
HENRY’S Brunch Menu  
 

 

Omelets: 

All omelets served with choice of hash brown casserole, Adluh grits or fruit medley and toast or biscuit. 
 
Thick cut apple wood smoked Bacon and cheddar cheese.                                                   $9.50 

Grilled honey baked ham and American cheese.                                                                                $9.50 

Southwest: sausage, onions, peppers, mushrooms, tomatoes and spicy pepper jack cheese.   $10.50   

Vegi- Southwest: our southwest but hold the sausage please.                                                        $9.50 

Philly steak with grilled onions, peppers, and mushrooms with melted smoked provolone.     $10.50 
       

Build your own:   $7.50      Egg whites $1.00- Add cheese $.50 - Add Bacon $1.00- Add sausage $1.00- 
Add Grilled honey baked ham $1.00- Add grilled onions, mushrooms, green peppers, jalapenos, or 
tomatoes $.50 - Fresh salsa side $.50 

Breakfast Plates: 

All Plates served with choice of hash brown casserole, Adluh grits or fruit medley 
and toast or biscuit. (except the benedicts, which come with English muffin) 

Chicken fried steak and eggs. Our hand breaded southern fried chop steak smothered with homemade 
white gravy served with two eggs any style.                                                                                              $10.50 

Eggs Benedict. Thinly sliced smoked ham. Served over an English muffin with a poached egg and 
homemade Hollandaise sauce.                                                                                                                     $10.50 

Crab cake Benedict. Our handmade southern fried crabcake served over an English muffin with a 
poached egg and homemade Hollandaise sauce.                                                                                      $10.50   

Smoked Salmon Benedict. Our Dijon crusted smoked salmon served over an English muffin with a 
poached egg and homemade Hollandaise sauce.                                                                                       $10.50 

Breakfast Sampler. Two eggs any style, two bacon strips, two sausage patties and two grilled honey 
baked ham slices.                                                                                                        $10.00 

All entrees below served with fresh fruit medley 

The Hungry Bennett.  Our cheesy hashbrown casserole covered with chicken fried steak, two apple 
wood smoked bacon slices, two spicy n sweet sausage patties, two eggs over easy, and American 
cheese, then topped with our homemade sausage gravy.                                                           $15.50 

Homemade Shrimp quiche.  Made with fresh spinach, Swiss cheese, onions, and gulf shrimp, served with 
hashbrown casserole.                                                                               $9.50 

Biscuits and gravy. Our homemade sausage gravy smothered over two biscuits and served with two eggs 
any style, and choice of bacon or sausage. (Add two chicken tenders for $3.00)                    $9.50   

Grilled or fried shrimp and grits. Bowl of our homemade Adluh grits covered with five gulf shrimp, 
cheddar cheese, chopped tomatoes, and bacon bits.                                                                               $10.50                                                              

Grilled or fried flounder and grits.   Bowl of our homemade Adluh grits covered with fresh flounder, 
cheddar cheese, chopped tomatoes, and bacon bits.                                                                                $9.50                                  

Smoked Salmon and grits.  Bowl of our homemade Adluh grits covered with Dijon crusted smoked 
salmon, cheddar cheese, chopped tomatoes, and bacon bits.                                                                 $10.50 
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Waffles 

one homemade Belgian waffle served with your choice of fresh blueberry, or strawberry topping, and 
whipped cream.                                                                                                                                             $5.50 

one homemade chocolate chip Belgian waffle served with whipped cream.                                   $5.50 

chicken and waffle: one Belgian Waffle served with two hand breaded southern fried chicken tenders. 
                                                                                                       $8.00 

Bacon and cheddar waffle: one Belgian waffle filled with thick sliced applewood bacon and sharp 
cheddar cheese.                                                                                                      $5.50 

Single plain waffle          $5.00 

                            Salads 

House salad made with fresh local mixed greens, carrots, tomatoes, cucumber, boiled egg, parmesan 
cheese and homemade croutons with your choice of dressing.      $7.50                      

Caesar salad made with fresh romaine lettuce, fresh grated parmesan and Romano cheeses, and topped 
with croutons.           $7.50 

Greek salad made with leaf lettuce, cucumbers, tomatoes, kalamata olives, pepperoncini peppers, and 
feta cheese topped with grilled Greek chicken.       $10.00 

Cobb salad made with leaf lettuce, bacon bits, blue cheese crumbles, tomatoes, boiled eggs, and grilled 
chicken.           $10.00 

Side salad or side Caesar salad.         $4.00 

Side Greek salad                                                                                                                                                 $4.50 

House salad topped with buffalo fried chicken tenders with your choice of dressing.    $10.00 

Chef salad with ham, turkey, cheddar cheese, boiled egg with dressing choice.                                $9.00 

Add marinated grilled or fried chicken         $4.50            Add marinated grilled or fried Gulf shrimp $5.00             
Add grilled or fried flounder                           $4.50             Add Dijon encrusted smoked Salmon          $5.00                                                                                                                                                                                                                                                                                                                                                                                                                                    
Dressings:  Honey Mustard, Balsamic Vinegar, Ranch, Blue Cheese, Thousand Island, Caesar, Avocado 
Ranch, and Toasted Sesame Ginger. 

                            Sandwiches                               

B.L.T. - applewood smoked bacon, crisp lettuce, tomato, and mayonnaise on Texas toast                $8.00 

Club- Layers of ham, turkey, Swiss, cheddar, bacon, lettuce, tomato and mayo on Texas toast $9.00 

Grilled Cheese -   Texas toast with American cheese                                                                                  $6.00 

                   Sandwiches served with choice of fries, grits, hashbrowns or fruit. 

    Sides 

 Two bacon slices       $2.00  Two sausage patties        $2.00  Two grilled ham slices     $2.00      Adluh grits     $2.00     

            Hashbrown casserole  $2.00      Fruit medley    $2.00     Two eggs any style   $2.00         

Biscuit or toast   $1.00      

 


