
Hand-cut and expertly grilled to 
your specifications. Served with 
our house-made garlic butter.  $24

Items and prices subject to change.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

** House temperature is always medium-rare, unless you specify otherwise.

2 For$29 Scials
Additional sides.  $4

Henke’s Rice Blend      Al Dente Green Beans      Seasonal Vegetables      Potato of the Moment

   All house entrees are served with 1 side, a dinner salad, and bread   

Sides

New York Strip **

Hand-cut and oven-roasted to a savory perfection. 
Accented by a colorful saute garnish of fresh selections 
from the garden.  $21

Hand-cut juicy grilled chicken braised with
herb sauce and pan drippings. Served with
our special blended house rice.  $17

Herb Seasoned Chiրen

Linguine noodles tossed in a traditional white wine sauce
with bacon, parmesan cheese, peas, and fresh garlic.
Served with salad and bread. $18

Chiրen Linguine Carbonara

Pork Tenderloin Medallions

Hand-cut and prepared to perfection with your choice
Seared or Blackened. Served with our house-made
remoulade.  $22

Seared or Blackened Salmon

Entrees



Items and prices subject to change.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

All dressings are house-made. Your choices include: Red Wine Balsamic Vinaigrette, Creamy Ranch, Blue Cheese, Honey Mustard, 
and Classic Vinegar and Oil.  Add Feta or Blue Cheese Crumbles for $1 on a dinner salad, and $2 on the Specialty or Larger Salads.

Extra sharp Vermont White Cheddar in a 
crunchy herb jacket. Served over a delicious
berry compote with a cracker variety.  $14

Air-Fried իeese

Spinach and mozzarella provolone cheese blend,
prepared with white wine.  $12  Add sausage  $2

Stuffed Mushrms

Mixed greens with strawberry, blueberry, blackberry,
blue cheese, brie, roasted almonds, and Balsamic
Vinaigrette.  Large serving  $14, Small serving  $7

Linda’s Salad

A generous portion of our fresh, warm, artisan bread.  $4A mix of claw and lump crabmeat with herbs and 
spices. Pan seared to perfection and served with
house-made remoulade.  $14

Ciabaa Bread BaעetMaryland Style Crab Cakes

House-made garlic bread, loaded with cheese and 
served with marinara.  $7

Garlic իeese Bread

Gourmet cheeses and artisan meats garnished with fruit 
and special touches. Served with a cracker variety.  $14

իeese & իarcuterie Plate

Beautiful salmon served on a large bed of fresh leafy greens 
garnished with our signature salad accoutrements.  $17

Savory chicken served on a large bed of fresh leafy greens 
garnished with feta and fresh berries.  $17

Salmon Salad:
Grilled or Blackened

Chiրen Salad:
Blackened or Grilled

Aptizeכ

Our signature salad is made with fresh leafy greens, 
tomatoes, red onions, carrots and our house-made 
croutons.  $5

Henke Dinner Salad

Salads

Changes to accommodate the freshest availability.

Soup ׃ the Moment
Topped with broiled cheese and savory croutons.

Large serving  $6      Small serving  $4

Fחnch լion Soup

In ծe Bowl



Items and prices subject to change.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Grilled chicken, savory bacon, roasted garlic 
and herbs topped with mozzarella provolone blend
with Ranch Alfredo.  $17

Chiրen Bacon  Ranch

A house favorite! Zesty red sauce, sausage, fresh 
spinach, mushrooms, onion, tomatoes, and our 
mozzarella provolone blend.  $17

Sausage Floחntine

Crème Brûlée
իeesecake
Seasonal

Choose your own sauce topped with our mozzarella provolone blend.  $12  Add additional toppings.  $1 each.
       Pepperoni          Bell Peppers          Black Olives               Spinach           Jalapenos

              Sausage            Mushrooms           Green Olives              Tomato           Extra Cheese
                        Bacon              Red Onions          Banana Peppers           Pineapple        Chicken  (Add  $5)

Build Your Own Pizza

A combination of salami, pepperoni, sausage, bacon,
roasted garlic, zesty red sauce, and our mozzarella 
provolone blend.  $17

Henke Meats

Roasted garlic cloves pressed into the crust with
herbs, spices, shrimp and seafood; topped with our 
mozzarella provolone blend.  $17  Add Alfredo sauce. $2

Seafd Delight

Our special deep-roasted blend of coffee beans
created especially for Henke Wine by Seven Hills Coffee

Henke Java   regular brew or decaffienated

Iced or Hot Tea 
Coke, Diet Coke, or Sוite
Sparkling Gra Juice  (House-made)

Gourmet Pizzas

We are glad you came to sit, sip, and savor the Henke Wine flavors!
Our wines are available for purchase for you to take home. We offer a 10% discount for cases of wine.

A case consists of 12 bottles. You may mix different wines to create your case.
Visit us on Facebook!

ծank you ֩om ײe heart and ײe vine!

Deerts                Beverages
                                 $6                                                                      $2.50
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