THE JOHN HENRY TAVERN

HiGHFIELDS GOLF & GounNTRY GLUB

MONDAY-SATURDAY 1 1:30-CLOSE
SUNDAY NOON-CLOSE

STARTERS

IRiIsH NACHOS 10

SIDEWINDER FRENGCH FRIES ILAYERED WITH GCHILI, GOLDEN CHEESE
SAUCE AND PICKLED JALAPENOS. SERVED WITH SOUR CREAM AND
PICO DE GALLO

FRIED PICKLES 9
HOUSE BRINED PICKLES LIGHTLY BREADED AND DEEP FRIED. SERVED
WITH SPICY BUTTERMILK RANCH

TENDERS 9

LIGHTLY BREADED GHICKEN TENDERS, DEEP FRIED AND TOSSED IN
YOUR CHOICE OF SAUCE SERVED WITH GELERY & GARROTS.

CHOICE OF SAUCE: BUFFALO, BBQ, HOREAN BBQ, MANGO HABANERO
OR SECRET ASIAN

BoNE YARD 10

ONE POUND OF FRIED CHIGKEN WINGS TOSSED IN YOUR CHOICE OF
SAUGE OR RUBBED IN OUR SIGNATURE JERK SEASONING AND
ROASTED TO PERFECTION. SERVED WITH CELERY& CARROTS.
GCHOIGCE OF SAUCGCE: BUFFALO, BBQ, KOREAN BBQ, MANGO HABANERO
OR SEGRET ASIAN

BBQ QUESADILLA 10

HAND PULLED GCHICKEN, RED ONION, CRUMBLED BAGCON, BBQ SAUCE
AND MONTEREY JACK CHEESE BLEND. SERVED WITH OUR
BUTTERMILK RANCH DRESSING

THAI CALAMARI 11

LIGHTLY BREADED GCALAMARI, FRIED TO A GOLDEN BROWN AND
TOSSED IN SWEET THAI CHILI SAUCE. TOPPED WITH SCALLIONS AND
CRUSHED ROASTED PEANUTS

SPINACH ARTICHOKE DIP 10
SPINACH, ARTICHOKE HEARTS, GARLIC AND A MIXTURE OF CHEESES,
SERVED BUBBLING HOT WITH WARM PITA CHIPS

VEGETABLE RoOLLS 9
OUR HOUSE-MADE HAND ROLLED FRESH VEGETABLE MIX, SERVED
WITH 2 DIPPING SAUCES

Hawanan BBQ FLATBREAD 11
SWEET BBQ SAUCE, BACON, HAM, PINEAPPLE CHUNKS AND
MOZZAREILI.A CHEESE BAKED TO PERFEGTION

GHICKEN PARM MEATBALLS 12

A MIXTURE OF GROUND CHICKEN, GARLIC, MOZZARELI.A, PARMESAN,
HERBS AND SPICES. BREADED AND DEEP FRIED TO PERFEGTION.
SERVED WITH OUR HOUSE MADE ITALIAN RED GRAVY, SHAVED
PARMESAN CHEESE AND FRESH BAKED GARLIC BREAD STICKS

SHORT RIB PROFITEROLES 12

SIL.LOW BRAISED SHORT RIBS PULLED AND TOSSED IN OUR SAVORY
PAN GRAVY. SERVED IN A SOFT WARM PROFITEROLES TOPPED WITH
HORSERADISH CREAM AND GCHIVES

AHI TuNA 15

SEARED YELLOW FIN TUNA, SERVED ATOP GREENS WITH SEAWEED
SAILAD, PICKLED GINGER, CUCUMBER WASABI DRESSING, SOY-GINGER
GLAZE AND WASABI CRUSTED SESAME SEEDS

GREENS

ALL DRESSINGS ARE HOUSE-MADE
Wwrte BALSAMIG BLEU CHEESE BUTTERMILK RANGH HONEY MUSTARD THOUSAND ISLAND GREEN GODDESS BERRY VINAIGRETTE

HouskE SALAD 8

CRISP ROMAINE LETTUCE, ENGLISH CUCUMBERS, VINE RIPENED TOMATOES, RED ONION, SHREDDED CARROTS, HOUSE-MADE CROUTONS. SERVED

