We believe in scratch cooking so much that we actually do it.

Start Here

Side Salads $4.5 Today's Daily

HOULIHAN’S FAMOUS ’SHROOMSV stuffed with garlic-herb cream cheese $12
LOADED GUACAMOLEV pineapple salsa, cotija cheese $9
FIRECRACKER SHRIMP chile aioli, banana-ginger slaw $12
CLASSIC SPINACH DIPV cheesy lavosh crackers $12 small with tortilla chips $9
CHICKEN LETTUCE WRAPS† sesame-glaze, scallions, wontons, peanut-ginger sauce $12
PAN-FRIED PORK DUMPLINGS sriracha, sesame-ginger soy sauce $11
CHICKEN WINGS thai chile with sesame-ginger soy sauce or buffalo with blue
cheese dressing $12
CHAR-CRUSTED AHI TUNA* thai chile glaze, wasabi mayo, asian slaw $14
CHIPOTLE CHICKEN NACHOS chipotle cheese sauce, guac, sour cream + all the other
stuff that should be on nachos $13
CALAMARI banana peppers, marinara, chile aioli sriracha bomb $11
CHICKEN TENDERS traditional or buffalo $10
EDAMAME steamed to order with kosher salt, toasted sesame seeds & shoaxing wine
sauce $6
CHICKEN QUESADILLA cheddar and jalapeño jack cheeses, sour cream, guacamole, and
our housemade salsa $12
LOADED SKINS jumbo bakers, bacon, scallions, cheddar & jack cheeses,
sour cream $9
HOULIHAN’S MINI BURGER SLIDERS* with aged cheddar & ranch-style greens.
3-pack $11
MARGHERITA FLATBREADV oven roasted tomatoes, basil, fresh mozzarella, marinara $10

CAESAR SALAD we all know what
this is

Add soup or side salad $3.5

HOUSE SALAD bacon, corn, croutons,
choice of blue cheese crumbles or
cheddar

ORIGINAL SIZZLING FAJITAS
chicken $17 | steak $19
combination $18

The Main Event

Steaks

Add soup or side salad $3.5
STUFFED CHICKEN BREAST garlic-herb cream cheese, choice of veggie,
honest gold mashers $18
KOREAN CHICKEN gochujang, charred pineapple brown rice, pineapple relish, garlic
green beans. Grilled or fried. $17
CHICKEN PARMESAN that’s amoré $18
SEARED GEORGES BANK SCALLOPS lemon risotto, baby arugula, basil-infused
olive oil $25
CRISPY CHICKEN TENDERS french fries $16
CHICKEN FETTUCCINE ALFREDO is alfredo a carb? $18
GRILLED ATLANTIC SALMON (5 OZ.) lemon-dill butter, honest gold mashers,
choice of vegetable $19
FISH AND CHIPS Sam Adams-battered North Atlantic cod, french fries,
chipotle slaw $16
MEATLOAF NO. 9 signature blend of ribeye, sirloin and chuck meatloaf over honest
gold mashers, crispy fried onions, red wine mushroom gravy and choice of
vegetable $17
BBQ BABY BACK RIBS with choice of vegetable and french fries.
Half Slab $19 • Full Slab $25
Add fried or grilled shrimp $7
PANKO SHRIMP with French fries and choice of vegetable & cocktail sauce $19

Includes your choice of two sides. Add soup or side salad $3.5
Add fried or grilled shrimp $7

Big Salads

HOULIHAN’S BURGER* lettuce, tomato,
red onion, choice of side $13
Add $1 each for applewood smoked bacon, sautéed
mushrooms or cheese (cheddar, swiss, gorgonzola,
gouda or provolone)

Add soup $3.5
KALE + SPINACH SALAD† organic greens, blueberries, blackberries, strawberries, toasted
almonds, goat cheese, poppyseed dressing $14.5
with grilled chicken $16.5 | with grilled salmon $19
CHICKEN ASIAN CHOP CHOP† sesame-glaze, snow peas, roasted peanuts, red bell
peppers, jicama, wontons, peanut-ginger dressing $14.5
CHAR-CRUSTED AHI TUNA SALAD† cashews, banana chips, carrots, scallions, cilantro,
wontons, banana-ginger vinaigrette $17
BUFFALO BLEU SALAD† buffalo chicken tenders, bacon, cheddar, croutons, spicy pecans,
red bell peppers, tomatoes, red onion, gorgonzola, garlic ranch $14.5
CHICKEN CAESAR SALAD romano cheese, polenta croutons $14.5 add $3 for grilled salmon
STEAK & WEDGE SALAD† (5 oz.) sirloin, bacon, spicy pecans, asparagus, beets,
gorgonzola, scallions, polenta croutons, blue cheese dressing $19
HEARTLAND GRILLED CHICKEN SALAD† bacon, cheddar, spicy pecans, red onions, red
peppers, tomatoes, croutons, garlic ranch $15
Also available with breaded chicken tenders

