
Henrietta’s Brunch Bubbles: wycliff sparkling wine, pitchers of fresh squeezed grapefruit juice, 
fresh squeezed orange juice and pineapple juice…35 

Fresh From the Farm and Honest to Goodness Home Cooking 
FATHER’S DAY BRUNCH 

Appetizers and Salads 
Maine Rock Crab and Corn Chowder: smoked bacon, potatoes…15 

Island Creek Oysters: ½ dozen on the half shell, red wine mignonette, cocktail sauce, lemon…25 

Burrata: blistered tomato and eggplant spread, arugula, green goddess pesto, grilled sourdough…21 

Busa Greens: raspberries, narragansett feta cheese, strawberry rhubarb vinaigrette, toasted pistachios…19 

Spinach Salad: strawberries, westfield farm chevre, spicy pecans, maple pecan vinaigrette…19 

Henrietta’s Meat and Cheese Board: chicken liver pate, pork rillettes, 2 ne cheeses, pickles, mustard, 
toast, preserves…24 

Mains 
Bell and Evans Chicken Breast: grilled, anson mills creamy polenta, wilted greens, blackberry bbq sauce…30 

Hash: house smoked salmon, poached eggs, asparagus, preserved lemon hollandaise sauce…32 

Bay of Fundy Salmon: cauliflower puree, asparagus, lemon fennel marmalade…35 

Lobster Salad Roll: grilled coney island bun, mixed greens, lemon herb vinaigrette…45 

Sea Scallops: seared, wilted spinach, warm asparagus and cherry tomato brown butter vinaigrette, micro herb 
salad, parsley oil…40 

45 Day Aged Ribeye: 14oz cast iron seared, chive and sour cream mashed potato, red wine demi, crispy onion 
straw…68 

American Lamb Burger: roasted red pepper harissa, shaved vt. shepherd verano cheese, tomato, arugula, 
onion jam on a brioche bun with chips…30 

Quiche: spinach, broccoli, roasted leeks and mushrooms, ma goat cheese, side salad…25 

Warm Grain Bowl: seasonal vegetables, arugula, toasted pistachio, chip-in farm egg,  
south river miso maple vinaigrette…27 

Desserts  
*Contains Alcohol and/or Nut 

Father’s Day Special: Daddy’s Warm Chocolate Decadence cake. Vanilla Bean Ice cream, Roasted 
Cocoa nibs,  chocolate Cocoa painting & fresh Berries 14 

Henrietta’s Pie of The Day: vanilla bean ice cream…14 

*Chocolate Bread Pudding: caramelized rum bananas, vanilla bean ice cream…14 
Lemon Raspberry Cheesecake: crispy cookie, vanilla sauce, Raspberry puree, local edible flowers…12 

Ice Creams and Sorbets: vanilla bean, chocolate, mint green tea, lemon sorbet,  
chocolate sorbet, sorbet of the day…9 

 

 
 

 
 

Please inform your server if you or anyone in your party has any allergies. *Consuming raw or undercooked food may increase your risk of food borne 
illness. A 20% gratuity will be added to parties of 6 or more 

 
 
 



SPECIALTY COCKTAILS 

HT Greyhound: house-infused grapefruit vodka, grapefruit juice, st. germain,  
sparkling wine…15 

Brown Butter Old Fashioned: butter washed bourbon, brown sugar syrup, orange 
bitters…16 

Crimson Martini: house-infused citrus gin, cointreau, lime juice, pomegranate…15 
Huckleberry Lemonade:  huckleberry vodka, housemade lemonade…15 

Tropical Mocktail: cream of coconut, pineapple juice, orange juice, lime juice, 
cinnamon, nutmeg…8 

 
 

 
 
 

 

 
 

 
 

 
 

Local Drafts:    16oz 23oz 

Citizens Cider: Unified Press   11.00     15.00 
Traditional Semi-Dry Cider, VT 5.2% 

Jack’s Abby: House Lager   10.00 14.00 
Helles, MA 5.2%  

Greater Good: Pulp Daddy                12.00        
IPA, MA, 8.0% 

Peak: Organic Pilsner   10.00 14.00 
Lager Style Pilsner, ME, 4.9% 

Fiddlehead: IPA    10.00 14.00 
American IPA, VT, 6.2% 

Widowmaker: Blue Comet                 11.00     15.00 
NEIPA, MA, 7.1% 
Switchback Brewery: Switchback Ale 10.00 14.00 
Amber Ale, VT, 5.0% 

Founders Brewing Company:   10.00 14.00 
Robust Porter, Porter, MI, 6.5%  

Craft Beers:     Bottle  / Can 

Smuttynose Brewing,  
NH, IPA 6.9%    6.50 

Night Shift Brewing  
Nite Lite 16 oz 4.3%    7.00  

Cambridge Brewing Co. 
Flower Child 16oz 6.5%    10.00 

Gluten Free Offerings   Bottle  / Can 

Ipswich Ale Brewery, MA Celia Saison 6.5% 8.00 

Domestic and Imported:    Bottle  / Can 

Bud Light   5.00 
Corona  5.50 
Stella Artois   5.50 
Amstel Light  5.50 
Athletic N/A                                                                  7.00                                                      
 

SPARKLING    6oz / 9oz / Btl 

Brut Prestige, Mumm Napa, California, NV 14   /  NA  /  56 

Brut Rose, Mumm Napa, California, NV   14  /  NA  /  56 

Brut, Roederer Estate, Anderson Valley, CA NV 74 

DESSERT WINE / PORT            3oz 

Taylor 10 Year Tawny             11 

Chenin Blanc Ice Wine, Kiona Vineyards, 
Estate Grown, Red Mountain, WA, 2018              20 

WINES   6oz / 9oz / Btl 

Sauv Blanc, Hunt & Harvest, Napa Valley, CA, 2019* 14 / 20 / 56 

Sauv Blanc, Honig, Napa & Lake County, CA, 2021*  15 / 21 / 60 

Pinot Grigio, Canyon Road, CA, 2021 * 10 / 14 / 40 

Pinot Gris, Sokol Blosser Estate, Dundee Hills, OR, 2019 15 / 21 / 60 

Chardonnay, Henrietta’s Cellars,  CA 10 / 14 / 40 

Chardonnay, Landmark, Sonoma CA, 2019 13 / 19 / 52 

Chardonnay, Liquid Farm, Sta Rita Hills, CA 2019*   22 / 33 / 88 

Rosé, Verdad, Edna Valley, CA 2021 15 / 21 / 60 

Orange Wine, Orango Tango, Paso Robles, CA 2022 15 / 21 / 60 

Pinot Noir, Picket Fence Russian River, CA, 2018 vg 14 / 20 / 56 

Pinot Noir, Planet Oregon, OR, 2021 15 / 21 / 60 

Zinfandel, Heritage Vines, Sonoma County, 2020  17 / 25 / 68 

Malbec, Víctor Hugo, Paso Robles, CA, 2019* 13 / 19 / 52 

Syrah, Lindquist, Central Coast, CA, 2019 15 / 21 / 60 

Cabernet Sauvignon, Alexander Valley, CA, 2019 13 / 19 / 52 

Bordeaux Blend, Eschol, Napa Valley, CA 2020 17 / 25 / 68 

Bordeaux Blend, Cain Cuvée, Napa Valley. CA NV* 22 / 33 / 88 

Petite Sirah, Burgess, Napa Valley, CA 2014 100 

*produced using biodynamic, organic, or sustainable practices, 
vg*vegan 

 

 


