
Restaurant 

J. Henry’s

Sandwiches 

Our Dressings:  Balsamic Vinaigrette, 1000 Island, Ranch, Honey-Mustard,  

Raspberry Vinaigrette, Blue Cheese, And Hot Bacon Dressing 

Salads 
 Soup of The Day or French Onion Soup               4.50 

All of our soups are made in house.   

 Grilled Chicken Salad with fried wontons               8.50 

lettuce, cheese, tomatoes, carrots, onion, bacon and  fried wontons 

 Fried Chicken Salad                   8.50 

Lettuce, cheese, tomatoes, carrots, onion, bacon and  croutons 

 Smoked salmon Salad tossed in a Lemon-Lime Dressing    14.50 

 Mixed greens, cheese, carrots, onion, diced tomatoes, capers and croutons 

 Greek Salad with Sliced Grilled Chicken     8.50 

  romaine lettuce, feta cheese, tomatoes, onion, and Bell peppers 

 Tomato & Onion Steak Salad        10. 

romaine lettuce, sliced tomatoes, diced onion, carrots, gorgonzola,  

and sautéed sirloin and bell peppers   

 Pecan Chicken Salad          8.50 

Our own Homemade chicken salad with toasted pecans and raisins served on 

A bed of romaine lettuce with fresh fruit and saltine carckers 

Appetizers 
Smoked Salmon with diced tomatoes & Capers     13. 

North Atlantic salmon slow smoked with hickory wood served with lemon dill & crostini 

Beer Battered Fried Mushrooms      7.50 

White mushrooms dredged in beer batter and fried golden brown served with  

Creole mustard-honey dipping sauce 

Fried Chicken Tenders        8.50 

Hand breaded chicken lightly fried accompanied by honey-Mustard and BBQ Sauce 

Creamed Spinach Dip                    7.50 

A Blend of cheese, garlic, and spinach served with picante sauce and Tortilla chips 

Fried Green Tomatoes Stack        8.50 

Sliced green tomatoes with a cornmeal crust topped with gorgonzola cheese, 

Olive oil, a balsamic vinegar reduction and fresh basil 

Fried Calamari           8.50 

Tender calamari lightly fried served with lemon dill sauce and cocktail sauce 

All Sandwiches are served with a choice of one side.  

Add a side Salad or Soup 4.   Substitution of side item for a salad or soup Add $2. 

  The Steak Sandwich*        11.50 

Center cut ribeye grilled and topped with Monterey Jack Cheese  

And sautéed mushrooms & onions with green leaf lettuce and tomatoes   

  Blackened Prime Rib Sandwich      13.50 

Slow roasted prime slice then blackened accompanied by AuJus 

Served open faced on toasted hoagie 

  Cheeseburger *         8.75 

Half pound of angus beef ground in-house grilled with cheddar cheese, mayo, 

Lettuce, tomato, onion, pickle served on a toasted sesame seed bun.  

  Sautéed Onion Mushroom Swiss Burger*    8.75 

Half pound of angus beef ground in-house grilled with Swiss cheese, mayo, 

Lettuce, tomato, pickle served on a toasted sesame seed bun topped with 

sautéed onions and mushrooms.  

  Blackened Tilapia Sandwich       7.50 

Farm-raised tilapia with our blackening spice served on a toasted hoagie bun 

With our own lemon dill, green leaf lettuce, sliced red onion, and pickles.  

  French Dip          7.50 

Tender roast beef sliced and grilled served on a toasted hoagie bun 

With aujus and Monterey Jack cheese  

  Grilled Chicken Sandwich       8. 

Grilled seasoned chicken breast with Monterey Jack cheese, mayo, 

Lettuce, tomato, onion served on a toasted sesame seed bun 

  J. Henry’s Vegetarian Burger      7.50 

Homemade veggie burger with brown rice , black beans, beets, and chipotle peppers  

served with Monterey Jack cheese, mayo, Lettuce, tomato, onion, and  

pickles served on a toasted sesame seed Bun  

  Rueben Sandwich         7.50 

Grilled corned beef with sauerkraut, Swiss cheese,  

and 1000 Island dressing on Toasted Rye Bread  



Wine List 

Single Malt Scotches 

Martini’s 
Sour Apple Martini 

A perfect mix of Grey Goose Vodka, Midori, and Gran-

ny’s Sour Apple Schnapps. 

8.50 

Pomegranate Martini 

Skyy vodka, fresh squeezed limes, pomegranate liquor 

and  sugar rim. 

8. 

Bikini Martini 

Parrot Bay Coconut rum mixed with a splash of Grena-

dine and pineapple.  

8.50 

The Cosmopolitan 

Grey Goose Vodka, Triple sec and a splash of cranber-

ry juice. 

8.50 

Whites 

Bowmore 12 Year Old  8. 

Dalmore  12 Year Old  9. 

Dalwhinnie 15 Year Old 10. 

Glenlivet 18 Year Old  11. 

Glenlivet 12 Year Old  8. 

Glenfiddich 15 Year Old 8. 

Laguvulin 16 Year Old  10. 

Macallan 12 Year Old  8. 

Macallan 18 Year Old  17. 

Talisker 10 Year Old  8. 

 Glass Bottle 

Mer Solei, Chardonnay, rutherford — 69. 

Chalk Hill, Chardonnay, Sonoma — 82. 

Conundrum, Rutherford — 46. 

Yalumba, Chardonnay, South Australia 6. 22. 

Toasted Head, Chardonnay, Dunnigan Hills 8.50 30. 

Five Rivers, Chardonnay, South Australia 7. 25. 

Hess Select, Chardonnay, California 7.50 27. 

Sonoma-Cutrer, Chardonnay, Russian River valley 11. 42. 

