the
nooner

lunch in 15 minutes or it's free*
applies only to entrée delivered late

HOMEMADE COMBOS

Served with choice of soup, House Salad or Caesar Salad.
(cal 610-1290)

$8.99 COMBOS

1/2 FRENCH DIP (cal 780-1290)

1/2 VEGETARIAN CLUB SANDWICH (cal 610-1120)
FISH TACO (1) (cal 640-1150)

1/2 SOUTHWEST CHICKEN WRAP (cal 740-1250)
1/2 TAOS CHIPOTLE TURKEY WRAP (cal 610-1290)

SOUP AND SALAD COMBOS

SOUP AND SALAD Served with your choice of soup, side salad
and breadsticks. (cal 650-890) $7.99

QUICHE OF THE DAY Served with your choice of soup or side
salad. (cal 920-1410) $8.99

SALADS

We offer a smaller lunch portion of some of your favorite
made-from-scratch salads.

CHICKEN CAESAR Fresh chopped romaine, crispy garlic butter
croutons and aged Romano cheese. (cal 1020) $11.99

lunch (cal 750) $8.99 | Shrimp Caesar (cal 1080) $13.99

Salmon Caesar (cal 1290) $13.99

BBQ. SALMON SALAD Grilled Atlantic salmon fillet basted with
BBQ sauce, chilled greens, Mandarin oranges, spiced pecans,
corn tortilla straws, jicama and sweet citrus dressing.

(cal 1180) $14.29 | lunch (cal 650) $9.99

SEARED AHI TUNA SALAD* "Napa cabbage, bananas, cashews,

wonton strips, banana-ginger vinaigrette. (cal 1070) $13.99
lunch (cal 650) $9.99

HEARTLAND CHICKEN SALAD 'Smoked bacon, jalapefo jack,
spicy pecans, peppers, red onions, breaded chicken tenderloins,
garlic ranch. Also available grilled. (cal 1010-1340) $11.99

lunch (cal 690-890) $8.99

BUFFALO BLEU SALAD "Hand-breaded chicken tenderloins in
Buffalo wing sauce, bacon, pepper jack, tomatoes, red onions,
croutons, spicy pecans, bleu cheese crumbles, garlic ranch.

(cal 1440) $11.99 | lunch (cal 1040) $8.99

MANDARIN GRILLED CHICKEN SALAD 'Snow peas, red
onions, red bell peppers, wonton strips, sesame seeds, peanuts,
mandarin oranges in peanut dressing. (cal1020) $11.99

lunch (cal 780) $8.99

CHICKEN ASIAN CHOP CHOP 'Sesame chicken sauté, Napa

salad, jicama, snow peas, peanuts, bell peppers, Napa dressing.
(cal 1000) $11.99 Also available vegetarian.

RANCHHOUSE STEAK SALAD* USDA sirloin skewer, white
cheddar, tomatoes, onion straws, garlic ranch dressing.
(cal 1180) $12.99

Desserts, alcoholic beverages, or any items not listed on the Houlihan's Nooner Lunch menu are not
included in the guarantee. ©2011 Houlihan's Restaurants Inc.

C0582110 Store: 621

()
*how it works:
1 1) Guarantee from 11am - 3pm, Mon. - Fri. (dine in only)
2) Guarantee is for parties of 6 or fewer.

3) Your 15 minutes starts when we leave with your order
and ends when we return with your food. To qualify
all guests in your party must order off of the nooner.

4) If an add-on soup, salad or appetizer is ordered in
your party, the guarantee starts when the add-on
item is delivered to your table.
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SOUPS

FRENCH ONION SOUP with Provolone & Crouton (cal 250) $4.49
OUR ORIGINAL BAKED POTATO SOUP (cal 370) $4.49
HOMEMADE SOUP OF THE DAY (cal 170 - 300) $4.49

SPECIALTY BURGERS

Our burgers are 100% Premium Black Angus Beef.
All burgers are served with pickle planks on the side.

