
HH1 LUNCH (1.2) - SUMMER 2008

Lighter FareLighter Fare

Our lunch specials are served 
with one house side dish and your 
choice of house salad, Caesar 
salad, spring salad or cup of soup

daily 

lunch 

specials

featuring

a hereford house favorite

twin medallions

Bacon wrapped and hickory grilled  15.25

Single  12.25

beef

seafood

Traditions

mONDAY

Fried Cod
Sandwich

9.95

Steakburger
8.95

Prime Rib
8oz.  14.95

TUESDAY

Blackened
Tilapia
10.95

Pot Roast
9.95

Top Oscar
6oz.  14.95

WEDNESDAY

Coconut
Fried Shrimp

11.95

Fried Pork 
Tenderloin 
Dinner 9.95

Blackened 

Flat Iron Steak
9oz.  12.95

THURSDAY

Cedar Salmon
12.95

BBQ Rib 
& Chicken 

11.95

Prime Rib
8oz.  14.95

FRIDAY

Fish & Chips
9.95

BBQ Rib
& Chicken

11.95

KC Strip
8oz  14.95

Cuban  Pulled  Pork Sandwich
Tender pieces of pulled pork, topped with spicy mustard, 
served on a hoagie bun with sweet potato fries  8.95

Tomato & Fresh Mozzarella Salad
Topped with olive oil and reduced balsamic vinegar  8.95

Roasted Tilapia 
Topped with red onion relish, served with house-
made coleslaw and sweet potato french fries  10.95

Asian Salad
Mixed greens tossed in a honey soy ginger vinaigrette, 
topped with mandarin oranges, sliced grape tomatoes, 
fried won-tons and five grilled shrimp  10.95

Add a cup of soup or house salad, Caesar salad or spring salad for 1.50

Chipolte Chicken Quesadillas
Flour tortilla filled with caramelized onions, mushrooms and jack cheese, 

topped with fresh corn salsa and sour cream  9.95



appetizers salad & soup
calamari
Flash fried, served crisp with marinara sauce  8.95

      stuffed mushrooms
Mushroom caps stuffed with crab and shrimp in a 
cream cheese filling  8.95

SEA HOGS
Jumbo shrimp bacon wrapped and grilled, served 
with our tomato horseradish sauce  10.95

spinach & artichoke dip
Creamy spinach and artichoke hearts served with 
crisp garlic baguette  7.95

boneless buffalo wings
Tender pieces of chicken tossed in our hot honey 
wing sauce, served with ranch and celery  7.95

      combination platter
Stuffed mushrooms, onion rings and flash fried 
calamari  19.95

cheese & seasonal fruit
Santa Fe goat cheese, Vermont white cheddar and a 
variety of seasonal fruit, served with crisp garlic 
baguette    Plate  9.95   Platter  18.95
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     steak soup or Soup du Jour
A Hereford House tradition   Cup 3.95  Bowl 4.95

soup & salad combo
Any Hereford House side salad and a bowl of steak 
soup or soup du jour  7.95

hereford house club
A blend of romaine and iceberg lettuce topped with smoked turkey, bacon and tomatoes, accompanied by black olives, 
cheddar cheese and hard boiled eggs   Petite  8.95   Entree  11.95

ultimate caesar
Our classic Caesar salad, topped with your choice of charcoal grilled salmon, chicken, beef tenderloin kabob, shrimp 
or flash fried calamari   Petite  8.95   Entree 11.95

chicken salad
A blend of romaine and iceberg lettuce, carrots, tomatoes, red onion and cheddar cheese tossed in honey mustard dressing, 
served with your choice of crispy fried or grilled chicken   Petite  8.95   Entree  11.95

BERRY SALAD
Young field greens tossed in our four-berry vinaigrette dressing, topped with crisp red onion, toasted almonds, blue 
cheese crumbles, seasonal berries and your choice of grilled shrimp or boneless buffalo wings  Petite  8.95 Entree 11.95

crab & asparagus salad
Baby spinach leaves tossed in a cilantro lime vinaigrette dressing, topped with grilled asparagus, grilled tomatoes and 
blue lump crab   Petite  9.95   Entree  12.95

hereford house side salads
4.95

dressings

Blue Cheese      Ranch      Honey Mustard
Cilantro Lime Vinaigrette

Creamy Italian

Housemade Four Berry Vinaigrette

Creamy Cheddar Cheese

HOUSE SALAD - A blend of romaine and iceberg 
lettuce topped with diced tomatoes, cucumbers, daikon 
radish and garlic croutons, served with your choice of 
dressing.
CAESAR SALAD - Crisp romaine tossed with a creamy 
Caesar dressing, topped with parmesan cheese and garlic 
croutons.
SPRING SALAD - Young field greens tossed in a 
shallot vinaigrette, topped with daikon radish, tara stix, 
cucumbers and crispy onions.



sandwiches
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*  Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of a foodborne illness.

All sandwiches are served with french fries 
or housemade potato chips

sandwiches 
from the grill

Visit us at:  www.herefordhouse.com

Join our email club and receive a complimentary dessert!

