
COCKTAIL
BAR

PrimePrime
MEATS Pat LaFrieda proprietary blend, double stacked,

smashed, & fully dressed with American cheese
on a brioche bun 

SIDES

SHRIMP   5
TORO   12

SUSHI & SASHIMI
a la carte - sashimi 2 pc, sushi 1 pc

SALMON   6

 hand-cut fries or coleslawCHOICE OF
bacon 3  |  grilled onion 2 ADDITIONS

fried farm egg 2  |  avocado 3

CLASSIC SIDES   8
sautéed baby spinach  |  sweet potato mash

hand-cut fries  |  whipped potatoes  |  creamy coleslaw
grilled asparagus |  grilled broccoli

SIGNATURE SIDES   10
sesame-honey brussels sprouts  |  truffle parmesan fries

creamy mushroom risotto  

8oz FILET MIGNON   52

STEAK FRITES   38
10 oz sliced hanger steak served 

with hand-cut fries and au poivre

16oz RIBEYE   53

SCOTTISH SALMON & SHRIMP PROVENCAL sautéed asparagus, whipped potatoes,
blistered cherry tomatoes, beurre blanc .......................................................................................................34

LE POULET CHICKEN cajun chicken, chablis beurre blanc, hand-cut fries ..........................28

DOUBLE BERKSHIRE PORK CHOP double-cut, bourbon marinade, apple chutney,
sweet potato mash ...............................................................................................................................................34
BRAISED SHORT RIB Pat LaFrieda 5-hour braised short rib, wild mushroom risotto,
cabernet demi ........................................................................................................................................................39
FRENCH DIP Pat LaFrieda prime roast beef, gruyère, caramelized onion,
french baguette, horseradish cream, au jus, hand-cut fries ................................................................ 27

EGGPLANT PARMESAN fresh mozzarella, basil, marinara,
..................................................................................................................served over sautéed baby spinach 24

PEI MUSSELS FRITES choice of fra diavola or white wine sauce, hand-cut  fries ............... 25
SPICY RIGATONI VODKA paccheri, basil, calabrian pepper ....................................................24
SHORT RIB PAPPARDELLE creamy whipped ricotta ....................................................................28
SEAFOOD LINGUINE DIAVOLA shrimp, crab, spicy cognac lobster sauce ..........................32
BUTTERMILK FRIED CHICKEN hand-cut fries, coleslaw, warm maple syrup ...................27

GREEK STYLE BRANZINO cherry tomato, olive tapenade, basil, artichoke purée .............42

BBQ SPARE RIBS st. louis style ribs, barbecue sauce, hand-cut fries, coleslaw .......................34

CLASSIC ROLLS 

SPICY
spicy tuna   |   spicy salmon   |   spicy kani

REGULAR
california   |   alaskan   |   tuna avocado
yellowtail scallion   |   shrimp tempura 

13

THE HARRISON ROLL shrimp tempura, 

avocado, topped with spicy lobster, scallion,
spicy mayo

cucumber, topped with spicy tuna, spicy mayo,
eel sauce

spicy kani, shrimp tempura,ROCK & ROLL
mango, cucumber, spicy mayo

TOKYO ROLL spicy kani, avocado, 
topped with spicy salmon, jalapeño

17

FANCY ROLL tuna, salmon, yellowtail, 

RAINBOW ROLL spicy tuna, avocado, 

BLUEFIN ROLL bluefin tuna, cucumber, 
mango, tempura crunch, topped with toro,
scallion, tobiko, gold leaf, yuzu miso sauce,
wasabi mayo

LOBSTER ROLL shrimp tempura, lettuce, 

...........................................................................

avocado with spicy mango sauce

topped with tuna, salmon, yellowtail, 
wasabi mayo ..................................................................

..................................

SPECIALTY ROLLS

24

18

............................19

22

................................................................. 26

......................................................................31

CHOOSE YOUR 
FAVORITE SAUCE

house steak  |  chimichurri 
au poivre

GRAND PLATTER   54
california roll, shrimp tempura roll, 

 spicy tuna roll, fancy roll

SMALL PLATES
BRUSSELS SPROUTS honey, sesame, szechuan aioli ...................................................................... 15
MAC & CHEESE cheese blend, locatelli breadcrumbs ....................................................................... 15
GENERAL HARRY’S CAULIFLOWER sesame-soy-honey glaze ................................................. 15
HARRISON WINGS honey chili pepper glaze, blue cheese ..............................................................16
PIGS IN A BLANKET bavarian sweet and spicy mustard .............................................................. 17
ZUCCHINI & EGGPLANT CHIPS tzatziki sauce ..............................................................................17
SPINACH ARTICHOKE DIP hand-cut tortilla chips ........................................................................17

KOBE MEATBALLS ricotta, tomato-basil sauce .................................................................................18
CRISPY CALAMARI arrabbiata tomato sauce, garlic aioli ...........................................................19

GRILLED OCTOPUS crushed potatoes, chorizo, niçoise olives, salsa verde..............................24

NEIGHBORHOOD 
RESTAURANT

Complimentary Parker Rolls Baked Fresh DailyComplimentary Parker Rolls Baked Fresh Daily

BLUE POINT OYSTERS    3
BEAUSOLEIL OYSTERS    3.50

COLOSSAL CRAB COCKTAIL    24
COLOSSAL SHRIMP COCKTAIL    24

Raw BarRaw Bar

 SEAFOOD ROYALE   42
4 oysters, colossal crab, tuna tartare, colossal shrimp,

served with dijon aioli, mignonette, cocktail sauce

 TUNA TACOS   19
sushi-grade tuna, avocado, wonton shells,

sriracha aioli

 TO SHARE
KANI SALAD   16

spicy kani, cucumber, tempura crunch,
avocado, tobiko, spicy aioli

YELLOWTAIL JALAPEÑO   17
yellowtail, jalapeño sauce,

jalapeño, cilantro

CRISPY RICE   19
tempura battered, spicy tuna, eel sauce,

spicy aioli, tobiko, scallion

Sushi BarSushi Bar

MARKET GREENS mixed greens, bacon, egg, red onion, cucumber, cherry tomatoes,
brioche croutons, signature harrison vinaigrette .................................................................................... 14
ROASTED BEETS, CARROT, & AVOCADO   sunflower seeds, goat cheese,

......................................................................................................................................................17citrus dressing

ICEBERG WEDGE smoked nueske bacon, cherry tomatoes, toasted breadcrumbs, 
roquefort blue cheese dressing .........................................................................................................................17

herb grilled chicken 8  |  crispy chicken 10  |  shrimp 10  |  hanger steak 12  |  salmon 14 
ADDITIONS

CLASSIC CAESAR hearts of romaine, brioche croutons, shaved grana padano ....................14

SOUPS & SALADS
FRENCH ONION SOUP ................................................................................................................................12
BUTTERNUT SQUASH SOUP .................................................................................................................. 12

......................All meats sourced by 
Pat LaFrieda

spicy kani, shrimp,SPICY GIRL ROLL
tempura flakes, cucumber, avocado 18.....................

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

19

MAINS

THE           BURGER

BLUEFIN TUNA 7
YELLOWTAIL JALAPEÑO   6

BURRATA & EGGPLANT CAPONATA served with crostini ....................................................16

SHORT RIB QUESADILLA braised short rib, chihuahua cheese, birria sauce, 
.............................................................................................................................................20chipotle sour cream


