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WINES BY THE GLASS

Sunday Brunch Buffet is offered at Hereford House Leawood,
Hereford House Independence and Hereford House Bar & Grill.DID

YOU

KNOW?

Hereford House Bar & Grill offers Happy Hour daily in the bar.  
Drink specials and culinary delights - visit our web site for details.

You can purchase our Hereford House Bar & Grill gift cards from your server.  
Perfect gift ideas!

Hereford House Bar & Grill does banquets and catered events.  Let us do all the work.  
We have everything you need to make your special occasion successful.

Visit www.herefordhouse.com for more information

Join our EMAIL CLUB and receive monthly newsletters with exclusive member-only offers.  
Tell your friends, your co-workers, your neighbors - tell everyone!  It’s a great club to belong to.

Hereford House Bar & Grill offers Wine Lover’s Weekend with a 
25% discount on all bottles of wine Friday through Sunday.

Domestic Bottles
$2

Import/Micro
Bottles

$3

Tuesday

Any 22oz
Draft Beer

$4

WedneSDAY

Bartender Signature 
Cocktails

$5

ThurSDAY

Any Martini
$6

fRiDAY

Absolut Bloody 
Mary or Mimosa

$3

sundaysaturDAY

Wine Flights
$8

Sangria
$4

Sam Adams

Bridgeport IPA

Free State 

Ad Astra

$7

$8

$8

Boulevards

Bud Light

Miller Lite

$7

$5

$6

Daily Drink specials

glass   bottle
6.25   23.00
6.75   25.00
8.00   31.00
9.00   34.00
7.00   26.00
6.75   25.00
9.00   34.00

10.25   39.00
6.00   22.00
7.25   27.00
9.50   36.00

glass   bottle
6.50   24.00

10.00   38.00
10.00   38.00
7.75   29.00
7.50   28.00

11.00   42.00
7.50   28.00
8.75   33.00

13.00   50.00
6.50   24.00
6.50   24.00
7.00   26.00
8.75   33.00
9.00   34.00
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RED WINES
MIRASSOU Pinot Noir, Central Coast, CA 
CARMEL ROAD Pinot Noir, Monterey, CA 
WENTE VINEYARDS Crane Ridge Merlot, CA
SONOMA VINEYARDS Merlot, Sonoma Co., CA
ALEXANDER VALLEY VINEYARDS Zinfandel, CA

FRANCIS FORD COPPOLA Director’s Cut Zinfandel

TRINCHERO Cabernet Sauvignon “Family”, CA
TOASTED HEAD Cabernet Sauvignon, N. Coast, CA

CHARLES KRUG Cabernet Sauvignon “Yountville”, CA

VINTAGE INK Cabernet/Merlot, CA
CAPOSALDO Chianti, Tuscan, Italy
MONTEVINA Syrah, Amador County, CA
ROSEMOUNT “Show Reserve” Shiraz, Mudgee, Aus.
TAMARI Malbec, Mendoza, Argentina

WHITE WINES
MONTEVINA White Zinfandel, Amador Co., CA      
KENWOOD Sauvignon Blanc, Sonoma County, CA  
DRY CREEK VINEYARDS Fume Blanc, Sonoma Co.
ADELSHEIM VINEYARDS Pinot Gris, Willamette, OR
MONTEVINA Pinot Grigio, Amador County, CA
FESS PARKER “Santa Barbara” Riesling, Santa Barbara
KORBEL ROSE Sparkling, CA
SOKOL BLOSSER Evolution, OR
14 HANDS Chardonnay, Columbia Valley, WA
YALUMBA “Y” SERIES Unwooded Chardonnay, S.A.
CHATEAU STE MICHELLE Chardonnay, “Indian Wells” WA

