
 
 

Starters + Shareables  
Fresh Oysters (GF) – Old 1871 oysters + voodoo cocktail + mignonette + lemon + crackers – 12 

White Wine Mussels (GF) – garlic + green onions + red onions + tomatoes + white wine + toast – 11 

Traditional or Boneless Wings – wings + celery + carrots – 7 

House sauces – sriracha orange (hot), mild buffalo (medium), teriyaki or bbq (mild) 

Reuben Egg Roll – corned beef + cabbage + swiss cheese + house 1000 island + house mustard – 7 

White Fish Dip – smoked whitefish + cream cheese + peppers + onions + pita chips – 9| Extra pita - 1 

Caprese Salad (V & GF) – mixed greens + mozz cheese + basil + tomato + balsamic reduction - 9    

Crab Cheese Wontons – crab + cream cheese + wonton + green onion + sweet & sour sauce – 7 

Chips & Salsa (V & GF) – blue corn chips + pico de gallo – 5 | Extra chips - 1 

Edamame (V & GF) – garlic oil & sesame seed – 6 

Okra (V) – battered okra + ancho aioli – 6 

Fries + Poutines 

Canadian Poutine – beef gravy + mozzarella curds –8 

Pork Belly Poutine – beef gravy + mozzarella curds + pork belly + sunny side egg – 9 

Los Pollos Hermanos Poutine – beef gravy + mozzarella curds + shredded chicken + green onion – 9 

Southwest Poutine – chorizo + black bean + corn + beef gravy + avocado aioli + cilantro –9 

Garden Poutine (V) – mozzarella curds + corn + beans + onion + tomato + green onion + salsa - 9 

Chicken Chili Cheese Fries – chicken chili + red onion + shredded cheese + sour cream - 9 

Truffle Fries (V) – parmesan cheese + truffle aioli – 8 

Parmesan Garlic Fries (V) – garlic powder + parmesan cheese + thyme – 8 

Regular Fries (V) – 6 

 Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 
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Salads + Soups 
Dressings: ranch, blue cheese, balsamic vinaigrette, raspberry vinaigrette, 

green goddess, French & caesar 

Add on: bacon, gyro or buffalo chicken 2  
chicken breast, blacken chicken or shrimp 4 | steak 6 

Classic Salad (V) - mixed greens + tomato + red onion + cucumber + croutons - 8 

Chopped Salad (V) – mixed greens + tomato + red onion + cucumber + mushroom + feta - 9 

Caesar Salad (V) - romaine + croutons + parmesan + caesar dressing - 8 

White Chicken Chili or Soup de jour - Cup-4 | Bowl - 6 
 

Handheld 
Burgers are hand-pattied with ½  lb. certified Angus Beef. All burgers & sandwiches come with lettuce, 

onion, tomato & speared pickle. Choice of fries, salad, slaw or soup. 
Upgrade to parm fries, truffle fries or Canadian poutine – 2 

Add-on: fried egg, extra cheese or bacon – 1|Extra lettuce, onion or tomato - .50 

Henry’s Burger - House classic with a sunny side egg and Canadian poutine fries (No sub please) – 15 

ONE # Burger – 2 patties + smoked bacon + choice of cheese + brioche bun - 16 

Hamburger – 1 patty + brioche bun – 11 

House Classic Burger – swiss + cheddar + cheese curds + smoked bacon + brioche bun – 13 

Mushroom Swiss Burger – mushrooms + swiss cheese+ brioche bun – 12 

Olive Burger – olive spread + brioche bun – 12 

Breakfast Burger – fried egg + smoked bacon + cheddar + brioche bun – 12 

House Bean Burger (V) – black bean + corn + northern bean + cornmeal + ancho aioli + brioche bun – 11 

Classic B.L.T. – smoked bacon + lettuce + tomato + Texas toast + mayo – 8 

Greek Gyro – feta + diced lto + homemade tzatziki + pita bread - 11 

Fish Sammich - beer-battered cod + house tartar sauce + lemon + brioche bun -11 

Grilled Cheese (V) – swiss + cheddar + texas toast – 7 | Add on: chorizo, bacon or shredded chicken – 3 

