
APPETIZER
Henry’s Caesar Salad

Kalamata Olives, Garlic Croutons

Ahi Tuna “Cones” *
Tuna Tartare, Wasabi Cream

Tavern Salad
Goat Cheese, Dates, Cucumbers,

Avocado, Heirlooms, Toasted Walnuts, Citrus Vinaigrette

ENTREE
Brick Roasted Chicken

Warm Brussels Sprouts, Agrodolce Raisins

Local Fish of the Day
Wood Grilled, Pan Seared or Bronzed

Wood Grilled Filet Mignon Frites *
Grilled Asparagus, Bordelaise Sauce

DESSERT
Key Lime Pie

Whipped Cream, Blueberry Compote

Mississippi Mud Pie
Layered Coffee and Chocolate Ice Cream, Oreo Crust

DINNER MENU

-

$80 per person 
Plus Service Charge and State Sales Tax

04.28.26

Please inform your server of any food allergies. Common fryer oil and grill are used and not all ingredients are listed. Your safety is important to us. 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of  
foodborne illness, especially if you have certain medical conditions.

Cannot be combined with any other offer, discount or promotion and is not valid for groups.. 
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