    Wine Doggy Bags
TAKE YOUR UNFINISHED BOTTLE OF WINE HOME



appetizers woodstone pizzas
HH nachos
Crisp tortilla chips topped with your choice of tender 
grilled chicken or beef, caramelized onions, tomatoes, 
black olives, jalapenos and a three-cheese blend, 
served with guacamole, sour cream and salsa
Small   8.95    Large  11.95

steak house crab cakes
Housemade crab cakes prepared with the finest 
crabmeat available and mixed with just the right 
amount of spices, pan seared and finished with our 
roasted garlic poblano aioli  12.95

stuffed mushrooms
Fresh mushroom caps filled with cream cheese, 
crabmeat and shrimp, baked with roasted garlic and 
herb butter  8.95

Calamari
Premium calamari hand dipped in our own breading 
and flash fried, served with marinara sauce, garnished 
with flash fried green beans  8.95

Sea Hogs
Jumbo shrimp, bacon wrapped and grilled, served 
with our creamy horseradish sauce  10.95

Boneless Wings
Buffalo style, freshly breaded, crispy chicken breast 
pieces tossed in a hot honey wing sauce, served with 
ranch dipping sauce  7.95

Artichoke Dip
A creamy blend of artichoke hearts, sun-dried        
tomatoes and asiago cheese, served with crispy       
pita bread  8.95
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All of our pizzas are 12” hand tossed and 
topped with the freshest ingredients available  

Your choice 12.95 each

The Jayhawk - Barbecue chicken, caramelized 
onions, smoked corn, bell peppers and mozzarella 
cheese

The Chicken Pesto - Chicken, creamy pesto 
sauce, tomatoes, bacon, red onions, mozzarella cheese,  
garlic and seasonings

The Angelina - Pepperoni, sausage, salami, black 
olives, mushrooms, bell peppers, red onion, mozzarella 
cheese and seasonings

The Veggie - Zucchini, mushrooms, artichoke 
hearts, tomatoes, red onions, bell peppers, mozzarella 
cheese, garlic, and seasonings

The Annabelle - If you like your pizza really 
saucy!  Double sauce, pepperoni slices and black olives

The Hawaiian - Pesto and marinara sauce with 
grilled Canadian bacon, caramelized onions, fresh     
pineapple and mozzarella cheese

Bar Grill&

Build Your Own
Use your creativity!  

Pick up to three toppings of your choice for 12.00
Each additional topping 1.50

Hamburger
Pepperoni

Canadian Bacon
Sausage
Chicken

Bacon
Onions

Bell Peppers
Black Olives

Pineapple
Zucchini

Mushrooms
Tomatoes
Artichokes

all-you-can-eat 
salad bar

A variety of fresh salads and crisp greens 
with all the fixin’s  8.95

Children 8 and under 4.00

ADD A LOADED BAKED POTATO OR BOWL OF SOUP 
TO YOUR SALAD BAR FOR 2.00

dINNER FOR 2
One pizza of your choice

and salad bar for two  20.00

Ask your 
server about 
our soup of 

the day 



horseshoes

Philly Steak Shoe
Roast beef tossed with sauteed onions and mushrooms, 
piled high with crisp fries and topped with your choice 

of mild or spicy cheese sauce, finished with green 
onions and tomatoes  9.95

Jayhawk Shoe
Grilled, boneless chicken breast, caramelized onions 

and bell peppers piled high with crisp fries and topped 
with your choice of mild or spicy cheese sauce, finished 

with green onions and tomatoes  9.95
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steakburger
Enjoy our half pound steakburger ground fresh daily, 

hand-pattied and hickory grilled to perfection, served on 
a toasted bun with lettuce, tomato, onions and dill 

pickles, with or without cheese  8.95

Accompanied with your choice of kettle chips, 
crispy french fries or cottage cheese. 

Add-ons $.50 each:  bacon strips, grilled onions, 
guacamole or sauteed mushrooms

Cheeses:  American, cheddar, pepperjack, blue, 
mozzarella or Swiss

  

Bar Grill&

The horseshoe sandwich originated in        
Springfield, Illinois.  Local lore places the 
horseshoe’s creation in two different kitchens.  In 
one history of this legendary sandwich, the dish 
was first made by Joe Schweska and a collaborator 
at the Leland Hotel in 1928.  Another story        
attributes the sandwich to Steve Tomko at 
Wayne’s Red Coach Inn around the same time.  
The reason for this sandwich’s inception may have 
been as a tribute to the many horsemen that 
frequented one of these hotels or might possibly 
have been the end result of some leftover cheese 
sauce that ended up on an often ordered chopped 
steak sandwich.  Others say it was named for the 
shape of the ham that was originally one of its 
ingredients with fries represented the nails.

