
apps & shareables
LOADED GUACAMOLE pineapple salsa, cotija cheese

AVOCADO TOAST fresh avocado with jalapeno, onion & 
cilantro on toasted Turano rustic bread, fresh sliced bur-
rata cheese, extra virgin olive oil drizzle, fresh cracked 
black pepper, parsley

HOULIHAN’S FAMOUS ‘SHROOMS  panko crusted  
and garlic-herb cream cheese stuffed mushrooms  
with creamy horseradish sauce 

CLASSIC ORGANIC SPINACH DIP with cheesy lavosh 
crackers or seasoned tortilla chips

MARGHERITA FLATBREAD  basil, fresh mozzarella,  
marinara

soups & side salad
OUR ORIGINAL BAKED POTATO SOUP with scallions 
and cheddar (request this item without bacon) 

ROASTED TOMATO BISQUE  served with cheese fritters

TUSCAN WHITE BEAN SALAD goat cheese,
tomatoes, balsamic & tuscan toast

HOUSE SALAD corn, croutons, choice of blue cheese or 
cheddar & ranch or balsamic vinaigrette  
(request this item without bacon) 

entrées
KALE+SPINACH SALAD† toasted almonds,  
blueberries, blackberries, strawberries, goat cheese, 
poppyseed dressing in organic baby kale-spinach-chard 
blend

HOUSEMADE VEGGIE BURGER black and tuscan beans, 
brown rice, sweet potato, jalapeños, garlic ranch 
dressed greens, tomato, choice of side 

IMPOSSIBLE BURGER Impossible Burger patty, 
cheddar, special sauce, lettuce, tomato, brioche bun, 
choice of side 

sides
FRENCH FRIES 
TORTILLA CHIPS & HOUSEMADE SALSA 
HONEST GOLD MASHED POTATOES 
CHARRED PINEAPPLE BROWN RICE 
GARLIC GREEN BEANS 
FRESH FRUIT (+$.50) 
SWEET POTATO FRIES with creamy horseradish 
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	†	 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. 
«	Vegan item or modification.

Menu items vary by location and the  
availability of produce and other ingredients. 
You can view any specific restaurant’s menu  
via the drop-down box within the “Eats”  
section of our website.
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