WITH YOUR CHOICE OF DRESSING

GAESAR SALAD 9

CRISPY ROMAINE LETTUCE, SHAVED PARMESAN, HOUSE-MADE CROUTONS WITH CAESAR DRESSING

GHEF SALAD 14

HOUSE-MADE ROAST BEEF, ROASTED TURKEY, SLOW COOKED HAM, CHEDDAR CHEESE, HARD BOILED EGG SITS ATOP OUR HOUSE SALAD. SERVED

WITH WARM PITA CHIPS AND YOUR CHOIGCE OF DRESSING

VERY BERRY SALAD 14

HOUSE BLEND OF ARUGULA AND BABY SPINACH TOPPED WITH A MIXTURE OF FRESH BERRIES, TOASTED PECANS AND CREAMY GOAT CHEESE.

SERVED WITH WARM PITA CHIPS AND OUR HOUSE-MADE BERRY VINAIGRETTE

GREEK GODDESS 12

LIGHTLY GRILLLED HEART OF ROMAINE TOPPED WITH A MIXTURE OF PEPPERS, OLIVES, TOMATOES, CUCUMBERS, RED ONION AND FETA CHEESE.
SERVED WITH WARM PITA CHIPS AND OUR HOUSE-MADE GREEN GODDESS DRESSING

GREEN ADD-ONS

CHICKEN SALAD 4 TUNA SALAD 4 GRILLED CHICGKEN 4  STEAK TIPS 5§

JuMBO SHRIMP 6

SEARED SALMON 8

SEARED AHI TUNA 10

HOUSE-MADE FROM THE KETTLE

Gupr 4

GLAaM GHOWDER GHILI

BowL 6
FRENGH ONION SouP

SIDES

RiICE PiLAF 3
RisotTo 5
WurPPED POTATOES 3
ROSEMARY SHOE STRING FRIES 4

BURBANK POTATOES 4
GoLE SLAW 3
MARKET VEGETABLES 3

ONION STRINGS 4
FRENCH FRIES 3
SweET PotaTO FRIES 4

18% GRATUITY MAY BE ADDED FOR PARTIES OF 6 OR MORE
EATING OR CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE THE RISK OF FOOD BOURNE ILLNESS. BEFORE PLACING YOUR ORDER, PLEASE
INFORM YOUR SERVER IF ANY PERSONS IN YOUR PARTY HAS A FOOD ALLERGY




