
DinnerDinner forfor TwoTwo Four CoursesFour Courses ~ $60

Price not reflective of sales tax and gratuity.  Dinner price per person $30.
Up to 12 guests ordering from this menu.  Odd number may choose between an appetizer or dessert.

8/2010

ACT IVACT IV Share a Dessert

Chocolate Tower CakeChocolate Tower Cake
Rich chocolate cake layered with chocolate mousse, 
topped with chocolate ganache, served with caramel 
and chocolate sauce
Carrot CakeCarrot Cake
Blended with pineapple and coconut, layered around a 
white chocolate cream cheese filling, topped with brown 
sugar glaze and toasted candied English walnuts

Peach Cobbler ala ModePeach Cobbler ala Mode
Hereford House tradition - fresh Georgia peaches 
cooked in cinnamon syrup and topped with a golden 
flaky crust, served warm with vanilla Haagen-Dazs 
ice cream
White Chocolate Bread PuddingWhite Chocolate Bread Pudding
Served warm with white chocolate ganache and 
caramel sauce and flambé with a shot of rum

CalamariCalamari
Flash fried, served crisp with marinara sauce
Spinach & Artichoke DipSpinach & Artichoke Dip
Creamy spinach and hearts of artichoke served with 
tortilla chips
Stuffed MushroomsStuffed Mushrooms
Mushroom caps stuffed with crab and shrimp in a 
cream cheese filling

ACT IACT I Share an appetizer

Shrimp CocktailShrimp Cocktail
Served chilled with our zesty horseradish cocktail 
sauce
Boneless Buffalo WingsBoneless Buffalo Wings
Tender pieces of chicken tossed in our hot honey 
wing sauce, served with ranch and celery

House SaladHouse Salad
A blend of romaine and iceberg lettuce topped with 
diced tomatoes, cucumbers, daikon radish and 
garlic croutons, served with your choice of dressing
Classic Caesar SaladClassic Caesar Salad
Crisp romaine tossed with a creamy caesar dressing, 
topped with parmesan cheese and garlic croutons

ACT IIACT II Select one per Guest

Steak SoupSteak Soup
A Hereford House tradition - hearty beef soup with 
tender cuts of steak and mixed vegetables
Soup du JourSoup du Jour
Chef’s special selection

Creamy Italian /     Creamy Cheddar Cheese / Blue Cheese / Ranch / Honey Mustard
Cilantro Lime Vinaigrette / Fat Free Italian / Shallot Vinaigrette / Four Berry Vinaigrette

- Salad Dressings -- Salad Dressings -

ACT IIIACT III Select one per Guest

    Kansas City Strip    Kansas City Strip
A 10oz. cut of the steak that made Kansas City - 
and Hereford House - famous!  
Whiskey MedallionsWhiskey Medallions
Three tenderloin medallions, pan seared with a rich 
whiskey cream sauce  
Filet MignonFilet Mignon
A 6oz. steak lover’s steak, center cut from the finest 
beef tenderloins
    Cedar Plank Salmon    Cedar Plank Salmon
Oven-roasted on a cedar plank with garlic herb butter
Chicken PiccataChicken Piccata
Twin chicken breasts lightly dusted in flour and 
pan seared, topped with artichoke, capers and  
fresh tomatoes in a rich béchamel sauce

Boneless Pork ChopBoneless Pork Chop
House cured, hickory grilled and topped with mango 
and jalapeno chutney
Prime RibPrime Rib
A 10oz. cut, oven-roasted with our own Hereford 
House signature seasoning  
BBQ Pork RibsBBQ Pork Ribs
A full slab of St. Louis style pork ribs, glazed with 
barbecue sauce
Sea HogsSea Hogs
Jumbo shrimp bacon wrapped and grilled, served 
with our tomato horseradish sauce
Atlantic CodAtlantic Cod
Baked with fresh herb crust and tangy white wine 
butter sauce

Rice Pilaf / Baked Potato / French Fries / Seasonal Vegetables / Mashed Potatoes
- Side Dishes -- Side Dishes -

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



appetizers
CalamariCalamari

Flash fried, served crisp with marinara sauce  8.95
Spinach & Artichoke DipSpinach & Artichoke Dip