CHEDDAR BURGER* Two thick slices of aged cheddar, lettuce, vine ripened
tomato & sweet red onion on a toasted bun. (cal 1270) $9.49

SMOKED BACON CHEESE BURGER* Topped with crisp bacon and your choice

of cheese, lettuce, vine ripened tomato & sweet red onion on a toasted bun.
(cal 1370) $9.99

MUSHROOM SWISS BURGER* Mushrooms sauteed in red wine butter, topped

with melted Swiss cheese, lettuce, vine ripened tomato & sweet red onion on a
toasted bun. (cal 1300) $9.99

BLACK & BLEU BURGER* Sprinkled with Cajun seasoning, grilled and topped
with melted bleu cheese crumbles. Served on a toasted bun, topped with
lettuce, vine ripened tomatoes & sweet red onion. (cal 1150) $9.49

BURGER 72* Topped with our famous-since 1972, garlic herb cream cheese-
stuffed mushroom cap, horseradish sauce, parmesan and watercress on a
toasted bun. (cal 1020) $10.49

VEGGIE BURGER "Burger style vegetarian patty, grilled then topped with
caramelized onions, barbeque sauce, provolone and cheddar cheese on a
toasted bun. (cal 980) $9.49

BURGER STRAIGHT UP* Topped with lettuce, vine ripened tomato & sweet
red onion on a toasted bun. (cal 1090) $8.99

SANDWICHES

CHICKEN PARMESAN SANDWICH " Chicken breast rolled in bread crumbs,
served on a torpedo roll, with aged provolone and parmesan cheese with

marinara. (cal 1510) $9.99

FRENCH DIP A 7 oz. stack of shaved roast beef cooked in au jus. Covered in
aged provolone on a toasted torpedo roll. (cal 1230) $10.99

SOUTHWEST CHICKEN WRAP 'Grilled chicken, spicy pecans, red peppers,
warm bacon, tortilla shreds, smoked mozzarella sauce, garlic ranch, lettuce,
tomatoes and a side of homemade salsa. (cal 1150) $9.99

TAOS CHIPOTLE TURKEY WRAP Smoked turkey, guacamole, pepper jack

cheese, cilantro, lettuce, tomato & chipotle dressing. (cal 470) $9.99

FISH TACOS Two soft flour tortillas layered with chipotle mayo, tilapia breaded
in flaky Panko bread crumbs, Napa cabbage, pico, and sweet honey-cumin
dressing. Side of chips and homemade salsa. (cal 940) $9.79

BRENTWO0O0D CHICKEN SANDWICH Grilled chicken breast marinated with
fresh chopped rosemary, bacon, gouda cheese, Dijon mayo, baby greens,
tomato and onion on a toasted bun. (cal 1060) $9.99

REUBEN Corned beef, Bavarian sauerkraut, Swiss cheese, Thousand Island
dressing on grilled marble rye. (cal 1350) $10.49

CAJUN CHICKEN GRILLE Provolone, red & green bell peppers, onions,
lettuce, tomato, on a toasted bun. (cal 1020) $9.99

BUFFALO CHICKEN SANDWICH Hand-breaded chicken breast tossed in spicy

buffalo sauce, lettuce, tomato, bleu cheese dressing, on a toasted bun.
(cal 1030) $9.99

VEGETARIAN CLUB SANDWICH Tuscan-style rosemary & bean hummus, field

greens, goat cheese, provolone, balsamic tomato relish, basil and red onions on
multi-grain bread. (cal 890) $9.99

tWe use nuts and nut based oils in these menu items. If you are allergic to nuts, or any other foods, please let your server 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, especially if you have certain medicl conditions. This item is cooked to order.
v Vegitarian item.



At Houlihan's we offer fresh-from-scratch cooking using the
finest and freshest ingredients. From soup to nuts, its all
made here. Daily. With love!

