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HOMEMADE COMBOS

Served with choice of House Chop Salad, Caesar Salad, a bow! of
Baked Potato Soup or Chicken Tortilla Soup.

Lighten up your combo by choosing the Chicken Tortilla Soup or our House Chop Salad
with balsamic vinaigrette.

$7.95 COMBOS

S0. CAL FISH TACO (1) Layered with chipotle mayo, tilapia
breaded in flaky Panko bread crumbs, napa cabbage, pico, and
honey-cumin dressing. Comes with chips and salsa.

MINIATURE BURGERS (2) With Tillamook cheddar, vine ripe
tomato and ranch-style greens. Served with fries.

SOUP AND SALAD COMBO Baked Potato Soup or Chicken
Tortilla Soup with a House Chop Salad or Caesar Salad.

$8.95 COMBOS
1/2 SOUTHWEST CHICKEN WRAP + Grilled chicken, spiced

pecans, red peppers, warm bacon, tortilla shreds and jalapeno
jack tossed in garlic ranch and rolled in a grilled tortilla with
lettuce, tomatoes. Served with tortilla chips and a side of
homeade salsa.

CHICKEN FINGER PLATTER t Served with honey mustard

sauce, french fries and peanut ginger slaw.

1/2 FARMHOUSE CLUB + Brown sugar and honey cured ham,
mesquite smoked turkey breast, thick sliced bacon, basil pesto
aioli and buttery gouda layered between toasted focaccia bread.
Topped with spring mix and juicy tomatoes. Served with a side of
fries.

$9.95 COMBOS

1/2 FRENCH DIP Shaved roast beef cooked in au jus to seal in
its flavor, then covered in aged provolone on a toasted torpedo
roll. Served with a side of fries.

CHIPOTLE-SMOKED CHICKEN ENCHILADAS Enchiladas filled
with tomatillo-marinated chicken, onions, garlic and queso
fresco atop a spicy, chipotle-smoked mozzarella sauce. Served
with pico rice, black beans and sweet chipotle slaw.

GRILLED VEGETABLE PIZZA + Grilled zucchini, marinara, red
onions, balsamic tomatoes, Chevre Montrachet goat cheese,
fontina, provolone, parmesan and toasted pine nuts

$10.95 COMBOS

HUGE PANKO BATTERED SHRIMP (5) Battered, rolled in
panko bread crumbs for a crunchy texture and fried golden with
peanut-ginger slaw and fries. t

JUMBO GRILLED SHRIMP 5 shrimp, slow marinated in
tomatillo and fresh-squeezed lime juice. Served with grilled
asparagus and grilled sourdough panzanella with tomatoes,
basil, baby arugula and balsamic vinaigrette.

GRILLED ROSEMARY CHICKEN A boneless breast grilled with
fresh rosemary. Served on mashed potatoes with fresh seasonal
vegetables.

DOWN HOME POT ROAST Slow cooked, with mashed potatoes,
homestyle vegetables and a rich red wine mushroom sauce.

C0339750 Store: x_loca-

*how it works:

1) It's just lunch!

2) Ask your office mates. The more, the merrier.
3) Always use condiments.

4) Keep it under an hour (think, Quickie).

>
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SOUPS

French Onion Soup with Provolone & Crouton $4.45
Our Original Baked Potato Soup $3.95
Chicken Tortilla Soup *with naturally lean chicken $3.95

SALADS Add a bowl! of homemade soup for $1.00

CHICKEN CAESAR Grilled herb-marinated chicken breast, chopped romaine,
romano cheese, warm polenta croutons, house-made Caesar dressing. $9.95

FIRE GRILLED BBO SALMON SALAD ' Atlantic salmon fillet basted with tangy
BBQ sauce, chilled greens, Mandarin oranges, spiced pecans, corn tortilla
straws, mango dressing. $12.95

SEARED AHI TUNA SALAD * "Seared rare tuna, napa cabbage, soy drizzles,
cilantro, bananas, wonton strips, cashews, house-made banana-ginger
vinaigrette. $11.95

PRIME STEAK AND WEDGE SALAD * 'Prime top sirloin basted with red wine
garlic butter, iceberg wedges, bacon, spicy pecans, roasted golden beets, grilled
asparagus, creamy gorgonzola, scallions, warm polenta croutons and
buttermilk blue cheese dressing. $13.95

HEARTLAND GRILLED CHICKEN SALAD 'Grilled chicken breast, fresh
greens, bacon, aged cheddar, toasted spicy pecans, homemade croutons, garlic
ranch dressing. $9.75 Also available with lightly breaded chicken tenderloins.