BBQ Chicken Sandwich – chicken breast + smoked bacon + bbq + cheddar cheese + brioche bun – 11 

Jerk Chicken Wrap – marinated chicken + corn + beans + roasted peppers + ancho aioli - 11  

Fish Taco – beer-battered cod + house slaw + avocado lime dressing + pico de gallo + lemon – 11 

Chorizo Taco – chorizo + corn + black bean + cilantro + avocado aioli + pico de gallo + lemon – 11  

Chicken Taco – shredded chicken + avocado chunks + mozz cheese + avocado aioli + salsa + lemon - 11 

Quesadilla (v) –wheat tortilla + peppers + beans+ cheese + cilantro + pico + avocado lime + sour cream – 10 

Add bacon, gyro meat, chorizo, shredded chicken or buffalo chicken 3 

 
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 



 
 

à la carte  

Fish Fry - beer-battered cod +house slaw + fries + tartar sauce + lemon – 14 

Mac & Cheese (v) - 3 cheese sauce + bread crumbs + garlic toast – 9  

Add-on: bacon, gyro meat, chorizo, shredded chicken or buffalo chicken 3 

Steak Tips - NY strip + mushroom + onion + herbed rice + zip sauce – 13 

Jambalaya - sausage + chicken + shrimp + peppers + red onion + cajun gravy + herbed rice – 13 

Chicken Fettuccine Alfredo - fettuccine + alfredo sauce + blackened chicken + tomato – 13 

Pasta España - chorizo + shrimp + fettuccine + roasted red peppers + basil + tomato + red sauce - 13 

Open face prime rib sandwich* – Texas toast + prime rib + au jus – 12 

*Limited quantity available 

Featured Entrées  
8oz Norwegian Salmon – 16 
House Seasoning, blackened or dill cream 

9oz Hand-cut New York Strip Steak – 15 
Sautéed mushroom + onion + sherry butter sauce 

10oz Prime Rib* – 17 
Herb infused seasoning + au jus + creamy horseradish sauce  

*Fridays & Saturdays only from 4 to close. Availability Limited.  

 Featured Entrees comes with Two Side 
Coleslaw|French Fries|Herbed Rice|Herbed Redskin Potatoes|Small Salad 

Seasonal Vegetables|Soup|Herbed Redskin Potato Salad 

 

Kids Menu – 7 

(12 years old and under)  

Comes with fries, soup or salad & soft drink  

chicken tenders | mac & cheese | grilled cheese  

 

a la carte sides 

Small side salad – 4 | Herbed Rice – 3 | Seasonal Vegetables – 4 

Cole Slaw – 3 |Herbed Redskin Potato Salad– 4 | Carrots & Celery 3 

 

 
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 



 
 

The Story: 

Henry’s Place was established in August 2016 with the idea of offering 

something different and unique to Meridian Township. Henry wanted to offer 

a small scratch kitchen that appeal to all ages. The food choices on the menu 

were inspired by the east coast and the Midwestern cities where Henry as born 

and raised.  

Henry’s love for craft beers, specifically IPAs, led to 24 tap handles as 

the focal point of the bar. Whether it’s a Michigan or another State’s craft 

beer, Henry wanted to give you a great line up. His love for bourbon and 

whiskey has led to a diverse selection. Our specialty cocktails are a 

representation of urban chic that are refreshing and aromatic due to our 

craftsmanship.  

The wall décor pays tribute to the rich legacy of Meridian Township. The 

plethora of large HD TV’s are meant to provide you with all your sports needs 

but most importantly MSU sports. You may see Henry having conversations 

with customers, cooking on the line or running your food. Our staff welcomes 

you to our house like it’s your home.  

 

Henry’s Closet 

Growlers for purchase $12 

Growler Fill (varies by beer) 

Bottled Beers to go 30% off 

Men & Women T-shirts 

Small to Large -$12 

X-Large to XXL -$14 

 

 