SANDWICHES

ALL SANDWICHES SERVED WITH FRIES

ONION STRINGS - SWEET POTATO FRIES - ROSEMARY SHOESTRING FRIES ADD |
UrLTiMATE Dir 14
SLOW BRAISED SHORT RIBS, PULLED AND TOSSED IN OUR SAVORY PAN GRAVY, STUFFED INSIDE FRESH TOASTED BREAD WITH CHEDDAR CHEESE
AND CARAMELIZED ONIONS. SERVED WITH EXTRA GRAVY FOR DIPPING
GCAESAR WRAP 12
ALL WHITE MEAT GCHICKEN SALAD, CAESAR DRESSING, ROMAINE LETTUCE AND SHAVED PARMESAN CHEESE
KOREAN PHniy 12
YOUR GCHOIGCE OF FRESHLY SLICED BEEF OR HAND PULLED CHICKEN, GRILLED AND TOPPED WITH SAUTEED PEPPERS AND ONIONS, KOREAN BBQ
SAUCE AND AMFERICAN CHEESEFE
REUBEN 13
OUR OWN HAND SILICED CORNED BEEF TOPPED WITH MELTED SVVISS CHEESE, SAUERKRAUT AND HOUSE-MADE THOUSAND ISI.AND DRESSING,
STUFFED BETWEEN TWO THICK SILICES OF FRESHLY BAKED RYE AND PUMPERNICKEL BREAD
HAaDDOCK RACHEL 13
BEER BATTERED HADDOGK TOPPED WITH MELTED SWISS GHEESE , COLE SLAW AND HOUSE-MADE THOUSAND ISILLAND DRESSING, STUFFED
BETWEEN TWO THICK SLICES OF FRESHLY BAKED RYE AND PUMPERNICKEL BREAD
CASEY's MEXICAN FONDUE WRAP 13
FRESHILY SILICED BEEF, PEPPERS, ONIONS, PICO DE GALLO, AND MONTEREY JACK CHEESE IN A PRESSED WRAP. SERVED WITH GOLDEN CHEESFE
SAUCE FOR DIPPING, HOUSE-MADE PICKILED JALAPENOS AND OUR SEASONED CORN GHIPS
DAGwooD 14
HOUSE-MADE ROAST BEEF, TURKEY, SLOW ROASTED HAM, LAYERED WITH CHEDDAR, LETTUCE, TOMATO, HOUSE-MADE PICKILES, MUSTARD AND
MAYO. SERVED BETWEEN HERB SCHIACCIATA BREAD
P-B-L-T 14
LLAYERS OF THICK SOUS VIDE PORK BELLY, FRESH ARUGULA, VINE RIPENED TOMATOES TOPPED WITH A SUN DRIED TOMATO PESTO AIOLI. SERVED
ON HERB SCGCHIACCIATA BREAD WITH ROSEMARY SHOESTRING FRENCH FRIES
HiGHFIELDS BURGER 11
A HALF POUND HAND PRESSED BURGER GRILLED TO YOUR LIKING SERVED WITH LETTUCE, TOMATO, ONION ON A LIGHTLY BUTTERED GRILLED
BUN. CHOICE OF CHEESE AMERICAN, CHEDDAR, PROVOLONE OR Swiss
FARMHOUSE 14
A HALF POUND HAND PRESSED BURGER GRILLED TO YOUR LIKING TOPPED WITH SLOW ROASTED HAM, THICK SLICED BACON, OVER EASY EGG ON A
LIGHTLY BUTTERED GRILLED BUN. GHOICE OF CHEESE: AMERICAN, CHEDDAR, PROVOLONE OR SVVISS
THE KNICKERBOCKER 14
A HALF POUND HAND PRESSED BURGER GRILLED TO YOUR LIKING TOPPED WITH LEAN BILACK PASTRAMI, CARAMELIZED ONIONS, WHOLE GRAIN
MUSTARD AND SWISS GHEESE
GYRO BURGER 14
THIS HAND PRESSED SEASONED ILAMB PATTY IS GRILLED THROUGH WITH LETTUCE, TOMATO, RED ONION AND TOPPED WITH HOUSE-MADE
TZATZIKI SAUCE. SERVED WITH ROSEMARY SHOESTRING FRENCH FRIES

HAND PRESSED PANINI'S

ALL PAN'INI'S ARE HAND PRESSED AND SERVED WITH HOUSE BRINED PICKLES AND FRIES
NEW YORKER 12
SLICED BILACK PASTRAMI, CARAMELIZED ONION, SWISS CHEESE AND WHOLE GRAIN MUSTARD
BRICKLAYER 12
HOUSE-MADE ROAST BEEF, CARAMEILIZED ONION, CHEDDAR CHEESE AND OUR HOUSE-MADE THOUSAND ISILAND DRESSING
Pork BeELly GuBAN 14
OUR VERSION OF THE GCUBAN SANDWICH. SOUS VIDE PORK BELLY, THICK GUT BAGCON, SLOW ROASTED HAM, SWISS GHEESE AND HOUSE BRINED
PICKLES. YCUR CHOICE OF KOREAN BBQ OR YELLOW MUSTARD
MEDITERRANEAN 12
GRILLED CHICKEN, SPINAGCH AND ARUGUILA BLEND, BRUSCHETTA, SUN DRIED TOMATO PESTO AIOLI, FETA CHEESE AND BALSAMIC GLAZE

ENTREES

ENTREES AVAILABLE AFTER 4:30PM
ALL DAY ON SUNDAYS

FisH N' GHiPs 15
FRESH ATLANTIC HADDOCGCK COATED WITH EAT TIRE BELGIAN ALE BATTER, FRIED TO A GOLDEN BROWN. SERVED WITH FRIES, FRESH COLESLAW
AND TARTAR SAUCE. ALSO AVAIL.ABLE AT LUNCH

