Chips $28

Haddock Cooked in a Classic Beer Batter, Coleslaw,
French Fries, Tartar Sauce I Malt Vinegar

Roast Vegetable Wrap $14
Zucchini, Peppers, Onion eI Broccoli mixed with Pesto Sauce




Pan Fried Rockfish $39
Grilled Banana, Almandine . Lemon Butter Sauce

Grilled Atlantic Salmon $36

Roasted Cherry Tomato,
Basil Velouté

Catch Of The Day

120z Grilled Ribeye Steak $52

Cherry Tomato . Peppercorn Cognac Sauce or Béarnaise

Half Oven Roasted Chicken $35
Apple Vanilla Puree . Rosemary Jus

80z Beef Tenderloin $46

Shiitake Mushrooms . Peppercorn Cognac Sauce or Béarnaise

Mustard & Herb
Crusted Lamb Rack $49
Ratatouille . Thyme Reduction

100z NY Strip Steak $42
Cherry Tomato Confit . Peppercorn Cognac Sauce or Béarnaise

All Entrees Served with Seasonal Vegetables,
Accompanied with your Choice of Starch

Mashed Potatoes, Baked Potato, Rice,
Roast Potatoes or French Fries

Side Salad  $5
Basmati Rice $6
Baked potato $5
Steamed Vegetable $5

French Fries $7
Mashed Potato  $5
Parata (2 Pieces) $9

Frutti Di Mare $37

Spaghetti Toasted with Mussels, Squid,
Shrimp in a White Wine or Marinara Sauce

Penne Pasta Arrabiata $18

Penne Tossed with olive oil, Garlic,
Chopped Tomato, Red Pepper Flakes and Tomato Sauce

Stir Fry Noodles & Vegetable Bowls $19

Stir Fried Egg Noodles Tossed with Soy
and Sesame Sauce, Crunchy Vegetables, Fresh Scallion

Please Ensure your Server is Aware of any Allergies or
Special dietary Requirements You May Have

Tikka Masala
Chicken $27 Shrimp $28 Lamb$28
Vindaloo
Chicken $27 Lamb $28
Jalfreji

Chicken $27 Shrimp $28 Lamb $28 Vege $25

Saagwala
Chicken $27 Lamb $28 Veg $28
Butter Chicken S27

Accompanied With Kachumber Salad,
Pappadam

Mini Kids Burger $11.75
Fries, Cheddar Cheese

Grilled Cheese Sandwich $9.50
Fries, Cheddar Cheese

Crispy Chicken Tenders $13.75
('3 pieces) Fries, Honey Mustard Dip

Spaghetti Bolognaise $11.50

Mince Beef <l Red Tomato Sauce