Groth, Sauvignon Blanc, Napa Valley — 40. 

Cono Sur, Sauvignon Blanc, Chile 6. 22. 

Rodney Strong, Sauvignon Blanc, Alexander Valley 8.50 34. 

Santa Margarita, Pinot Grigio, Italy — 48. 

Lagaria, Pinot Grigio, Italy 8.50 30. 

Francis Coppola Bianco, Pinot Gris, California 6.50 23. 

Columbia Winery, Riesling, Columbia Valley 7. 25. 

J.Lohr, Riesling, Monterey County — 32. 

McWilliams, Riesling, Australia 6. 22. 

Blush 

Berringer, White Zinfandel, California 5.25 19. 

Round Hill, White Zinfandel, California 4.50  —- 

Red 

Caymus, Cabernet Sauvignon, Napa Valley — 140. 

Consentino, Cabernet Sauvignon, Napa Valley — 60. 

Rutherford Ranch, Cabernet Sauvignon, Napa Valley — 40. 

Louis M. Martini, Cabernet Sauvignon, Sonoma county 9. 32. 

Glass Moutain, Cabernet Sauvignon, California 6. 22. 

McWilliams, Cabernet Sauvignon, Australia 7. 25. 

The Cab, Cabernet Sauvignon, California 8. 29. 

bridlewood, Syrah, Central Coast 9. 34. 

Peter Lehman, Shiraz, Australia — 40. 

Feudo Arancio,  Syrah, Italy 6.50 23. 

Delas, Merlot, France 7. 25. 

Bogle, Merlot, California 7.50 27. 

Markham, Merlot, Napa — 45. 

Jekel, Pinot Noir, Monterey County — 40. 

Stonehedge, Pinot Noir, France 7. 25. 

French Maid, Pinot Noir, France 9.50 35. 

Erath, Pinot Noir, Oregon — 36. 

Rancho Zabaco, Red Zinfandel, Sonoma 8. 29. 

Murphy~Goode Liar’s Dice, Red Zinfandel, Sonoma — 44. 
 

*Please Note That Some of the wines we serve are now screw tops or  

synthetic corks. These wines are becoming more prevalent and offer  

the best protection to prevent “corked” flavor in wines.   



Beef 

Mashed Garlic Potatoes 

Orzo Rice 

 

Sides 
Baked Potato 

Asian Style Slaw 

Julienne Fries 

Sweet Potato Fries 

 

Seafood 
All are served with a choice of side. 

Add a house or Caesar salad $3.75 

Grilled  Salmon          17. 

 North Atlantic Salmon Filet seasoned and grilled over an open flame 

Accompanied by our own lemon dill sauce. Served with a choice of a side.  

Blackened Shrimp            16. 

Ten large black tiger shrimp seasoned with our own blackening  

spice served with drawn butter.  Served with a choice of a side.  

Fried Shrimp           14. 

Eight large black tiger shrimp hand battered in house lightly fried  

and served with cocktail sauce. Served with a choice of a side.  

Hand Breaded Coconut Shrimp         15. 

Eight Large black tiger shrimp lightly fried and accompanied by   

apricot pineapple sauce. Served with a choice of a side.  

 

Chicken 
All are served with a choice of side. 

Add a house or Caesar salad $3.75 

  BBQ Chicken Breast           13. 

Boneless Chicken breast grilled and basted with a molasses based BBQ Sauce.   

Served with a choice of a side.  

 Grilled and Smothered Chicken Breast      15. 

Boneless chicken grilled and covered with honey ham, Monterey Jack, Cheddar cheese,  

diced tomatoes and scallions accompanied by BBQ sauce.  Served with a choice of a side.  

 Herb Grilled Chicken          14.  

Herb Seasoned chicken breast with melted mozzarella complimented with  

warm tomato basil sauce. Served with a choice of a side.  

 Fried Chicken Tender Platter          11. 

 Hand breaded chicken fried accompanied by honey-Mustard and BBQ Sauce.  

All are served with a choice of side. 

Add a house or Caesar salad $3.75 

 Angus “Center Cut” Sirloin       17. 

Center cut angus sirloin seasoned and topped with  

peppercorn gravyAnd crispy fried onion straws 

 Filet Mignon          19. 

USDA choice tenderloin cut in house and wrapped with bacon. 

 Char-Grilled Angus Bone-In Ribeye*     23. 

Hand cut in house seasoned and grilled to your desire  

 Steak house Chopsteak*        11 

Ground and seasoned Angus Beef Char-grilled and topped with  

Peppercorn gravy with sautéed mushrooms and onions. 

 Slow Roasted Prime Rib        20. 

12 ounce slow roasted prime rib accompanied by Au Jus 

 Hawaiian Ribeye*         18. 

 12 ounces of angus ribeye marinated in sweet soy sauce and pineapples grilled  

and topped with pineapple slices and cherries. 

An 18% Gratuity will be added to all parties of 6 or more. 
Advisory: 

*The Consumption of Raw or Undercooked Foods such as meat, fish and eggs may increase your risk of foodbourne illness. 

 

 Parmesan Chicken Pasta            14. 

Angel hair pasta tossed in olive oil with sundried, roma tomatoes and basil.  Topped with parmesan chick-

en with melted mozzarella cheese and marinara. 

 Catherine’s Blacken Chicken Pasta           15. 

Linguine noodles tossed with sautéed onions, bell peppers, and sun-dried  tomatoes in a 

Spicy cream sauce topped with blacken chicken. 

 Grilled chicken Penne Pesto          13. 

Penne noodles tossed in pesto alfredo,  topped with grilled chicken  

and shredded parmesan cheese. 

Pasta 