NEw ENGLAND BAKED SEAFOOD JUMBO SHRIMP 17 HADDOCK 17 SEA SCALLOPS 19
YOUR CHOICE OF EITHER FRESH ATLANTIC HADDOGCK, SEA SCALILOPS, OR JUMBO SHRIMP BAKED WITH WHITE WINE AND BUTTER, TOPPED WITH A
SEASONED RITZ CRACKER TOPPING. SERVED WITH LEMON WEDGE AND CHOICE OF TWO SIDES

SAIMON BRUSCHETTA 18
FRESH PAN SEARED SAILMON SERVED OUR SPINACH RISOTTO TOPPED WITH HOUSE-MADE BRUSCHETTA AND A BALSAMIC GLAZE

IMPERIAL ScaMP1 20

SAUTEED JUMBO SHRIMP WITH GARLIC, WHITE WINE BUTTER, TOSSED WITH ARTICHOKE HEARTS, BABY SPINACH, SUN DRIED TOMATOES, AND
ROASTED RED PEPPERS. SERVED WITH A FRESH BAKED IN HOUSE GARLIC & HERB BREAD STICK. CHOICE OF PASTA: PENNE, BUGATINI OR
GEMELLI

MEDITERRANEAN GCACGIATORE 17

SIL.OW BRAISED, TENDER AND JUICY CHICKEN THIGHS TOSSED WITH SAUTEED ONIONS, BFELIL PEPPERS AND GCRIMINI MUSHROOMS IN OUR
MEDITERRANEAN STYLE RED GRAVY, TOPPED WITH FETA CHEESE. SERVED WITH A FRESH BAKED IN HOUSE GARLIC & HERB BREAD STICGK. GHOICE
OF PASTA: PENNE, BUGATINI OR GEMELLI

GCHICKEN PARMESAN 17
HAND POUNDED BREADED GCHICKEN BREAST, FRIED TO A GOLDEN BROWN, HOUSE-MADE ITALIAN RED GRAVY, ROMANO AND MOZZAREILILA
CHEESES. SERVED WITH A FRESH BAKED IN HOUSE GARLIC & HERB BREAD STICK. CHOICE OF PASTA: PENNE, BUGATINI OR GEMELLI

CHICKEN CARBONARA 17
CHICKEN SAUTE:‘ED WITH PORK BELLY, GARLIC AND PEAS TOSSED IN A RICH PARMESAN AND EGG YOLK CREAM SAUCE. SERVED WITH A FRESH
BAKED IN HOUSE GARLIC & HERB BREAD STICK. CHOICE OF PASTA: PENNE, BUGATINI OR GEMELLI

MARINATED Tips TURKEY TIPS 17 STEAK TIPS 17
OUR TIPS ARE MARINATED AND GRILLED THEN SMOTHERED WITH SAUTEED BELL PEPPERS, ONIONS AND GRIMINI MUSHROOMS. CHOIGE OF ONE
SIDE

SHORT RIBs 24
SL.OW BRAISED BEEF SHORT RIBS SITS ATOP BUTTERNUT SQUASH TORTELIAGCCI, SMOTHERED WITH OUR SAVORY PAN GRAVY AND TOPPED WITH
SAUTEED ONION, CARROT AND CELERY

SHEPHERD'S PIE 17

THIS TRADITIONAL IRISH DISH IS MADE WITH GROUND LAMB, PEAS, ONIONS, AND CARROTS. TOSSED IN A SAVORY PAN GRAVY THEN BAKED WITH
OUR WHIPPED POTATO TOPPING. SERVED WITH A SIDE SALAD

STUFFED PEPPERS 14
TWO LLARGE BELL PEPPERS STUFFED WITH SEASONED GROUND BEEF, RICE AND ITALIAN GRAVY. SERVED WITH WHIPPED POTATOES AND A SIDE
SAILAD

18% GRATUITY MAY BE ADDED FOR PARTIES OF 6 OR MORE EATING OR CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE THE RISK OF FOOD BOURNE ILLNESS. BEFORE PLACING
YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANY PERSONS IN YOUR PARTY HAS A FOOD ALLERGY




