. W
; ExtraToppings

American, Swiss, Cheddar
or Blue Cheese 75¢

Lettuce 25¢

Tomato Slice 25¢
Cucumber 25¢

Roasted Red Peppers 35¢
Fresh Horseradish so¢

Imported
Boursin Cheese 95¢

Mayonnaise, Horseradish-
Mayo, Horseradish
Whole-grain Mustard,
Grey Poupon

Horseradish Sauce so¢

Extra Salad Dressing 25¢
Pickles 25¢

Drink List

Captain Eli’s Soda $1.79

7-Up, Diet 7-Up $1.79

Blueberry, Root Beer,
Strawberry, Parrot Punch O'range Crush $I'79
Poland Spring Water $1.49 A & W Root Beer, Diet Root

Beer, Cream Soda $1.79

Sparkling Poland
Spring Lemon $1.49 Welch’s 100% Grape )uice,
Avrizona lced Tea $1.99 100% White Grape Juice $1.79

Lemon, Diet Lemon,

Green Tea, Raspberry Hot Coffee or Tea $1.50

Variety of Nantucket Nectars $1.99

For your dining pleasure, we offer the

Certified Angus Beef ® brand - Angus beef at its best®.
CERTIFIED It’s the tastiest, juiciest, most tender beef
NSEW you'll ever have. Indulge your taste buds today.

We Cater Salads,
Platters, Luncheons.
Call in your orders
to set up delivery
or Curbside pick up at

Phone:

207/510-6566
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Top Award
Platinum Winner:

TV Diner

with Billy Costa”

Featured in
' ortland’s Best” Booklet*

HENRY VIl

Hand-carved Roast Beef, Turkey,
Porg, Ham &Corned Beef Sandwiches

Gateway Shoppes @ Cabela’s, Scarborough

Henry VIIls is all about quality.

We slow roast our Certified Angus Beef ® meat
and other meats in specialty ovens to retain
the maximum in tenderness and flavor.
Then we hand carve it to order and pile it
high on our signature sandwiches, salads,
and wraps...or create your own
from our variety of ingredients.

Long live King Henry!!!

OPEN :
Sunday - Thursday, 10:00 a.m. - 9:00 p.m.
Friday & Saturday, 10:00 a.m. - 10:00 p.m.

-
CERTIFIED
ANGUS BEEF
o or A0

y Portland Press Herald A

% % % % %k FIVE STARS * % % % %
Eat & Run “Go Section”
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1 Hand-carved Roast Beef Sandwiches
Served on toasted herb-buttered bun. “Windsor” "The Vicar”
“Henry” V111 “Regent” Whole-wheat wrap stuffed Cool turkey with Russian
Topped with our own Chilled roast beef with Boursin with chilled beef, roasted red dressing, coleslaw and
homemade horseradish sauce. cheese, roasted red peppers, peppers, lettuce, tomato, and mixed greens in a wrap. $6.75
$6.75 mixed greens, and mayonnaise. cucumber with Caesar
“Beefeaters” $6.95 salad dressing. $6.95 /C/Z[h)'ﬁcgess[:, .
g - illed turkey with pine
The c[ass1cc[ dip ‘“S.Si“d“(‘c}‘ “Court ”_ Jester “Boar 'Hunter” nut pesto, tomatoes, lettuce,
served with a rich au U;s SmOtheﬂed na xguihroom,. Smoked hsam. with [f[ttu_ce, T?ld onion[iatz{d_ Boursin
: onion, thyme and sherry wine tomato, Swiss, and spicy cheese rolled into a
m “ Tower of London” gravy on a garlic-buttered roll. horseradish — who[egrain whole wheat wrap. $6.95
”(;1'0/“’““' Heaped with fresh $6.95 mustard. $6.75
ttuce coleslaw and , . / /"
A | i v e Wiseys | T Crle”
6.75 Exquisite velvety béarnaise Tomato, lettuce, red onion, h B = ch
sauce complements the taste coleslaw, cukes, roasted with Boursin cheese,
"Tudor” Rose of our roast beef. red peppers with roasted red peppers and
Tangy BBQ sauce $6.95 a splash of vinaigrette mixed greens folded into a
gamiz}:i{dp\?;cilitzed §2ic;; “Queen” Anne ina wrap. $6.75 whole wheat wrap. $6.95
B Lettuce, tomato, Blue
/{ DT&%OTIS[&YQT” cheese, and red onion. M
Loaded with fresh horseradish $6.95 “Hampton Salad ¥ #Catherine’s Salad”
and cold roast beef-not 8 ced
for the timid. $6.75 “Knight” enerous Tnixe Four and a half ounces of warm
P P Spread with Stonewall Chef. s salad with roast beef atop a mixed salad
Serf ” Warm roast beef on an Kitchen®apple cranberry Certified Angus Beef ® with a crown of Blue cheese
herb buttered bun. $6.50 chutney. $6.95 roast beef, roasted turkey, crumbles. Served with house
Ad Swiss cheese, and your vinaigrette and a warm
Hand-carved Turkey , Pork, C;:xtr a Z’eat choice of dressing. toasted herb-buttered roll.
Y Y Y sandwi
. or salad andW’Ch $7.75 $8.05
and Ham Sandwiches e
make it “TALL" Dressings: Served on the side.
“Squire” “Falconer” Add $1.50 Lite House-Vinaigrette, Blue Cheese, Ranch, Caesar, Russian
The old-fashioned way with Sliced cold .
warm tfurkey, turkeyy ravy turkey with lettuce, S 1 C[e S
and cranberry sauce.” $6.75 tomato, and mayo. $6.75 \ -
“Dyke” p ) Homemade Herbed Rich Au Jus,
“Duke” of Pork Great Harry” Potato Salad $1.95 Béamaise Sauce,
Slow-roasted loin of warm pork with Sliced cool pork with pickles, lettuce, Mush
light gravy and applesauce. $6.75 tomato, and horseradish-mayo. $6.75 Homemade Coleslaw $1.95 ushroom or
“Carver” Madhouse Munchies® Turkey or Pork Gravy 75¢
Warm cormed beef slices, Swiss /, ane.Se O_UT” Smoked Kettle Cooked Chip s $1.50
B cheese, Russian dressing, and ham with Boursin cheese, tomato, Sea Salt, Sea Salt & Vi Kettle Boys
cole slaw on a toasted roll with Cheddar and cucumbers on (Sea Salt, Sea Sale negar
horseradish and mustard. $6.95 an herb-butter bun. $6.75 BBQ, French Onion) Kettle Com $2.99

NOTE: Consuming raw or undercooked meats, poultry, seafood, J—
shellfish, or eggs may increase the risk of food borne illness. (ME)




