
BREAKFAST MENU 

HOULIHAN'S 



2,000 calories a day is used for general nutritional advice, but calorie needs vary.
Additional nutrition information available upon request.

S P E C I A LT I E S

H O T E L  FAVO R I T E S

S I D E S B E V E R A G E S

INNJOYABLE BREAKFAST*. ............................................ 12 
Two eggs any style served with breakfast potatoes, 

choice of meat and toast.   870 CAL 

SLIDER TRIO* ........................................................................ 12 
One of each bacon-sausage-ham slider, topped with 

fluffy scrambled eggs and Cheddar cheese served with 

breakfast potatoes.   1180 CAL 

TAILOR MADE 3 EGG OMELET*     .................................... 12 
Made with your choice of sausage, ham, bacon, 

Cheddar cheese, Swiss cheese, peppers, onions, 

tomatoes, mushrooms, spinach served with breakfast 

potatoes and toast.   640+ CAL 

START FRESH WRAP* ........................................................... 9 
Egg whites scrambled with mushrooms, spinach, onions, 

and provolone cheese, wrapped in a whole wheat tortilla and 

served with breakfast potatoes or fruit.   820 CAL 

MALTED MINI WAFFLES .................................................. 10 
Crispy waffles served with berries, whipped cream and 

warm syrup.   1010 CAL 

BUILD YOUR PERFECT BREAKFAST* ........................ 11 
Choose your eggs, meat and a side. Perfect!   560+ CAL 

R O O M  S E R V I C E  -  D i a l  E x t e n s i o n :  2 1 2 0 
19.00% gratuity charge and applicable sales tax will be added to 

the price of all items. Delivery charges $5.00 

B R E A K F A S T  S E R V E D   
6 : 3 0 - 1 0 : 3 0  D A I LY 

FRUIT   100 CAL 4 
BACON*   160 CAL 4 
SAUSAGE*   360 CAL 3.5 
TOAST   120 CAL 3 
BREAKFAST POTATOES 3.5 
290 CAL 
YOGURT   150 CAL 4 
TURKEY SAUSAGE*  160 CAL 5 
OATMEAL  450 CAL 6 

COFFEE   0 CAL 3 
JUICE   110 CAL 4 
TEA   0 CAL 3 
MILK   80-150 CAL 3 
ASSORTED SOFT DRINKS 3 
0-160 CAL 

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  if 
you have certain medical conditions.FOR PARTIES OF 8 OR MORE, 19% GRATUITY AND $5.00 DELIVERY CHARGE WILL BE AUTOMATICALLY 

ADDED TO THE BILL 

HOULIHAN'S 
BREAKFAST MENU 

STEAK AND EGGS*  ...................................................................................  17 

A 5 oz. Top Sirloin, cooked to order, with two eggs prepared any 

style.   930 CAL  

EGGS BENEDICT*  ......................................................................................  14 

A timeless classic of two poached eggs and Canadian bacon atop an 

English muffin and topped with Hollandaise sauce.   900 CAL  

MORNING BREAKFAST BURRITO*  .....................................................  9 

Two eggs scrambled with onion, peppers, bacon, crisp potatoes and 

shredded cheese stuffed into a warm flour tortilla.   1280 CAL  

PANCAKES   .......................................................................................................  8 

Griddled pancakes topped with butter and served with warm 

syrup.   1300 CAL  

SUNRISE SANDWICH*  ..............................................................................  9 

Two eggs any style, Cheddar cheese and choice of meat on an 

English muffin, served with breakfast potatoes.   840 CAL  

HAM AND EGGS*  .......................................................................................  11 

A 5 oz. grilled ham steak served with two eggs any style.   720 CAL  



lunch & dinner
served daily
11am – 10:30pm

Start Here
FIRECRACKER SHRIMP lightly fried shrimp tossed in a thai 
chile sauce over banana-ginger dressed napa slaw $12

CHICKEN TENDERS traditional or buffalo style $10

CLASSIC SPINACH DIPV with cheesy lavosh crackers $12 
small with tortilla chips $9

 HOULIHAN’S FAMOUS ‘SHROOMSV panko crusted and 
garlic-herb cream cheese stuffed mushrooms with creamy 
horseradish sauce $12