BUFFALO BLEU SALAD "Hand-breaded chicken tenderloins tossed in Buffalo
wing sauce, bacon, sharp cheddar, homemade croutons, tomatoes, spicy
pecans, creamy gorgonzola, garlic ranch dressing. $10.95

CHICKEN ASIAN CHOP CHOP 'Sautéed sesame chicken on a chop chop style
napa salad, with jicama, snow peas, bell peppers, napa dressing. $9.95

TUSCAN WHITE BEAN ENTREE SALAD Goat cheese, tomatoes, white beans,
balsamic greens, focaccia crisps. $7.95

BURGERS & SANDWICHES

Served with choice of Mediterranean orzo with feta, cucumber & olives; french
fries; tortilla chips & salsa; or peanut ginger slaw (unless otherwise noted).
Add a bowl of Homemade Soup, House Chop Salad or Caesar Salad for $1.00

Our 1/2 Ib. burgers are 100% Premium Black Angus Beef from Creekstone Farms.

TILLAMOOK CREEKSTONE FARMS BLACK ANGUS BURGER*

Two thick slices of Tillamook cheddar aged over nine months, smoked bacon,
juicy tomato, red onion lettuce on hearty, whole wheat bun fresh from our
oven. $9.45

BUILD YOUR OWN CREEKSTONE FARMS BLACK ANGUS BURGER*
Comes with lettuce, vine ripe tomato and sliced red onion on a whole wheat
bun fresh from our oven. $8.45

*With Cheese Choose aged Tillamook cheddar, provolone, gorgonzola or gouda $8.95
*With Cheese and Bacon (see above) $9.45

CHICKEN PARMESAN ON FOCACCIA "Chicken breast rolled in bread crumbs
and flash-sautéed in extra virgin olive oil. With basil pesto, aged provolone,
parmesan, marinara. $9.95

FRENCH DIP A 7 oz. stack of shaved roast beef cooked in au jus to seal in its
flavor. Covered in aged provolone on a toasted torpedo roll. $9.95

SOUTHWEST CHICKEN WRAP 'Grilled chicken, spicy pecans, red peppers,
warm bacon, tortilla shreds, jalapeno jack, garlic ranch, lettuce, tomatoes and a
side of homemade salsa. $8.95

S0. CAL FISH TACOS Two soft flour tortillas layered with chipotle mayo, tilapia
breaded in flaky Panko bread crumbs, napa cabbage, pico, and sweet honey-
cumin dressing. Side of chips and salsa. $8.95

BRENTWOOD CHICKEN SANDWICH Grilled chicken breast marinated with
fresh, chopped rosemary, bacon, gouda cheese, Dijon mayo, baby greens,
tomato and onion on our toasted whole wheat bun. $9.25

FARMHOUSE CLUB 'Brown sugar and honey cured ham, mesquite smoked
turkey, bacon, basil pesto aioli, buttery gouda, spring mix, juicy tomato on
toasted focaccia. $8.95

vIndicates lighter fare that's lower in calories. For nutritional information on these items visit houlihans.com

1 We use nuts and nut based oils in these menu items. If you are allergic to nuts, or any other foods, please let your server know.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Contains or may contain raw or undercooked ingredients.



LIQUIDS

Pepsi, Diet Pepsi, Sierra Mist, Mt. Dew, Mug Root Beer, Aquafina,
Tazo Hot Tea

FRUIT FUSION HOUSE BREWED ICED TEAS AND FRESH
SAQUEEZED LEMONADES

Mango, Strawberry, Blueberry, Guava, Raspberry
or Pomegranate

HOULIHAN’S FRUIT FIZZ
The modern kid's Shirley Temple.

BEER
American: Budweiser, Bud Light, Coors Light, Miller Lite

Specialty: Michelob Amber Bock, Michelob Ultra, Michelob
Light, Rolling Rock, Killian's Irish Red, Leinekugel

Micro/Craft: Bells, Blue Moon Belgian White, Goose Island,
Samuel Adams Boston Lager, Sam Adams Light, Samuel Adams
Seasonal, Smirnoff Ice, Fat Tire

Import: Amstel Light, Bass Pale Ale, Beck’s Premier Light, Corona,

Corona Light, Guinness, Heineken, Heineken Premium Light,
Newcastle Brown Ale, Stella Artois, Smithwicks

N/A: O’'Doul’s, St. Pauli Girl

WINE
By the flight, glass or bottle

Whites: Chateau Ste. Michelle Riesling,

Montevina Sauvignon Blanc, Ecco Domani Pinot Grigio,

Kim Crawford Sauvignon Blanc, Trinity Oaks Chardonnay,
Columbia-Crest Chardonnay, J. Lohr Riverstone Chardonnay,
Toasted Head Chardonnay, Conundrum White Wine Blend

Reds: Redwood Creek Merlot, Red Diamond Merlot,
Crosspoint Pinot Noir, J. Lohr Los Osos Merlot,
Estancia Pinot Noir, Carmen Reserve Merlot,

Yellow Tail Shiraz, Snoqualmie Syrah,

Rancho Zabaco Dancing Bull Zinfandel,

Redwood Creek Cabernet Sauvignon,

Trinchero Family Cabernet Sauvignon

Blush: Montevina White Zinfandel

MINI MARTINI FLIGHT

Pick any three: Cosmopolitan, Chocolate, Key Lime,
Adam and Eve Apple, Guavatini, Blue Moon

FEATURED COCKTAILS

X-Rated Flirtini, Blueberry Martini, ZenTini,
Strawberry Basil Lemonade, Mojito

Refer to our bar menu for a complete selection of adult beverages.