LIQUIDS

Coke (cal 100), Diet Coke (cal 0), Sprite (cal 100), Acqua Panna
Spring Water (cal 0), Arizona Lemon Tea (cal 200), Arizona
Raspberry Tea (cal 200), Pellegrino Sparkling Water (cal 0),
Premium Coffee (cal 0), Tazo Herbal Teas (cal 0),

Houlihan's Special Recipe Cappuccino (cal 440)

& Espresso (cal 120)

Monin Flavored House Brewed Teas & Fresh Squeezed
Lemonades Iced Teas (cal 80-120) and Lemonades (cal 390-420).
Please ask your server for flavors.

Stewart's Rootbeer (cal 170), Diet Rootbeer (cal 0), Cream Soda
(cal 180) and Black Cherry Soda (cal 190)

Houlihan's Fruit Fizz The modern kid's Shirley Temple (cal 120)

BLEER

Draft: Bass Ale (cal 200), Blue Moon (cal 220), Blue Moon
Seasonal (cal 220), Bud Light (cal 150), Coors Light (cal 140),
Guinness, Miller Lite (cal 130), Sam Adams (cal 240),

Sam Adams Cherry Wheat (cal 220), Sam Adams Seasonal (cal
220), Stella Artois (cal 200), Yuengling (cal 190)

Bottle: Amstel Light (cal 100), Becks (cal 140),

Budweiser (cal 150), Bud Light (cal 110), Bud Light Wheat (cal
120), Coors (cal 150), Coors Light (cal 100), Corona (cal 150),
Corona Light (cal 110), Dos Equis (cal 150), Heineken (cal 140),
Heineken Light (cal 100), Landshark (cal 150), Leinenkugel
Seasonal (cal 150), Michelob Ultra (cal 100), Miller Genuine Draft
64 (cal 60), Miller Lite (cal 120), Molson Ice (cal 160), Newcastle
Brown Ale (cal 140), Rolling Rock (cal 130), Sam Adams Coastal
Wheat (cal 170), Sam Adams Light (cal 120),

Smirnoff Ice (cal 240), Yuengling Light (cal 100),

O'Doul's (non-alcoholic) (cal 70)

Please ask your server for a complete list of selections.

DESSERTS

Caramel Apple Pie "With vanilla ice cream. (cal 1470) $6.29

Chocolate Cappuccino Cake Chocolate ganache, espresso icing,
vanilla ice cream, caramel & chocolate sauce. (cal 950) $5.99

Kamikaze Brownie Sundae Sundae with hot fudge, whipped
cream and vanilla ice cream. (cal 1000) $6.49

Caramel Nut Crunch Pie 'Crushed Snickers®, vanilla ice cream,
Oreo®, peanut crust with caramel & chocolate sauce. (cal 770)
$6.29

Strawberry Cheesecake 'With a graham cracker crust. (cal 1070)
$5.99

Mini Créme Briilée Vanilla bean custard with a caramelized
sugar top. (cal 500) $4.49

Mini Pecan Pie "Pecan pieces, butter and bourbon. Served with
Cointreau cream sauce. (cal 950) $4.49
Add a scoop of ice cream for (cal 180) $1.49

Mini Ice Cream Sundae Vanilla or chocolate topped with hot
fudge and whipped cream. (cal 470-730) $4.49

Mini Raspberry Sorbet Three scoops of sorbet. (cal 260) $4.49
Three's Company Three mini desserts (cal 1500 - 2860) $11.99

()
*how it works:
1 1) Guarantee from 11am - 3pm, Mon. - Fri. (dine in only)
2) Guarantee is for parties of 6 or fewer.

3) Your 15 minutes starts when we leave with your order
and ends when we return with your food. To qualify
all guests in your party must order off of the nooner.