Selections marked with this icon represent 
Hereford House Signature Items

These items have been dubbed “house favorites”  
by both our culinary staff and customers alike.  

We sincerely hope you will enjoy 
these and all of our menu selections.

Baked Potato
French Fries
Twice Baked Potato
Cheddar Ranch Potatoes
Cowboy Beans

Mashed Sweet Potatoes
Rice Pilaf
Seasonal Vegetables
Mashed Potatoes
Housemade Potato Chips

house side dishes

premium side dishes
3.95

Sautéed Spinach
Sautéed Portobello Mushrooms

Sautéed Asparagus

chicken salad croissant
Chicken salad topped with candied walnuts and crisp 
apples, served on a flaky croissant  8.95

Chicken Philly
Roasted, sliced chicken breast topped with sautéed 
peppers, onions and melted Provolone cheese, served
on a hoagie bun  8.95

turkey club
The classic triple decker - smoked turkey, bacon, lettuce, 
tomato and mayonnaise, served on toasted sourdough 
bread  8.95

     steak sandwich
Sliced roasted sirloin on a hoagie roll, topped with grilled 
onions and mushrooms  9.95

     french dip
Thinly sliced roast beef on a grilled hoagie roll, served 
with au jus dipping sauce  8.95   add cheese .50

classic blt
Served on toasted wheat bread  8.95

portobello sandwich
House marinated mushroom cap topped with grilled 
tomato, melted swiss cheese, fried onions and a poblano 
pepper and garlic aioli, served on a Kaiser bun 8.95

Your choice of 1/2 pound freshly ground steakburger 
or 6oz. grilled chicken breast

Grill sandwiches are served with french fries 
or housemade potato chips

* denver
Topped with bacon, cheddar cheese and 
barbecue sauce

* range boss
Charbroiled over an open flame

* dude
Topped with your choice of Swiss, American, 
cheddar or bleu cheese

* plainsman
Topped with grilled onions

* dallas
Topped with bacon and your choice of cheese

* outlaw
Topped with mushrooms

* slim
Bunless delight, served with cottage cheese 
(no french fries)

6.00

5.00

6.00

6.00

6.00

6.00

5.00



entrees

HH LUNCH  (4) - 06/27/08

The below entrées are served with your choice of 
house salad, Caesar salad, spring mix salad or          

cup of soup and choice of house side dish

*  Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of a foodborne illness.

Steaks & prime rib

Kansas City STRIP
The steak that made Kansas City - and Hereford House - 
famous!  8oz. 16.95

ribeye
A 12oz. cut, well marbled for extra flavor  19.95

top sirloin
A 6oz. cut cooked over an open charcoal flame   12.95
(more tender and flavorful when cooked under medium-well)

prime rib
Oven-roasted with our own Hereford House signature 
seasoning   8oz. 16.95

CEDAR PLANK SALMON
Fresh, oven-roasted on a cedar plank, served with garlic 
herb butter  15.95

ATLANTIC COD
Baked with fresh herb crust and a tangy white wine butter 
sauce  14.95

chili cilantro salmon
Fresh, grilled salmon topped with a light chili and 
cilantro glaze  15.95

seafood

hereford house
traditions

country fried chicken
Served with mashed potatoes and country gravy  9.95

Add a house salad, Caesar salad, spring mix salad
or cup of soup for 1.50

hereford house meatloaf
Served with mashed potatoes and brown gravy   9.95
hot beef sandwich
Served open face with mashed potatoes and brown 
gravy  9.95

country fried steak
Served with mashed potatoes and country gravy  9.95

* chopped steak
Fresh ground sirloin, hand-pattied and topped with 
mushrooms and flash-fried onions.  Served with mashed 
potatoes and au jus sauce   10.95

1.95
steak enhancements

Cracked Black Pepper & Blue Cheese Crumbles
(melted on your steak)

Béarnaise Sauce
Cabernet Mushroom Sauce

Dijon Mustard & Brown Sugar Glaze
(melted on your steak)

chicken pot pie
Tender chicken and fresh vegetables, topped with a 
golden flaky crust  9.95

beef stroganoff
Braised beef tips in a burgundy wine sauce, served over 
penne pasta and topped with sour cream  9.95

It all comes down to one clear fact; with Sterling Silver® Premium Meats, 
you can count on an extraordinary dining experience every time...guaranteed.

Remember us for all of your banquet and catering needs.  

Don’t forget holiday parties and           
special occasions -  let us do the work!

A stress-free way to enjoy the company of your 
friends and co-workers.

pORK tENDERLOIN dINNER
Tenderized porkloin hand battered, fried to a golden brown, 
served with mashed potatoes and country gravy  9.95

shrimp scampi
Sauteed shrimp and vegetables, fresh herbs and tomatoes, 
served over linguini pasta and topped with shredded 
parmesan cheese   15.95

TEMPERATURE GUIDE
RARE: Cool red center

MEDIUM RARE: Warm red center

MEDIUM: Hot pink center

MEDIUM WELL: Slight pink center

WELL DONE: Cooked throughout 
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