Sides $4

CHARRED PINEAPPLE BROWN RICEV •
HONEST GOLD MASHED POTATOESV •

Soup's On $4.5
OUR ORIGINAL BAKED POTATO SOUP
loaded up with bacon, scallions,
cheddar
FRENCH ONION SOUP
it’s cheesy and delicious
CHICKEN TORTILLA SOUP
a fiesta in your mouth

MONDAY

TUESDAY

POT ROAST honest gold mashers,
homestyle vegetables, crispy fried
onions and red wine gravy $17

WEDNESDAY

CALAMARI SALAD crisp, peppery
calamari, napa cabbage, banana,
cilantro, crunchy cashews in our
aromatic banana-ginger vinaigrette $18

THURSDAY

JALAPENO POPPER STUFFED CHICKEN
topped with a stuffed jalapeño + spicy
jam, with honest gold mashers, today’s
vegetable $18

FRIDAY

MUSTARD ENCRUSTED SALMON dijon
breadcrumbs, baby potatoes, bacon
spinach buerre blanc, served with
spinach and amaretto butter sauce $19

CLASSIC NY STRIP* 12 oz. the most flavorful cut of meat. $27
CENTER-CUT FILET MIGNON* 6 oz. $27
PETITE TOP SIRLOIN* 5 oz. $19 | 9 oz. $24

Burgers

Sandwiches

Add soup or side salad $3.5
Our burgers are never frozen, made with a signature
blend of fresh sirloin, brisket, and chuck

Choice of one side.
Add soup or side salad $3.5

Sub a gluten-free bun, add $2.00
THE KANSAS CITY BURGER* brown
sugar bacon, BBQ carnitas, onion straws,
cheddar, BBQ sauce, choice of side $15

GORGONZOLA BURGER* signature beef
blend burger with melt gorgonzola on a
toasted bun, topped with grilled onions,
roasted tomatoes & balsamic, choice of
side $14

BRENTWOOD CHICKEN SANDWICH
bacon, gouda, dijon mayo, baby
greens, tomato, red onion $14
Sub a gluten-free bun, add $2.00
SOUTHWEST GRILLED CHICKEN WRAP†
spicy pecans, red bell peppers, bacon,
tortilla straws, lettuce, tomatoes,
pepper jack, garlic ranch $13
FRENCH DIP roast beef, swiss cheese,
au jus, creamy horseradish $14

BURGER 72* topped with our
famous-since-1972 garlic herb cream
cheese stuffed mushroom cap,
horseradish sauce, parmesan and
arugula, choice of side $14

SEARED RARE TUNA TACOS* Ahi tuna,
Napa cabbage in chipotle dressing,
jicama, pico de gallo in ﬂour tortillas
with tangy cilantro-lime sour cream $15

TURKEY BURGER all white meat,
seasoned with salt & pepper and served
with lettuce, tomato, onion & dijon mayo,
choice of side $12

FARMHOUSE CLUB smoked ham,
mesquite turkey, bacon, basil pesto
aioli, spring mix, tomato, buttery
gouda, whole-grain bread $12

BLACK BEAN BURGERV chipotle black
bean patty topped with ranch-style
greens, choice of side $12

TORTILLA CHIPS & HOUSEMADE SALSAV •
FRENCH FRIESV •
GARLIC GREEN BEANSV
FRESH FRUITV (+ .50) •
BRUSSELS SPROUTS •
LOADED BAKED POTATO (after 4pm)

We believe in scratch cooking so much that we actually do it.
We believe in scratch cooking so much that we actually do it.

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.

A 19% gratuity will be added to parties of 8 or more.

SO. CAL FISH TACOS panko-breaded
North Atlantic cod, chipotle mayo, napa
cabbage, honey cumin dressing, sour
cream $13

