
COURSE 1COURSE 1  
HOMEMADE SOUP Our Original Baked Potato Soup, Chicken Tortilla 
Soup, or Roasted Tomato BisqueV

SIDE SALAD House Salad or Caesar Salad

COURSE 2COURSE 2  
 HOULIHAN’S CHEESEBURGER* cheddar cheese, lettuce, tomato, 

red onion. Served with french fries. Add $1 for applewood smoked bacon or 
sautéed mushrooms. 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. Served with french fries.  
Sub gluten free bun $2.
CHICKEN ASIAN CHOP CHOP† sesame-glaze, snow peas, roasted 
peanuts, red bell peppers, jicama, wontons, peanut-ginger dressing.
SO. CAL FISH TACOS panko-breaded Atlantic whitefish, chipotle mayo, 
Napa cabbage, honey cumin dressing, sour cream. Served with chips + salsa 
BRENTWOOD CHICKEN SANDWICH bacon, gouda, dijon mayo, baby 
greens, tomato, red onion. Served with french fries.  Choice of grilled  
or fried chicken.
TURKEY CLUB sliced gouda, brown sugar bacon, tomato, lettuce, dijonaise, 
basil butter-toasted tuscan bread. Served with french fries. 

COURSE 3COURSE 3 
VANILLA BEAN CHEESECAKEV graham cracker crust, dulce de leche, 
brûléed vanilla cream
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in 
warm, decadent fudge

FEATURED BEVERAGESFEATURED BEVERAGES
PINK ELEPHANT premium French vodka infused with organic blood 
orange juice, mango and passion fruit, prosecco float $9.25 
SPICY BLACKBERRY MARGARITA Espolòn Blanco Tequila infused with 
sliced jalapeños, St-Germain Elderflower Liqueur, simple syrup, blackberry 
purée $11.00
KIM CRAWFORD SAUVIGNON BLANC glass $13 / bottle $52
LA CREMA PINOT NOIR $11.75 / bottle $45

Only available in-restaurant. Restaurant week menu cannot  
be combined with any other offers, discounts or promotions. 

  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-COURSE3-COURSE
LUNCH MENU $20LUNCH MENU $20

Select one from each course



COURSE 1COURSE 1  
SIDE SALAD  House Salad or Caesar Salad
CHICKEN LETTUCE WRAPS  sesame-glaze, scallions, wontons, 
peanut-ginger sauce
CHAR-CRUSTED AHI TUNA*  thai chile glaze, wasabi mayo, asian slaw
HOULIHAN’S FAMOUS ‘SHROOMSV  stuffed with garlic-herb  
cream cheese 
PAN-FRIED PORK DUMPLINGS sriracha, sesame-ginger soy sauce

COURSE 2COURSE 2
LEMONY CHICKEN PICCATA thinly-pounded, sautéed chicken 
breast, white wine butter sauce, lemon herb butter, fried capers, oven 
roasted tomatoes over fettuccine alfredo  

 SEARED GEORGES BANK SCALLOPS asparagus risotto, baby 
arugula, basil-infused olive oil

 GRILLED ATLANTIC SALMON (5 OZ.) lemon-dill butter, honest 
gold mashers, garlic green beans 

 PETITE CENTER-CUT FILET MIGNON (6 OZ.)* honest gold 
mashed potatoes, garlic green beans 
STUFFED CHICKEN BREAST garlic-herb cream cheese, served with 
garlic green beans and honest gold mashers
SEDONA SHRIMP PASTA fettuccine tossed in a light ancho butter 
sauce, sautéed shrimp, tomato concasse, spinach, basil, focaccia crisps 
MEATLOAF NO. 9 red wine mushroom gravy, honest gold mashers, 
garlic green beans 
BLACKENED MAHI-MAHI pan crusted in Cajun spices, fire roasted 
red pepper sauce, black beans & rice, avocado crema, pico de gallo

 PETITE TOP SIRLOIN (5 OZ) & GRILLED SHRIMP honest gold 
mashed potatoes, garlic green beans

COURSE 3COURSE 3 
VANILLA BEAN CHEESECAKEV graham cracker crust, dulce de leche, 
brûléed vanilla cream
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in 
warm, decadent fudge

FEATURED BEVERAGESFEATURED BEVERAGES.
PINK ELEPHANT premium French vodka infused with organic blood 
orange juice, mango and passion fruit, prosecco float $9.25 
SPICY BLACKBERRY MARGARITA Espolòn Blanco Tequila infused 
with sliced jalapeños, St-Germain Elderflower Liqueur, simple syrup, 
blackberry purée $11.00
KIM CRAWFORD SAUVIGNON BLANC glass $13 / bottle $52
LA CREMA PINOT NOIR glass $11.75 / bottle $45

3-COURSE3-COURSE
DINNER MENU $40DINNER MENU $40

Select one from each course

Only available in-restaurant. Restaurant week menu cannot  
be combined with any other offers, discounts or promotions. 

  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.