*how it works:

1) It's just lunch!

2) Ask your office mates. The more, the merrier.
3) Always use condiments.

4) Keep it under an hour (think, Quickie).
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APPETIZERS

MINIATURE BURGER THREESOME Three of our tasty burgers with Tillamook
cheddar cheese, tomato and ranch-style greens. $8.25

SPINACH DIP WITH CHEESY LAVOSH Served with crisp lavosh pizzette
topped with tomatoes, pepper jack cheese and fresh cilantro. $7.25

JUMBO STUFFED SHROOMS Jumbo mushroom caps stuffed with herb and
garlic cream cheese, coated in distinctly crunchy panko bread crumbs and
crisp-fried. Served with creamy horseradish sauce. $8.50

LETTUCE WRAPS +¢"Naturally lean chicken sautéed with julienne carrots and
jicama, toasted sesame seeds, scallions, wonton strips and sesame oil, served
with fresh lettuce cups. $6.95

CHICKEN WINGS
Buffalo Style served with bleu cheese dressing. $7.95

Thai Chile Wings served in our spicy-sweet glaze of Serrano chiles, honey,
ginger, soy and Sriracha. Served with sesame-ginger dipping sauce. $7.95

CHIPOTLE CHICKEN NACHOS* Smoked chipotle cheese melted down, with
chicken, tomatoes, cilantro, scallions, jalapenos, sour cream, guacamole and
homemade salsa. $9.95

CALAMARI +*Lightly fried in our peppery buttermilk batter, with sesame-
ginger dipping sauce and a pool of Sriracha for a wild kick (optional). $7.75

SEARED RARE TUNA WONTONS * +Seared rare tuna rolled in wonton
wrappers and drizzled with sweet soy. With napa slaw in rice wine vinaigrette,
wasabi mayo for dipping. $8.45

BLACKENED CHICKEN & CARAMELIZED ONION QUESADILLA With a blend

of cheddar and jalapefio jack cheeses. Sour cream, guacamole and salsa on the
side. $7.95

ENTREES

A selection of entrees from our dinner menu.
Add a bowl of Homemade Soup, House Chop Salad or Caesar Salad for $1.00

JUMBO GRILLED SHRIMP +#8 shrimp, slow marinated in tomatillo and fresh-
squeezed lime juice. Served with grilled asparagus and grilled sourdough
panzanella with tomatoes, basil, baby arugula and balsamic vinaigrette $13.95

HERB GRILLED CHICKEN + A boneless breast grilled with fresh, fragrant
rosemary. Served with grilled sourdough panzanella with tomatoes, basil, baby
arugula and balsamic vinaigrette and grilled asparagus. $12.75

STUFFED CHICKEN BREAST Stuffed with garlic-herb cream cheese, breaded
and baked until golden brown and the cheese is hot and melted. Served with
fresh vegetables and red bliss mashed potatoes. $15.95

USDA PRIME TOP SIRLOIN* A tender aged Prime Sirloin grilled and basted

with red wine butter and served with choice of potato and seasonal vegetables.
90z.516.95...50z. $13.95

8 0Z. PETITE SIRLOIN* XA grilled tender aged USDA Prime Sirloin served
with grilled asparagus and grilled sourdough panzanella with tomatoes, basil,
baby arugula and balsamic vinaigrette. $13.95

NEW YORK STRIP* Our hearty 12 oz. strip is grilled and topped with red wine
garlic butter. Served with choice of french fries or mashed potatoes and
seasonal vegetables. $19.95

WO0O0D GRILLED SALMON Simply prepared, with a salt and pepper blend and
grilled. Served with mashed potatoes and seasonal vegetables. $16.50

FILET MIGNON* An 8 oz. filet basted with red wine garlic butter, choice of
mashed potatoes or french fries and fresh seasonal vegetables. $22.95

ASIAN NOODLE BOWL +# Asian noodles in lemon grass dashi broth with baby
bok choy, shiitake mushrooms, edamame, red peppers,scallions and cilantro.
Grilled Chicken $12.95 ... Grilled Shrimp $13.95

vrIndicates lighter fare that's lower in calories. For nutritional information on these items visit houlihans.com

T We use nuts and nut based oils in these menu items. If you are allergic to nuts, or any other foods, please let your server know
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
Contains or may contain raw or undercooked ingredients.



