
h e n r i 's  b a r  @  B ra c a  C a f e
S i n ce  1 9 0 1

SpOoKy SuNrIsE
Casamigos Anjeo Tequila, Cointreau, Fresh Lime, All Natural Agave, OJ, Grand
Mariner Floater 15

PoIsOnEd ApPlE SaNgRiA
Captain Spiced Rum, White Wine, Ginger Beer, Apple Cider, Apple & Orange
Garnish 14

TrUfFlE AsPaRaGuS SoUp
CuP 5 BoWl 7

PePpErEd SaShImI TuNa
Wakame Salad, Mango Salsa, Soy-Sesame Glaze 16

CrAb, SpInAcH & ArTiChOkE FlAtBrEaD
Crab, Spinach, Artichoke, Quattro Formaggio 17 InDiViDuAl 34 ShArEaBlE

14 Oz SiRlOiN OsCaR
Jumbo Lump Crab, Hollandaise, Parmesean Mashed, Roasted Brussel
Sprouts 56

PiStAcIo CrUsTeD TuNa
Roasted Rainbow Beets, Sweet Potato Mashed, Sweet Balsamic 29

LoCaL ClAm A'La JaCoB
Saffron, Tomato, Spinach, Linguine 28

FOR TAKEOUT CALL

609-263-4271   OR  609-263-CAFE

Weekly Additions October 22nd-October 25th

*  Dinner Only

> Served All Day