Creamy spinach and hearts of artichoke served with tortilla chips  8.95
Onion RingsOnion Rings

Thick cut and golden fried  7.95
Coconut Chicken StripsCoconut Chicken Strips

Chicken breast strips coated with coconut and Japanese breadcrumbs, crispy fried 
and served with honey mustard dipping sauce  8.95

Steak House Crab CakesSteak House Crab Cakes
Pan seared and finished with a grilled tomato dijon mustard sauce  11.95

Stuffed MushroomsStuffed Mushrooms
Mushroom caps stuffed with crab and shrimp in a cream cheese filling  8.95

Sea HogsSea Hogs
Six jumbo shrimp bacon wrapped and grilled, served with our tomato horseradish sauce  12.95

Shrimp CocktailShrimp Cocktail
Served chilled with our zesty horseradish cocktail sauce 12.95

Cheese & Seasonal FruitCheese & Seasonal Fruit
Santa Fe goat cheese and a variety of seasonal fruit, served with crisp garlic baguettes

Plate 9.95   Platter 18.95
Boneless Buffalo WingsBoneless Buffalo Wings

Tender pieces of chicken tossed in our hot honey wing sauce, served with ranch and celery  8.95
Combination PlatterCombination Platter

Stuffed mushrooms, onion rings and flash fried calamari  19.95
Shrimp Combo PlatterShrimp Combo Platter

A dozen sea hogs and chilled shrimp with cocktail sauce  39.95

HH DINNER (2) - 8/2010

Oriental Chicken SaladOriental Chicken Salad
Fresh spring greens tossed in an oriental vinaigrette, topped with golden fried chicken breast  

and toasted almonds  12.95
Ultimate Caesar SaladUltimate Caesar Salad

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

SoupSoup
Steak soup - a Hereford House tradition - or soup du jour, the Chef’s special recipe

Cup 3.95  Bowl 4.95

soup & salad
House SaladHouse Salad

A blend of romaine and iceberg lettuce topped, with diced tomatoes, cucumbers, daikon radish 
and garlic croutons, served with your choice of dressing  4.95

Caesar SaladCaesar Salad
Crisp romaine tossed with a creamy Caesar dressing, topped with parmesan cheese and garlic croutons  4.95

Spring SaladSpring Salad
Young field greens tossed in a shallot vinaigrette, topped with daikon radish, tara stix, 

cucumbers, tomatoes and crispy onions  4.95

Cilantro Lime Vinaigrette      Ranch      Honey Mustard      Fat Free Italian      Shallot Vinaigrette

dressingsdressings
Creamy Cheddar CheeseCreamy Italian Blue Cheese      Four Berry Vinaigrette

For your convenience, 18% gratuity will be added to parties of 8 or more guests.
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The Kansas City StripThe Kansas City Strip
The steak that made Kansas City - and Hereford House - famous!  10oz. 26.95   14oz. 31.95

Black & Blue Kansas City StripBlack & Blue Kansas City Strip
Our 10oz. cut topped with cracked black pepper and blue cheese crumbles  27.95

The RibeyeThe Ribeye
Well marbled for extra flavor  12oz. 27.95  16oz. 32.95

Blackened RibeyeBlackened Ribeye
Our 16oz. cut seasoned with our Cajun spices and topped with garlic butter  33.95

Bone-in RibeyeBone-in Ribeye
A classic cowboy cut  34.95

Whiskey MedallionsWhiskey Medallions
Three tenderloin medallions, pan seared in a rich whiskey cream sauce  23.95

Top SirloinTop Sirloin
(more tender and flavorful when cooked under medium-well)  12oz. 21.95

Prime RibPrime Rib
Oven-roasted with our own Hereford House signature seasoning  10oz. 24.95  14oz. 28.95

Filet MignonFilet Mignon
The steak lover’s steak, center cut from the finest beef tenderloins  6oz. 28.95  9oz. 35.95

Steak DijonSteak Dijon
Our 6oz. filet mignon topped with Dijon mustard and brown sugar  29.95

