3-COURSE
LUNCH MENU $15
Available in-restaurant or for carryout

COURSE 1 ... select one
HOMEMADE SOUP Our Original Baked Potato Soup or Roasted
Tomato BisqueV
SIDE SALAD Tuscan White Bean SaladV, House Salad or Caesar Salad

COURSE 2 ... select one
HOULIHAN’S BURGER* lettuce, tomato, red onion, French fries.
Add 50¢ each for applewood smoked bacon, sautéed mushrooms or
cheese (cheddar, American, swiss, gorgonzola, gouda or provolone)
Sub gluten free bun $2.
WHOLE GRAIN VEGGIE BURGERV brown rice, quinoa, bulgur,
roasted corn & red peppers, black beans, mushrooms, green bell peppers,
buttermilk ranch-dressed greens, tomato. Sub gluten free bun $2.
HEARTLAND GRILLED CHICKEN SALAD† bacon, cheddar, spicy
pecans, red onions, red peppers, tomatoes, croutons, buttermilk ranch
SO. CAL FISH TACOS panko-breaded cod, chipotle mayo, Napa
cabbage, honey cumin dressing, sour cream, chips + salsa
STUFFED CHICKEN garlic-herb cream cheese, served with garlic
green beans and honest gold mashers

COURSE 3

... select one
BROWNIE BATTER CAKEV exactly what it sounds like - smothered
in warm, decadent fudge
SALTED CARAMEL GOOEY BUTTER CAKEV St. Louis’ signature
dessert, Houlihan’s style – finished with Ghirardelli salted caramel
sauce, powdered sugar and vanilla ice cream

We offer gluten-free menu items but we are not a gluten-free environment.
v Meatless items.
†

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

3-COURSE
DINNERMENU$35
Available in-restaurant or for carryout

COURSE 1

... select one
CLASSIC SPINACH DIPV with cheesy lavosh crackers
SPICY CHICKEN AND AVOCADO EGGROLLS sour cream, salsa
CHICKEN LETTUCE WRAPS sesame-glaze, scallions, wontons,
peanut-ginger sauce
HOULIHAN’S FAMOUS ‘SHROOMSV stuffed with garlic-herb
cream cheese
CRUNCHY SPICY CAULIFLOWERV panko breaded cauli in chile aioli

COURSE 2 ... select one

PETITE CENTER-CUT FILET MIGNON (4 OZ.)* honest gold
mashers, garlic green beans
SEARED GEORGES BANK SCALLOPS asparagus risotto, baby
arugula, basil-infused olive oil
SEDONA SHRIMP PASTA fettuccine tossed in a light ancho butter
sauce, sautéed shrimp, tomato concasse, spinach, basil, focaccia crisps
CHAR-CRUSTED AHI TUNA SALAD† cashews, banana chips, carrots,
scallions, cilantro, wontons, banana-ginger vinaigrette
GRILLED ATLANTIC SALMON (5 OZ.) lemon-dill butter, honest
gold mashers, garlic green beans
MEATLOAF NO. 9 red wine mushroom gravy, honest gold mashers,
garlic green beans
STUFFED CHICKEN BREAST garlic-herb cream cheese, served with
garlic green beans and honest gold mashers
WHOLE GRAIN VEGGIE BURGERV brown rice, quinoa, bulgur,
roasted corn & red peppers, black beans, mushrooms, green bell peppers,
buttermilk ranch-dressed greens, tomato. Sub gluten free bun $2.

COURSE 3

... select one
SALTED CARAMEL GOOEY BUTTER CAKEV St. Louis’ signature
dessert, Houlihan’s style – finished with Ghirardelli salted caramel
sauce, powdered sugar and vanilla ice cream
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in
warm, decadent fudge

We offer gluten-free menu items but we are not a gluten-free environment.
v Meatless items.
†

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

