Lunch Menu- $15
Select two courses
STARTERS
Cup of Soup: Choice of HH Steak Soup or Soup of the Day
House Salad: Iceberg lettuce topped with tomatoes, cucumbers, white cheddar cheese, bacon &
house-made croutons, served with duo of dressing
Stuffed Mushrooms: 3 mushrooms stuffed with crab, shrimp bread crumbs & cream cheese
filling
ENTREES
Herfburger: Applewood smoked bacon, cheddar cheese & Fried egg served with fries
Country Fried Chicken: Buttermilk battered chicken breast, mashed potatoes & country gravy
garnished with green beans
Steak Salad (GF): Mixed greens, balsamic vinaigrette, sliced sirloin, bleu cheese crumbles, red
onions, tomatoes & eggs *grilled chicken may be substituted
DESSERTS
Carrot Cake: Moist cake that includes walnuts, Pineapple, coconut & is filled with white
chocolate cream cheese filling, topped with caramel sauce & candied English walnuts
Brownie: Super moist, rich dark chocolate brownie, topped with caramel sauce and whipped
cream
Dinner Menu- $33
Select a starter, entrée and dessert - $33
STARTERS
Cup of Soup: Choice of HH Steak Soup or Soup of the Day
House Salad: Iceberg lettuce topped with tomatoes, cucumbers, white cheddar cheese, bacon &
house-made croutons, served with duo of dressing

Stuffed Mushrooms: 3 mushrooms stuffed with crab, shrimp bread crumbs & cream cheese
filling
Creamy Spinach & Artichoke Dip: Parmesan Reggiano & toast points
ENTREES
Sweet Bourbon Glazed Chicken: Marinated grilled bone-in chicken breast brushed with a
sweet bourbon glaze served with mashed potatoes & garnished with green beans
Braised Beef Short Ribs: Mashed potatoes, Portobellos and shallot demi-glace, garnished with
green beans
HH The Kansas City Strip* (gf): grilled 12 oz cut with your choice of side dish
DESSERTS
Carrot Cake: Moist cake that includes walnuts, Pineapple, coconut & is filled with white
chocolate cream cheese filling, topped with caramel sauce & candied English walnuts
Vanilla Cheesecake: New York style vanilla cheesecake with a graham cracker crumb crust.
Your choice of our seasonal fruit coulis, chocolate sauce or caramel sauce.