CHAR-CRUSTED AHI TUNA* with soy glaze, wasabi mayo 
and asian slaw $14

CALAMARI lightly dusted in seasoned flour and fried  
crisp to order with sriracha, banana peppers, lime, and 
sesame-ginger soy $11

 CHICKEN WINGS choose thai chile glazed with  
sesame-ginger sauce or buffalo style with bleu cheese  
dressing $12

HOULIHAN’S MINI BURGER SLIDERS*with aged cheddar & 
ranch-style greens. 3-pack $11

BLACKENED CHICKEN AND CARMELIZED ONION QUESADILLA 
with a blend of cheddar and jalapeno jack cheeses, sour 
cream, guacamole and salsa on the side $12

EDAMAMEV steamed to order with kosher salt, toasted 
sesame seeds & shoaxing wine sauce $6

CHIPOTLE CHICKEN NACHOS chile roasted chicken, pepper 
jack, cheddar and chipotle cheese sauce,  fresh jalapenos, 
tomato, cilantro, guacamole, sour cream, house salsa $13

 LOADED GUACAMOLEV pomegranate seeds, salsa, cotija 

cheese, seasoned tortilla chips $9

 CHICKEN LETTUCE WRAPS† sweet and savory sesame-glazed 
chicken, carrots, scallions and crispy wontons, peanut-ginger 
sauce $12
LOADED SKINS  jumbo bakers, bacon, scallions, cheddar & 
jack cheeses, sour cream $9
MARGHERITA FLATBREADV oven roasted tomatoes, basil, 
fresh mozzarella, marinara $10

Burgers
Add soup or side salad $3.5

Our burgers are never frozen, made with a signature blend of fresh sirloin, brisket, 
and chuck 

 HOULIHAN’S BURGER* our signature beef blend patty, crisp 
lettuce, tomato & red onion on a buttered, toasted bun with 
choice of side $13. Add $1.00 each for applewood smoked 
bacon, sautéed mushrooms or cheese (aged cheddar, swiss, 
gorgonzola, gouda or provolone). 

 THE KANSAS CITY BURGER* our signature beef blend patty, 
topped with BBQ carnitas, brown-sugar bacon, crisp onion 
straws, sharp cheddar & house Kansas City-style BBQ sauce, 
served with french fries $15

 VEGGIE BURGERV our own blend of black and tuscan beans, 
brown rice, spiralized sweet potato, jalapeños and herbs, with 
garlic ranch dressed lettuce & tomato, served with choice of 
side $12

 GORGONZOLA BURGER our signature beef blend burger with 
melted gorgonzola on a toasted bun, topped with grilled onions, 
roasted tomatoes and balsamic, served with french fries $14

 BURGER 72* topped with our famou since 1972, garlic herb 
cream cheese stuffed mushroom cap, horseradish sauce, 
parmesan and arugula $14

Sandwiches
Choice of one side.  
Add soup or side salad $3.5

 SO. CAL FISH TACOS chipotle mayo, panko-breaded tilapia, 
napa cabbage, honey cumin dressing, chips & house salsa $13

 BRENTWOOD CHICKEN SANDWICH applewood smoked bacon, 
gouda cheese, dijon mayo, baby greens, tomato & red onion on 
a buttered, toasted bun with choice of side $14

SOUTHWEST GRILLED CHICKEN WRAP† spicy pecans, red 
peppers, bacon, tortilla straws, pepper jack, garlic ranch, chips 
& house salsa $13

FRENCH DIP slow roasted and thin-sliced angus roast 
beef, swiss cheese on a toasted baguette with au jus and 
horseradish mayo, choice of side $14

SEARED RARE TUNA TACOS* Ahi tuna, Napa cabbage in chipotle 
dressing, jicama, pico de gallo in flour tortillas with tangy 
cilantro-lime sour cream. $15

 FARMHOUSE CLUB smoked ham, mesquite turkey,  
bacon, basil pesto aioli, spring mix, tomato, buttery  
gouda cheese, whole-grain bread $12

DON’T PRINT DIE-HOLES

+We use nuts and nut based oils. If you are allergic to nuts or any other 
foods, please let us know. Thank you.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain 
medical conditions.

Prices are subject to 19% gratuity and applicable taxes. 
Room Service Charge is an additional $5 per room. 

PLEASE dial 2120 ON YOUR TELEPHONE  
TO PLACE YOUR ORDER.



DON’T PRINT DIE-HOLES

Soups & Side Salads
 OUR ORIGINAL BAKED POTATO SOUP loaded up with bacon, 

scallions, cheddar  4.5

FRENCH ONION SOUP it’s cheesy and delicious  4.5

 CHICKEN TORTILLA SOUP a fiesta in your mouth  4.5

CAESAR SALAD we all know what this is  4.5

HOUSE SALAD bacon, corn, croutons, choice of blue  
cheese crumbles or cheddar  4.5

 

Big Salads  
Add soup $3.5  
KALE + SPINACH SALAD† organic greens, blueberries, 
blackberries, strawberries, toasted almonds, goat cheese, 
poppyseed dressing $14.5 
with grilled chicken $16.5  |  with grilled salmon $19

CHICKEN ASIAN CHOP CHOP† sesame-glaze, snow peas, 
roasted peanuts, red bell peppers, jicama, wontons, 
peanut-ginger dressing $14.5

CHAR-CRUSTED AHI TUNA SALAD† cashews, banana 
chips, carrots, scallions, cilantro, wontons, banana-ginger 
vinaigrette $17

BUFFALO BLEU SALAD† buffalo chicken tenders, bacon, 
cheddar, croutons, spicy pecans, red bell peppers, 
tomatoes, red onion, gorgonzola, garlic ranch $14.5 

CHICKEN CAESAR SALAD romano cheese, polenta croutons 
$14.5  add $3 for grilled salmon

STEAK & WEDGE SALAD† (5 oz.) sirloin, bacon, spicy pecans, 
asparagus, beets, gorgonzola, scallions, polenta croutons, 
blue cheese dressing $19

 HEARTLAND GRILLED CHICKEN SALAD† bacon, cheddar, 
spicy pecans, red onions, red peppers, tomatoes, croutons, 
garlic ranch $15      Also available with breaded chicken tenders

Steaks 
Includes your choice of two sides. Add soup or side salad $3.5  
Add fried or grilled shrimp $7

  CLASSIC NY STRIP* 12 oz. the most flavorful cut of  
meat. $27

 CENTER-CUT FILET MIGNON* 6 oz. $27  

 PETITE TOP SIRLOIN* 5 oz. $19  |  9 oz. $24

The Main Event
Add soup or side salad $3.5

 STUFFED CHICKEN BREAST garlic-herb cream cheese, choice of 
veggie, 
honest gold mashers $18

KOREAN CHICKEN gochujang, charred pineapple brown rice, 
pineapple relish, garlic green beans. Grilled or fried. $17

CHICKEN PARMESAN that’s amoré $18

 SEARED GEORGES BANK SCALLOPS lemon risotto, baby arugula, 
basil-infused olive oil $25

CRISPY CHICKEN TENDERS french fries $16

CHICKEN FETTUCCINE ALFREDO is alfredo a carb? $18

 GRILLED ATLANTIC SALMON (5 OZ.) lemon-dill butter, honest gold 
mashers, choice of vegetable $19

FISH AND CHIPS Sam Adams-battered North Atlantic cod, french 
fries,  
chipotle slaw $16

MEATLOAF NO. 9 signature blend of ribeye, sirloin and chuck 
meatloaf over honest gold mashers, crispy fried onions, red wine 
mushroom gravy and choice of vegetable $17

 BBQ BABY BACK RIBS with choice of vegetable and french fries.   
Half Slab $19 •  Full Slab $25      Add fried or grilled shrimp $7

PANKO SHRIMP with French fries and choice of vegetable & 
cocktail sauce $19

Prices are subject to 19% gratuity and applicable taxes. 
Room Service Charge is an additional $5 per room. 

PLEASE dial 2120 ON YOUR TELEPHONE  
TO PLACE YOUR ORDER.

+We use nuts and nut based oils. If you are allergic to nuts or any other 
foods, please let us know. Thank you.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain 
medical conditions.

lunch & dinner
served daily
11am – 10:30pm



Beverages 
SOFT DRINKS Coke, Sprite, Diet Coke $2.75 
FLAVORED ICED TEA raspberry, blueberry, strawberry, mango, 
guava $3.00 
POT OF COFFEE Regular or Decaffeinated $5.50 
LEMONADE blueberry, strawberry, mango, guava $3.00 
HOT TEA  $2.75 
BOTTLED WATER Dasani $2.75

served daily
11am – 10:30pm
i.d. required

WARNING: it is against the law to purchase alcoholic 
beverages for persons under the age of 21 years.

Red Wine
LIGHT, SPICY, FRESH & FRUITY
10 SPAN
California   glass $7.25  |  bottle $28.95

NIELSON 
Central Coast, CA  -      $39.95

SMOOTH & JUICY
VISTA POINT MERLOT
California  glass $6.00  |  bottle $23.95

SEVEN FALLS MERLOT
Washington    -       $37.95

19 CRIMES RED BLEND
Australia   glass $8.95  |  bottle $31.95

CHARLES AND CHARLES
Columbia Valley, WA glass $9.95  |  bottle $34.95

RICH & POWERFUL
VISTA POINT CABERNET SAUVIGNON
California   glass $6.00  |  bottle $23.95

RAVAGE CABERNET SAUVIGNON
California   glass $8.95  |  bottle $33.95

TORRES GRAN CORONAS RESERVE CABERNET SAUVIGNON
Spain   -      $44.95

SUSTANCE CABERNET
Columbia Valley, WA -      $45.95

TRIVENTO MALBEC RESERVE
Argentina   glass $8.95  |  bottle $32.95

Bubbles
SALMON CREEK BRUT 
187ml mini bottle $6.95  |  750ml bottle $19.95

KENWOOD YULUPA (187ml mini bottle) $8.95

LOUIS ROEDERER BRUT PREMIERE, CHAMPAGNE $99.95

White wine
SWEET & AROMATIC
KUNG FU GIRL RIESLING 
Columbia Valley, WA  glass $8.95  |  bottle $32.95

SEVEN DAUGHTERS MOSCATO
Santa Barbara, CA  glass $6.95  |  bottle $27.95

COOL, CRISP & REFRESHING
NOBILO
New Zealand  glass $7.95  |  bottle $31.95

VINO ROSE
Washington      glass $7.95  |  bottle $32.95

FULL & LUSCIOUS
VISTA POINT CHARDONNAY
Columbia Valley, WA glass $6.00  |  bottle $23.95 
 
JOEL GOTT UNOAKED CHARDONNAY
Monterey, CA  glass $9.95  |  bottle $34.95

Bottled beer
ANCHOR STEAM  |  ANGRY ORCHARD  |  BLUE MOON

BUDWEISER  |  COORS LIGHT |  CORONA  |  HEINEKEN

MICHELOB ULTRA  |  MILLER LITE  |  MODELO ESPECIAL

SAM ADAMS BOSTON LAGER

DON’T PRINT DIE-HOLES

Prices are subject to 19% gratuity and applicable taxes. 
Room Service Charge is an additional $5 per room. 

PLEASE dial 2120 ON YOUR TELEPHONE  
TO PLACE YOUR ORDER.



dessert
served daily
11am – 10:30pm

Desserts

SERIOUS BROWNIE SUNDAE
† 

Warm double chocolate brownie, vanilla ice cream, Snickers, candied walnuts, caramel, Kahlua fudge sauce $8

BEST EVER APPLE PIE WITH VANILLA ICE CREAM
†

Walnut streusel and caramel topping $8

CARAMEL NUT CRUNCH PIE
† 

Snickers vanilla ice cream, Oreo-peanut crust, Kahlua fudge, caramel drizzle $8

CRÈME BRÛLÉE
Vanilla bean custard, caramelized sugar top $8

BROWNIE BATTER CAKE 
Exactly what it sounds like - smothered in warm, decadent fudge $8

+We use nuts and nut based oils. If you are allergic to nuts or any other foods, please let us know. Thank you.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

Prices are subject to 19% gratuity and applicable taxes. 
Room Service Charge is an additional $5 per room. 

PLEASE dial 2120 ON YOUR TELEPHONE  
TO PLACE YOUR ORDER.
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