Brunch Menu
EQ rLg Risers

Steel cut oatmeal, with seasonal fruit
compote and brown sugar 6.

Bowl of seasonal berries, mix berries,
vanilla yogurt with Marin county Honey 8.

Two organic eggs, bacon or sausage,
home fries and toast 10.

Crab benedict, two poached Glaum farm
eggs, sourdough English muffins, local
Dungeness, avocado, grilled tomato
hollandaise, served with sofrito breakfast
potato’s  15.

Niman pork hash, pulled pork, white rose
potatoes, two over easy Glaum farm eggs,
tomatillo salsa, black bean crema 12.

Buttermilk blueberry pancakes, walnut
butter, and Vermont maple syrup 10.

Create your own omelette, Glaum farms
eggs, sofrito breakfast potato’s, choice of two
ingredents. Fifty cents for each additional
items(Cowgirl cheddar, emmentaler, Hobbs
bacon, Saags sausage, Niman ham, mush-
rooms, scallions, bell peppers, smoked
salmon, asparagus, tomato) 10.

Hangover Specials

House made chorizo scramble, Glaum
farm eggs, house made chorizo, cowgirl
cheddar, scallions, with refried black beans,
salsa Ernesto, & cream fraiche 12.

All natural short-rib sliders, soy mustard

grilled short-rib, caramelized onion and
pickle 10.

Grilled watermelon and Cyprus goat
cheese, Grilled happy boy watermelon,
herbed Cyprus chevre, pistachio, crispy

prosciutto and lemon tarragon aioli 10.

Late starters

Grilled Caesar “BLT”, grilled romaine
lettuce, crispy prosciutto, toybox tomatoes,
chopped farmer’s egg, with green goddess
dressing 12.

“The Cubano” with spicy slaw, slow
roasted, pulled Niman pork, smoked Niman
ham, emmentaler, Saag’s pickles, American
mustard and served with Henry’s pickled
cabbage salad 13.

“The American dip” slow roasted natural
shaved ribeye, emmentaler cheese,
horseradish créeme on a French baguette,
with a smoked porter beef au jus and
truffled frites 13.

Organic Happy Boy Farms baby greens,
Organic baby greens with cabernet
vinaigrette 6.

Henry’s pub burger, with Niman Ranch
all natural beef, caramelized onions, tomato,
bibb lettuce and pickle aioli on a brioche bun

and served with hand cut fries 13.
-add gorgonzola, emmentaler

or Cowgirl cheddar / 1.

-add house made bacon or avocado / 3.

Albacore tuna panini, local albacore tuna,
Cowgirl cheddar, tomato, basil aioli on a
rosemary potato roll and served with Happy
Boy baby greens salad 13.

Stoes

One egg any style 2.50
Fresh sliced fruit 6.

Toasted bagel 3. Toast 2.

Hobb’s bacon or sausage 4.

Bowl of seasonal berries 6.

Sofrito potatoes 4.
Half grapefruit 3.

Cocktalls

Henry’s Bloody Mary 9.
Ketel One Screwdriver 8.
Irish Coffee 7.

Pomegranate Mimosa 9.
Eristoff Salty Dog 6.
Wantzy 11.



