
small plates & apps
WHITE BEAN & ARTICHOKE HUMMUS  
with grilled pita and marinated olives

JUMBO STUFFED ‘SHROOMS  with creamy 
horseradish sauce

GOAT CHEESE & ARTICHOKE POPPERS 
with fresh thyme and lemon zest

PARMESAN FRITES with a trio of sauces 

TRUCKSTOP FRIES covered in chipotle 
cheese sauce 

PICKLE ‘FRIES’  with horseradish and honey 
mustard sauces 

AMERICAN FRIES straight up with ketchup

BRUSCHETTA with mild goat cheese, kalamata 
olives, Tuscan toast

WILD MUSHROOM & ARUGULA FLATBREAD  
with white truffle vinaigrette

CHIPOTLE NACHOS with salsa, guacamole, sour 
cream (request this item without chicken)

side salads
GRILLED ASPARAGUS SALAD† honey roasted 
walnuts & gorgonzola

Vegan modification – request this item without            	
     gorgonzola. 

TUSCAN WHITE BEAN SALAD  goat cheese, 
tomatoes, balsamic & Tuscan toast
Vegan modification – request this item without goat 
cheese or focaccia crisps.  

SPINACH SALAD†  toasted hazelnuts, fresh       
berries, poppyseed dressing

entrées
SPINACH SALAD† toasted hazelnuts, kiwi, 
blueberries, strawberries & poppyseed dressing 
— Also available with goat cheese

Vegan modification – request this item without the  	    	
     foccacia roll.

VEGGIE BURGER our fresh black bean & chickpea 
veggie patty topped with aged cheddar and 
ranch-style greens

WILD MUSHROOM ENCHILADAS    with queso 
fresco, pico rice, black beans

BASIL PESTO PASTA† roasted vegetables, 
artichoke hearts, fresh mozzarella, balsamic 
roasted tomatoes, romano cheese

sides
FRENCH FRIES

PEANUT–GINGER SLAW†

TORTILLA CHIPS & HOUSE SALSA

MEDITERRANEAN ORZO

‘HONEST’ GOLD MASHED POTATOES

GRILLED ASPARAGUS

desserts
WHITE CHOCOLATE BANANA CREAM PIE 

BOURBON PECAN PIE†

SNICKERS CRUNCH ICE CREAM DOME†

CHOCOLATE CAPPUCCINO CAKE

CRÈME BRÛLÉE

ITALIAN-STYLE DONUTS

S’MORES FONDUE CROCK

ICE CREAM FLIGHT† create your own mix 
of homemade ice creams

limited availability 
Only available in select restaurants

MADE TO ORDER GUACAMOLE 
with tortilla chips and salsa

MARGHERITA FLATBREAD  marinara sauce, basil, 
tomatoes, fresh mozzarella and romano cheese

ROASTED VEGETABLE FLATBREAD  with balsamic 
tomatoes, onions & goat cheese

BEST EVER APPLE PIE WITH VANILLA ICE CREAM† 
walnut streusel topping, Granny Smith apples  
and caramel

TRIPLE LAYER CHOCOLATE CAKE espresso  
ganache icing, whipped cream and mixed berries

SERIOUS BROWNIE SUNDAE† warm double  
chocolate brownie, vanilla ice cream, Snickers,  
candied walnuts, whipped cream, caramel, Kahlua 
fudge sauce 

CARROT CAKE IN A JAR† thick layers of gooey  
pecan cream cheese icing with toasted coconut 
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	†	 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.
	 	 Available on our Nooner lunch menu as a combo.

		  ©2010 Houlihan’s Restaurants, Inc.

	Vegan item or modification.

Menu items vary by location and the availability of produce and other ingredients. You can view any 
specific restaurant’s menu via the drop-down box within the “Eats” section of our website.