Sandwiches
French Dip
A HH classic - thinly sliced roast beef on a toasted 
hoagie roll, served au jus  8.95

Chicken Sandwich
Your choice of grilled or lightly breaded and fried 
chicken breast fillet, topped with crisp bacon and 
melted cheddar cheese  8.95

Classic Reuben
Thinly sliced corned beef topped with thousand island 
dressing, sauerkraut and melted Swiss cheese on grilled 
marble rye bread  8.95

Turkey Club
Classic style triple decker on Texas toast, layered      
with sliced turkey, crisp bacon, lettuce, tomato and       
mayonnaise  8.95

Burger $7.95
tuesdays

NIGHTLY Specials

12” Pizza $9.95
(up to 3 toppings)

wednesdays
Shoe Sale $7.95

thursdays



Steaks, Ribs & Chops

Seafood & Favorites

Top Sirloin
A lean yet tender and flavorful steak grilled to your 
taste specifications   8oz 19.95    12oz 23.95

Kansas City Strip
The most famous of all steaks!   8oz 21.95   12oz 25.95

House Cured Pork Chop
House cured and hickory grilled, served with an apple 
chutney  Single bone 14.95   Double bone 19.95

Blackened Ribeye
Ten ounce ribeye steak lightly blackened, grilled to 
your liking and brushed with garlic butter  24.95

T-Bone
A twenty-two ounce steakhouse favorite  34.95

Center Cut Filet
The steak lover’s steak, center cut from the finest beef 
tenderloins   6oz 27.95   8oz 31.95   10oz 34.95

Smoked Prime Rib
The king of our house!  The finest beef prepared with 
our own seasonings, oven roasted, smoked tender and 
juicy, served with horseradish sauce and au jus for 
dipping   10oz 21.95   14oz 27.95

Pork Ribs
Tender and juicy pork ribs, slow smoked then glazed 
with our barbecue sauce and grilled to perfection
Half slab 14.95   Full slab 21.95
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Bar Grill&

All entrees are served with your choice of one side dish and salad bar

Visit www.naturewellbeef.com for more information 
on Naturewell Natural Beef products

Guaranteed Angus cattle, 
Midwest vegetarian corn-fed 
diet - antibiotic and hormone 
free.

 NATUREWELL 
NATURAL BEEF

Salmon
Fresh Atlantic salmon fillet topped with our own special 
seasonings and carefully grilled, finished with garlic herb 
butter  19.95

Fish & Chips
Cod fillet hand dipped in a premium beer batter and fried 
golden brown, served with french fries, tartar sauce and 
fresh lemon  14.95

Country Fried Steak
A tenderized beef steak freshly breaded, fried golden and 
smothered with house made country gravy, served with 
mashed potatoes  14.95

Country Fried Chicken
A tenderized chicken breast freshly breaded, fried golden 
and smothered with house made country gravy, served with 
mashed potatoes  14.95

Nick’s Cajun Pasta
A bed of tender penne pasta tossed with a combination of 
steak, chicken, shrimp, caramelized onions, peppers and 
our creamy alfredo sauce  16.95

Chicken Marsala
A pan seared, boneless chicken breast topped with our rich 
marsala wine sauce and fresh mushrooms, served with 
penne pasta and tossed in parmesan cheese and roasted 
garlic butter  16.95

Chicken fettucine Alfredo 
Fettucine pasta tossed in a creamy alfredo sauce, topped 
with a boneless, grilled chicken breast  15.95

Asparagus
Vegetable of the Day

Rice
Twice Baked Potato

Housemade Chips
French Fries

Baked Potato
Mashed Potatoes

Side Dishes


	HHBGdinnermenupage1-200807
	HHBGdinnermenupage2-200803
	HHBGdinnermenupage3r3-200803
	HHBGdinnermenupage4-200803

