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Dinner

for two

80

All February

$

Wine Pairing (3oz pours)

3-Course + $15 per person | 4-Course + $20 per person

Starter (select one)
upgrade + $6 :: sea hogs | shrimp cocktail

Calamari

Wine Pairing: Charles & Charles, Rosé

Crab Cakes (3)

Wine Pairing: La Marca, Procecco

Goat Cheese & Habanero Jam

Wine Pairing: Seaglass, Riesling

KC Hot Honey Boneless Wings Wine Pairing:

Hess Select, Sauvignon Blanc

Second Course (select two)
upgrade + $2 :: caesar salad | the wedge salad | apple & pecan salad

The 1957 Salad
Steak Soup*

Wine Pairing: William Hill, Chardonnay

Wine Pairing: Sterling Vintner’s Collection, Merlot

Soup du Jour

Wine Pairing: Ask Your Server

Main Course (select two)
Top Sirloin* gf 12oz cut, choice of two sides
upgrade + 8
$

*

*

Bruschetta Chicken

*

Wine Pairing: Chateau Ste. Michelle, Chardonnay

12oz strip | 12oz ribeye | 12oz prime rib* | 7oz center-cut filet
Wine Pairing: Chateau Souverain, Cabernet

charcoal-grilled smoked chicken, topped with smoked provolone,
bruschetta, balsamic glaze

Enhancements
Month of Love Special

Wine Pairing: Folie à Deux, Zinfandel

Grilled Meatloaf
our certified hereford steak blend, ground & topped
with thick-cut bacon & au poivre gravy

Crab Cake Oscar + $9

Grilled Salmon* gf

blue cheese & black pepper + $3
blackened & garlic butter + $2
dijon & brown sugar glaze + $3

Wine Pairing: Erath, Pinot Noir

7oz fillet seasoned with house-made rub & finished with garlic butter

Add-Ons

Brown Butter & Sage Pork Chops

jumbo sea hogs (2) + $9
crab cakes (2) + $12
6oz lobster tail + $35

Wine Pairing: Erath, Pinot Noir

brined for 24-hours, grilled over charcoal & topped
with brown butter & sage cream sauce

Dessert (select one)
Strawberry Champagne Cheesecake
Chocolate Tower Cake

Wine Pairing: Ruby Port, 2oz

Wine Pairing: Tawny Port, 2oz

Celebrating the Month of Love

@herefordhouse

gf - gluten free, v - vegetarian Price not reflective of sales tax and gratuity. Dinner price per person 40. Any appetizer and/or dessert substitution is subject to a surcharge. Dine-In ONLY. Up to 12 guests
ordering from this menu. Odd number may choose between an appetizer or dessert. **Coupons, discounts, offers, promotions, bonus cards, MAY NOT be used on this menu.** *Contains or may contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.
$

Wines by the Glass

Signature Cocktails

25% OFF Bottles Sunday - Tuesday*
(wine selections are subject to availability, applies to this menu only)

Classic Mule 10

Whites
Charles & Charles, Rosé

360 vodka, lime, ginger beer

9

34

8

30

9

34

10

38

Pom Spritz 11

columbia valley, washington

Mirassou, Moscato

builders gin, pomegranate liqueur,
thyme simple syrup, lemon

monterey county, california

Seaglass, Riesling

Winter Spiced Espresso Martini 13
360 chocolate vodka, big o ginger liqueur,
flor de cana espresso liqueur, all spice dram

monterey county, california

Joel Gott, Pinot Gris

Pickletini 12

willamette valley, oregon

Hess Select, Sauvignon Blanc

tito’s vodka, pickle juice, olive

10

‘57 Cosmo 11

38

monterey county, california

Kim Crawford, Sauvignon Blanc

12

46

8

30

10

38

stoli raspberry vodka, elderflower liqueur,
lemon, cranberry

Cranberry Lemon Drop Martini 12

marlborough, new zealand

William Hill, Chardonnay

deep eddy cranberry vodka, limoncello
triple sec, lemon

central coast, california

Chateau Ste. Michelle, “Mimi” Chardonnay

Hereford Horsefeather 10
rosemary-infused bourbon, lemon, ginger beer

horse haven hills, washington

Campfire Margarita 11
chipotle-infused mean mule silver, triple sec,
agave, lime, chili-lime salt

Reds

Cinnamon Whiskey Sour 12

Cloudfall, Pinot Noir

lifted spirits wheat whiskey, cinnamon simple syrup,
lemon, cinnamon-sugar rim

monterey county, california

Erath, “Resplendent” Pinot Noir

10

38

12

46

9

34

union horse rye whiskey, sweet vermouth,
big o ginger liqueur, angostura bitters

8

32

Smoked Old Fashioned 13

Midwinters Rum Punch 9

willamette valley, oregon

Sterling Vintner’s Collection, Merlot

bacardi spiced rum, aged rum, all spice dram,
cinnamon simple syrup, cranberry juice, red wine

central coast, california

Alamos, Malbec

Barrel-Aged Free State Manhattan 12

mendoza, argentina

Folie à Deux, Zinfandel

maker’s mark bourbon, sugar,
angostura bitters, smoke

dry creek valley, sonoma county, california

Chateau Souverain, Cabernet

12

46

10

38

14

54

16

58

alexander valley, california

Chateau Ste. Michelle, “Indian Wells” Cabernet

Beer

columbia valley, washington

Slices, Cabernet

Domestic Bottles
bud light | budweiser | coors light | michelob ultra | miller light

napa valley, california

EST.

Premium Bottles
featuring boulevard brewing company as well as
other craftbreweries. ask server for current selection.

Kc

1957