Steak OscarSteak Oscar
Our 6oz. filet mignon served with our famous pan seared crab cake,

topped with béarnaise sauce and asparagus spears  34.95
T-boneT-bone

A 22oz. classic cut of a steakhouse favorite  37.95
Steak & LobsterSteak & Lobster

Our 6oz. filet mignon and cold water lobster tail  39.95
Steak & ShrimpSteak & Shrimp

Our 6oz. filet mignon and jumbo golden-fried coconut shrimp  33.95
~ Share Any Entree~~ Share Any Entree~

Includes house salad and your choice of house side dish  6.95

steaks & prime rib
Our entrées are served with one house side dish 

and your choice of house salad, caesar salad, spring salad or cup of soup

House Side Dishes  2.95House Side Dishes  2.95
Baked Potato

Seasonal Vegetables
French Fries

Rice Pilaf
Mashed Potatoes

Premium Side Dishes  3.95Premium Side Dishes  3.95
Sautéed Spinach

Twice Baked Potato
Sautéed Portobello Mushrooms

Loaded Baked Potato
Sautéed Asparagus
Baked Sweet Potato

Steak Enhancements  1.95Steak Enhancements  1.95
Cracked Black Pepper &
Blue Cheese Crumbles

(melted on your steak)
Béarnaise Sauce
Whiskey Sauce

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

Temperature GuideTemperature Guide
RARERARE

Cool red center
MEDIUM RAREMEDIUM RARE

Warm red center
MEDIUMMEDIUM

Hot pink center
MEDIUM WELLMEDIUM WELL
Slight pink center

WELL DONEWELL DONE
Cooked throughout 

Add Surf to any TurAdd Surf to any Turf...Ala Lobster Tail 15.95 / Grilled Shrimp 6.95
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Our entrées are served with one house side dish 
and your choice of house salad, caesar salad, spring salad or cup of soup

seafood & signature dishes

Cedar plank salmonCedar plank salmon
Oven-roasted on a cedar plank, served with garlic herb butter  23.95

Atlantic CodAtlantic Cod
Baked with fresh herb crust and tangy white wine butter sauce  21.95

Coconut Fried ShrimpCoconut Fried Shrimp
Jumbo golden-fried coconut shrimp served with honey mustard  22.95

twin Lobster Tailstwin Lobster Tails
Savory cold water lobster tails served with drawn butter and lemon  39.95

Hickory Grilled ChickenHickory Grilled Chicken
Twin boneless grilled chicken breasts, served with béarnaise or barbecue sauce  16.95

Chicken PiccataChicken Piccata
Twin chicken breasts lightly dusted in flour and pan seared, topped with artichoke, capers and 

fresh tomatoes in a rich béchamel sauce  19.95
Twin Boneless Pork ChopsTwin Boneless Pork Chops

House cured, hickory grilled and topped with mango and jalapeno chutney  19.95
Barbecue RibsBarbecue Ribs

A full slab of St. Louis style pork ribs, glazed with barbecue sauce  22.95
Barbecue Ribs & Chicken PlatterBarbecue Ribs & Chicken Platter

1/2 slab of St. Louis style pork ribs, glazed with barbecue sauce and a grilled barbecue chicken breast  20.95
(add shrimp 4.00)

Chopped Steak *Chopped Steak *
Fresh hand-pattied ground sirloin, grilled and topped with sautéed mushrooms and onions  16.95

Our week night features are served with one house side dish 
and your choice of house salad, caesar salad, spring salad or cup of soup

week night features

Monday Monday 

T-Bone
22oz. 35.95

Tuesday Tuesday 

Filet Mignon
9oz. 33.95

Wednesday Wednesday 

Steak Oscar
6oz. 32.95

Thursday Thursday 

Bone-in Ribeye
32.95

Friday Friday 

Blackened Ribeye
16oz. 31.95

Sundays at our HouseSundays at our House.....make it your Sunday tradition
25-50% off select bottles of wine

Ask your server for detailsWine Lover’s Sunday

Selections marked with this icon represent 
hereford house signature items

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

For your convenience, 18% gratuity will be added to parties of 8 or more guests.
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of a foodborne illness.
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