NEIGHBORHOOD
RESTAURANT

7 HARRISON

AMERICAN TAVERN ==

COCKTAIL
BAR

3 COURSE BRUNCH PRIX FIXE (PLUS TAX & GRATUITY) $59.95

SHyoelipers
BRUSSELS SPROUTS

sesame, honey, szechuan aioli

BUTTERMILK WAFFLES

vermont maple syrup

BABY GEM CAESAR
sourdough croutons, crispy parmesan, caesar dressing

BURRATA & EGGPLANT CAPONATA

crostini

STEAKHOUSE WEDGE
nueske bacon vinaigrette, fried shallots, cherry tomatoes,

roqufort blue cheese dressing

WAGYU MEATBALLS
ricotta, tomato basil sauce

Atditions lo Shave

HARRISON WINGS 16
honey chili pepper glaze, blue cheese

SPINACH ARTICHOKE DIP 16
hand-cut tortilla chip, picco de gallo, sour cream

CRISPY CALAMARI 18

arrabbiata tomato basil sauce, garlic aioli

Ertiees

THE (‘HL) BURGER

Pat LaFreida proprietary blend, smashed double patty, shredded iceberg, roma
tomatoes kosher dill pickle, american cheese on a brioche bun, harrison sauce

CHOICE OF crispy fries or coleslaw
ADDITIONS bacon 3 | grilled onion 2 | fried farm eggs 2 | avocado 3

SPICY RIGATONI VODKA

paccheri , basil, calabrian pepper

VEGGIE OMELETTE

wild mushrooms, baby spinach, fresh mozzarella, goat cheese

SIMPLY GRILLED SCOTTISH SALMON
sauteed asparagus, cherry tomatoes

FRIED CHICKEN

buttermilk biscuits, hot honey

STEAK & EGGS
sliced prime pat lafrieda hanger steak, over easy eggs,
chimichurri sauce

STEAK FRITES
sliced pat lafreida hanger steak, hand cut fries, au poivre

LOBSTER PAPPARDELLE
homemade pappardelle, fresh half lobster tail, jumbo shrimp,
plum tomato cognac cream sauce

USDA PRIME FILET MIGNON +5

8 0z prime center cut filet mignon, served with pomme puree,
grilled asparagus, choice of sauce

Complimentary coffee & tea, choice of:

LONG ISLAND CHEESECAKE
graham cracker crust, whipped cream

KEY LIME PIE
key lime zest, whipped cream

WARM CHOCOLATE LAVA CAKE
dark chocolate cake, vanilla ice cream

Gockien! B

90 minute service for bottomless bubbly
and cocktail service

BOTTOMLESS BUBBLY $20
choice of: prosecco | mimosa | bellini

COCKTAILS $25
choice of:

BLOODY MARY
organic tomato bloody mary mix, tito’s vodka

STRAWBERRY PROSECCO MOJITO
bacardi rum, prosecco, strawberries, fresh mint,
lime juice

GIN CUCUMBER SMASH
tanqueray gin, cucumber, basil, tonic

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

@theharrison_fp  www.theharrisonfp
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	THE            BURGER
	Complimentary coffee & tea, choice of:
	BRUSSELS SPROUTS sesame, honey, szechuan aioli
	Pat LaFreida proprietary blend, smashed double patty, shredded iceberg, roma tomatoes kosher dill pickle, american cheese on a brioche bun, harrison sauce
	crispy fries or coleslaw
	CHOICE OF
	LONG ISLAND CHEESECAKE graham cracker crust, whipped cream


	BUTTERMILK WAFFLES vermont maple syrup
	KEY LIME PIE key lime zest, whipped cream
	bacon 3  |  grilled onion 2 |  fried farm eggs 2  |  avocado 3
	ADDITIONS
	BABY GEM CAESAR sourdough croutons, crispy parmesan, caesar dressing
	WARM CHOCOLATE LAVA CAKE dark chocolate cake, vanilla ice cream
	SPICY RIGATONI VODKA paccheri , basil, calabrian pepper


	BURRATA & EGGPLANT CAPONATA crostini
	VEGGIE OMELETTE  wild mushrooms, baby spinach, fresh mozzarella, goat cheese
	STEAKHOUSE WEDGE nueske bacon vinaigrette, fried shallots, cherry tomatoes, roqufort blue cheese dressing


	Cocktail Bar
	SIMPLY GRILLED SCOTTISH SALMON sauteed asparagus, cherry tomatoes
	90 minute service for bottomless bubbly and cocktail service
	WAGYU MEATBALLS ricotta, tomato basil sauce
	FRIED CHICKEN buttermilk biscuits, hot honey
	BOTTOMLESS BUBBLY  $20
	choice of:  prosecco  |   mimosa   |  bellini
	STEAK & EGGS sliced prime pat lafrieda hanger steak, over easy eggs,  chimichurri sauce


	COCKTAILS $25

	Additions to Share
	choice of:
	STEAK FRITES sliced pat lafreida hanger steak, hand cut fries, au poivre
	HARRISON WINGS  16 honey chili pepper glaze, blue cheese
	BLOODY MARY organic tomato bloody mary mix, tito’s vodka
	LOBSTER PAPPARDELLE homemade pappardelle, fresh half lobster tail, jumbo shrimp,  plum tomato cognac cream sauce
	STRAWBERRY PROSECCO MOJITO  bacardi rum, prosecco, strawberries, fresh mint, lime juice
	SPINACH ARTICHOKE DIP  16 hand-cut tortilla chip, picco de gallo, sour cream
	USDA PRIME FILET MIGNON  +5 8 oz prime center cut filet mignon, served with pomme puree,  grilled asparagus, choice of sauce
	CRISPY CALAMARI  18 arrabbiata tomato basil sauce, garlic aioli
	GIN CUCUMBER SMASH tanqueray gin, cucumber, basil, tonic



