HENRY'S DINING ROOM MENU

%173 Classic Appetizers
Low Coww‘(y Peel 'n at Shrimp 18 GF

A dozen local shrimp served chilled with our homemade cocktail sauce
Fried Calamarc 17
Fried light and crisp, served with sweet chili sauce and a wedge of lemon

Southern Fried Green Tomatoes 15

Topped with feta cheese and remoulade

Spiced Gator Bites 16

Special blend of spices and deep fried,
served over fries with a side of sweet chili sauce

Southern Fried Shrimp Dastet 17
Served with fries and a side of Low Country tartar sauce
Baked Spinach and Artichote Dip 16

A great shareable baked to perfection and served with toasted pita chips

Chicten Tender Bastet 16

Fresh cut chicken tenders fried to perfection, served over Henry’s fries
with homemade honey mustard and ketchup

%17_? lacos
2 flour tortillas per order
Mahi Mahi

7
Grilled and topped with shredded cabbage, mango salsa
and sweet chili sour cream

Southern Shrimp Tacos 17

Loaded with pico de gallo, slaw, pepper jack and our
homemade sweet chili sour cream

%)173 Signature Sandwiches
= Served with a choice of one side

Lowcomu‘("( Jumbo Lump Crab Cake 18

Pan-seared sweet and buttery crab cake served with coleslaw
and a side of spicy remoulade on a buttered toasted bun

%Cemg'f Po Bo 18

Local shirimp lightly fried over a bed of shredded lettuce and tomato,
served on a buttered toasted hoagie bun with spicy remoulade

Grilled Blactened Mahe 18
Served on a buttered toasted bun with lettuce, tomato,
a spicy remoulade sauce and mango chutney

W'J’ Darbecue Pulled Pore. 1%

Served on a buttered toasted bun with coleslaw

Carolina Chicten Salad 18

Classic style chicken salad with a perfect balance of dill and lemon
served on a buttered toasted croissant

Grolled Salmon BLT 20

Served with lettuce, tomato and crispy bacon on toasted white bread
with Duke’s Mayonnaise

AHereveyy Burqers

Charleston’s Oldest Restaurant
Since 1932 ’

%W Soup and, Salads

She Crab Soup  Cup 12 Bowl 14

The Low Country’s specialty cream soup

Mary's Greet Salad 15

Mixedbaby greens, feta, cucumber, tomato, red onion,
Kalamata olives, and pepperoncin

Grolled Salmon Salad, 19 GF

Spinach, radicchio lettuce, pickled banana peppers,
grape tomatoes, orange segments and feta cheese

Chopped, Salad 17 G

Tossed with bacon bits, onion, egg, tomato and cucumber

— Salad, Add-Ons —
Chicken 7 - Shrimp 10 - Salmon MKT

— Housemade Dreffi@f —

Ranch - Honey Mustard - Blue Cheese
Mediterranean Vinaigrette
Mustard Vinaigrette - Balsamic Vinaigrette
Thousand Island - Oil & Vinegar

Charlestor s Southern Specials

— SINCE 1932 —
W's Seafood Plate 30
Your choice of two: fried-flo

under, catfish, shrimp or scallops, served with two sides
S /u'&wﬁa g Grots 26
Local stone ground grits topped with sautéed onions, peppers and ham based tasso gravy

Grolled or Blactened Mahi 722 G

Topped with mango salsa over cheese grits

Jambalaga 19 GF
Red rice served with smokettSausage, grilled shrimp, grilled chicken
and sautéed onions and peppers

Southern Fried Chicten Plate 19
Served with collards, mashed potatoes and gravy

Blactened Chicten Pasta 19

Blackened chicken served over linguine tossed in a creamy alfredo sauce

10 oz. C@J’f /rom Anqus R[é e® 32 GF  AVAILABLE SUNDAY-THURSDAY
Topped with garlic herb Butter and servéd with truffle parmesan fries or asparagus

Seared Shrimp & Scallops 28

Served over linguine tossed in a white clam sauce

Choice of¥heese: Provolone,\Slwiss, Pepper Jack, American, Cheddar Cheese

The Martet Street ﬁwﬂjer * 19

Our signature juicy grilled burger topped with lettuce, tomato and
red onion served on a buttered toasted bun

— ﬁwger Add-Ons —
Pimento Cheese 1.50 - Bacon 1.50 - Egg 1.50

GF  Gluten Free

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk for food borne illness, especially if
you have a medical condition.

$3 PLATE CHARGE ADDED TO SPLIT ENTREES AND SANDWICHES.
GRATUITY ADDED TO PARTIES OF 5 OR MORE OR BILLS EXCEEDING $150.

Kids Menw 7

Choose an entrée, served with a side of fries

Grilled, Cheese
Peanut Butter & (7&@ Sandwich,
Chicten Tenders - C/wafeéwger *

Sides 7

Henry's Fries

v‘éan(y's Desserts 10

Local Stone Ground Grits Key Lime Pie
Red Rice with Sausage Henry’s Bourbon Bread
Collards - Coleslaw Pudding a la Mode
Fried Okra Chocolate Cake
Charred Asparagus
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