Henry St. Café
Lunch 11:30am – 1:30pm

Arugula Salad v
roasted red beets, orange, feta, walnuts,
sherry vinaigrette, served with a baguette
$5.50
Add Grilled Chicken - $2.50
Smoked Salmon Salad
spring mix, cucumber, celery, radish, lemondill coconut dressing, served with a baguette
$8.50
Grilled Cheese v
cheddar cheese on toasted challah
$5.00
Seasonal Grilled Cheese
roasted mushroom & cream cheese
spread, swiss, served on marble rye
$6.50
Pot Roast Sandwich
braised beef pot roast, potato, carrot,
celery, served open faced on challah
$8.00
Italian Vegetable Stew v
white beans, kale, tomato, zucchini,
parmesan, herbs
$7.00
Add Grilled Chicken - $2.50
Turkey Club
bacon, tomato, tender greens, and
dijonaisse, served on toasted challah
$6.50
BLT
with dijonaisse on toasted challah - $5.50
Grilled Burger *
grilled 8oz burger, lettuce, tomato, onion,
pickles, dijonaisse on brioche bun - $8.00
a house-made vegetable patty may be substituted
upon request

All sandwiches include a green salad. French fries, fresh fruit, or soup may be
substituted for an additional $1.75

Half & Half Combo
Choice of 2: ½ baby green salad,
½ soup, or ½ daily sandwich special
$6.00
Smoked Salmon & Bagel
herb cream cheese, tomato, capers,
red onion - $7.50
Soup
signature spiced tomato soup or
soup of the day - $3.00
Salt and Pepper Fries v
$2.50
Baby Green Salad v
balsamic vinaigrette, seasonal garnish
Small - $2.50 Large - $4.00
Seasonal Fresh Fruit v
ask your server about today’s selection
$3.00
Frozen Treats v
daily selection of homemade ice cream
& sorbet
$3.00
Beverages
pepsi, diet pepsi, sierra mist, diet sierra
mist, tea, raspberry lemonade
$1.25
Sprecher’s Root Beer
$3.00
Capitol Lakes Coffee
$1.25
Wine
chardonnay, sauvignon blanc, pinot noir
$4.00/glass $15.00 bottle
Beer
seasonal ale
*Whether dining out or preparing food at home, consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness

