I—IeadlineYs Cllll) available at 200 pm

Charbroiled Shishito Peppers “RonFord Platter (ortwopeople)
Srirachalime Aidli (g $825 1262 Grilled PrimeRibeye
Crispg Brussels Sprouts 4 Boiled &4 Fried Jumbo Gulf Shrimp

JalapefioJack Cheese, (5" French Fries

Mirin GarlicChile Drizle Citrus & Scallions 5825 HydePark Sauce Red Sauce & Ketchup

TruffleMac s Cheese $525 FourPeople-add4Boiled &4 Fried Shrinmp
SixPeople-add 8 Boiled 5“8 Fried Shrimp
Soup of theday HeadlinersGumbo Hyouhbavetoaskhownuch..youcantafiordit!
Cup $365 ‘ Bowl$5% Cup$465 ‘ Bowl $675 Gnoochi Horentine
HeadlinersHouse Sal ad Guilled Shrimp Roasted Sweet Peppers, Spinach Sage Brown
Pistachios Pears BelleBlanche Cheese, Butter ParmesanReggiano $2570
Champagne Vinaigrette ) $1050 Substitute Marinated Grilled Chicken Breast $2070
Headliners Caesar Salad ‘Sautéed Redfish
Roasted Cherny Tomatoes HerbCroutons ClassicCaesar MeyerLemonHerbBeurre Blanc, CominoBasmatiRice,
Dresshag $950 Seasonal Vegeta]:)les $55?5
Headliners CrabSalad HerbSeared Idaho Ruby Red Trout
AvocadoStrawberries 5 BrieCheese $217D LanonVinajgyetteDrizzle,SmokedTassoé‘ ShitakeRiso‘ctq
Roasted Seasonal Vegetal)les $56?5
Traditional Sliders
L TO,Cheddar Secret Sauce $9Peach ‘Governor Shivers Chicken Fried Steak
: : Pan-Fried Beef Tenderoin, YukonGoldMashed Potatoes,
French Fries @hor Ohnion ngs $465 Creamg Peppercom Gravg, Seasonal Vegetables $5300
. i “Niman Ranch Prime 0 oz Beef Tenderloin
Eﬁ;ﬁl CJ‘“]“]?O] gg‘}fﬁ’;ﬁgﬁ}m&w ClassicBéamaise CipalliniOnionMarmalade Whipped Bleu

Cheese Yukon Gold Potatoes, Seasonal Vegetables () $D4 7D

Fow$1650 | Sx$2375

TwoJumbo Lmnp BlueCrabCal Niman Ranch 12 oz Prime Cl@]:)roﬂeclRil)ege
. CenterCut,RoasteclSha]lotTarragonChlveButfer,Gorgonzola

OgsterCraclcerCmst&qx)tleOrangeBeLmeBlancS;(Z')b Whipped Yukon Potatoes Seasonal Vegetables ) $150

< per’
Sweets ss~U}3YouY Dinnel
Texas Pecan Ball withHot Fuclge Sauce(g{)$72') Dre Headli s O
HeadlinersFamous KeL_] LimePie $62 Topanydishwith CrabCakeBéarmaise
Warm Chocolate Chip Brownie withKahhualoe $975
Cream$8
"This establishment prepares food in accordance with health code policies so please be advised that ordering & consuming raw or undercooked meats, poultry, seafood,

shellfish, or egds may increase your risk of food borne illness.