4) If an add-on soup, salad or appetizer is ordered in
your party, the guarantee starts when the add-on
item is delivered to your table.
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APPETIZERS

ITTY BITTY BURGERS Three mini burgers with aged cheddar cheese, tomato,
shredded lettuce & ranch dressing. (cal 1140) $9.49

SPINACH DIP WITH CHEESY LAVOSH Served with crisp lavosh pizzette.
(cal 1360) $9.99 With tortilla chips (cal 1110) $9.49

'SHROOMS “Jumbo mushroom caps stuffed with garlic herb cream cheese
center, served with creamy horseradish sauce. (cal 1530) $9.99

WINGS

Buffalo Style tossed in a tangy Buffalo sauce & served with bleu cheese
dressing. (cal 1270) $9.99

Thai Chile Wings spicy-sweet glaze of Serrano chiles, honey, ginger, soy and
Sriracha chili sauce. (cal 1170) $9.99

ULTIMATE NACHOS With cheddar and jalapeno jack cheeses, spicy chili con
carne, sour cream, jalapefos, tomatoes, scallions, guacamole and our
homemade salsa. (cal 2170) $9.99

CALAMARI Served with marinara sauce. (cal 730) Also available with sesame
ginger and firey Sriracha chili sauce. (cal 670) $8.99

TUNA WONTONS* Seared rare Ahi tuna, with Napa slaw in rice wine vinaigrette,
wasabi mayo. (cal 460) $9.99

BLACKENED CHICKEN & CARAMELIZED ONION QUESADILLA

Sour cream, guacamole & salsa. (cal 1130) $8.99

GOLDEN FRIED CHICKEN FINGERS (cal 860-1120)
Traditional with honey-mustard and BBQ sauce $9.29
Buffalo style served with bleu cheese dressing $9.29

Thai Chile with Serrano chilies, honey, ginger and soy $9.29

WINGS & THINGS ‘Shrooms, Potato Skins, Buffalo Wings with horseradish, sour
cream and bleu cheese dressing (cal 1890) $14.99

HOT CHEESE FRIES Bacon, scallions and ranch. (cal 1020) $8.49

ASIAN CHICKEN LETTUCE WRAPS 'Chicken sauté, julienne carrots and
jicama, wonton strips, lettuce cups. (cal 1130) $8.99

SALSA CRUDA BRUSCHETTA 'Garlic herb cream cheese, basil salsa cruda,
parmesan. (cal 620) $8.49

SHRIMP COCKTAIL Five large shrimp, cocktail sauce. (cal 530) $12.99

ENTREES

GRILLED ROSEMARY CHICKEN Today’s vegetable and red bliss mashed
potatoes.(cal 550) $12.99

CHICKEN PARMESAN Rolled in Italian bread crumbs,homemade marinara
sauce and alfredo, served over pasta. Topped with Italian cheeses.
(cal 1380) $14.99 | lunch (cal 1080) $11.49

CHICKEN FINGERS PLATTER Served with french fries and honey mustard.
Also available Buffalo Style or Thai Chile. (cal 1510 - 1620) $14.99
lunch (cal 860 - 1120) $9.99

DOWN HOME POT ROAST Slow cooked, with red bliss mashed potatoes,
homestyle vegetables and a red wine mushroom sauce.
(cal 1080) $13.99 | lunch (cal 610) $9.99

CHIPOTLE-SMOKED CHICKEN ENCHILADAS Tomatillo, queso fresco, pico rice,
black beans, sweet chipotle slaw. (cal 1210) $12.99

SIZZLING FAJITAS Fajitas, bell peppers and onions, warm flour tortillas,
traditional accompaniments. Vegetarian (cal 990) $12.99
Chicken (cal 1330) $14.99 | Steak (cal 1450) or Combo (cal 1260) $16.99

1/2 SLAB OF BB@ RIBS Slow cooked in a sweet, smoky sauce and barbecued
to a glaze. Served with french fries. (cal 970) $16.99

CORIANDER GRILLED SALMON With chile verde butter, red bliss mashed
potatoes and today’s vegetable. (cal 960) $17.99

FIRE GRILLED SALMON With red bliss mashed potatoes and today's
vegetable. (cal 790) $17.99

tWe use nuts and nut based oils in these menu items. If you are allergic to nuts, or any other foods, please let your server 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, especially if you have certain medicl conditions. This item is cooked to order.
v Vegitarian item.



