7 HARRISON

NEIGHBORHOOD COCKTAIL
RESTAURANT
—— AMERICAN TAVERN —— BAR
COMPLIMENTARY PARKER ROLLS BAKED FRESH DAILY
Sl Plates Socweer B

BRUSSELS SPROUTS...cceiitiiieieenreecencncences 15 ZUCCHINI & EGGPLANT CHIPS...onneemeeennnnn, 17 TUNA TACOS...ccieiiiiiieiieieeineeeeneencescesensncnne 19
honey, sesame, szechuan aioli tratziki sauce sutshz %md.e ;z.ma, avocado, wonton shells,
GENERAL HARRY’S CAULIFLOWER.............. 15 SPINACH ARTICHOKE DIP 17 Sruracha aion
e e ] T S s T SEAFOOD ROYALE..........ccomnmmmerinsersesenansens 42

Y Y graze, and-cut tortilia chip, pico de galio, sour cream 4 oysters, colossal crab, tuna tartar,
SPICY KOREAN WINGS.......ccccovvunernnennnnenn 16 CRISPY CALAMARL.......ucvvuneeerneeennneeennnes 18 colossal shrimp, aioli, mignonette, cocktail sauce

korean chili sauce, scallions, sesame, ranch arrabbiata tomato basil sauce, garlic aioli

HARRISON WINGS.....ccceeeeereeenenenenrnrececanes 16 WAGYU MEATBALLS....ccctveenieeneeneenennens 18
honey chili pepper glaze, blue cheese ricotta, tomato basil sauce

BURRATA & EGGPLANT CAPONATA............ 16 SHORT RIB QUESADILLA.......ccccceerervnnnnnnne 22
served with crostini braised short rib, chihuahua cheese, birria sauce

PIGS IN A BLANKET....ccutuieuierencenencenencenennns 17 GRILLED OCTOPUS......cccvcteniuieencenrncennnnns 24
bavarian sweet and spicy mustard, crushed potatoes, chorizo, nigoise olives,

everything bagel spice salsa verde

Soopes & Sends
CLASSIC FRENCH ONION SOUP......c..cccotieeniecivessecsmvossisonsnsssoessssssnssssssvsssssovessossusosssssssssssve 12
o e e e 14
sourdough croutons, crispy parmesan, classic dressing
B T e T R s 14

mixed greens, bacon, egg, red onion, cucumber, cherry tomatoes, brioche croutons,
signature harrison vinaigrette

ROASTED BEETS, CARROT, & AVOCADNQ......cccccceuteceeeeeererrecacecacacscsasosesssscacacscsssasssssssacasasns 17
sunflower seeds, goat cheese, orange vinaigrette

T L o e e 17
nueske bacon vinaigrette, fried shallots, cherry tomatoes, roquefort blue cheese dressing

ADDITIONS
herb grilled chicken 8 | crispy chicken 10 | shrimp 12 | salmon 14 | hanger steak 16

All meats sourced by Pat LaFrieda

THE (A1) BURGER 20
Pat LaFrieda proprietary blend, smashed double patty, shredded iceberg, roma tomato,
kosher dill pickle, american cheese on a brioche bun, harrison sauce

CHOICE OF : hand-cut fries or coleslaw
ADDITIONS : bacon 3 | grilled onion 2 | fried farm eggs 2 | avocado 3

?W Stuces
STEAK FRITES................ 38 80z FILET MIGNON............ 52 AUS QUL URIIEE
10 oz sliced hanger steak, 140z NEW YORK STRIP.......69 C’}[;’,jffjf,fff; »
hand-cut fries, au poivre 240z BONE-IN RIBEYE.........72 7 =/
"""" creamy horseradish ~ —
Mairns
e 28
cajun chicken, chablis beurre blanc, hand-cut fries, cherry tomato
GRILLED BRANZINQ.....cccccoimemeenecessencesccassonsesssasonsescssasonsessesssansassesseansessessesofUNiNNNNIE. 38
cherry tomato, olive tapenade, basil, artichoke purée
EGGPLANT PARMESAN......ccccieereerennonscsaacennsssencessoseassssessssannsssassassessasessesse NN 24
fresh mozzarella, basil, marinara, sautéed baby spinach
PEI MUSSELS FRITES........cccoccetreaeenessosessannosssssssssasnsasssssssonasssssessssanssssss JMMEEENEEERERRER 25
choice of fra diavola or white wine sauce, hand-cut fries
SPICY RIGATONI VODKA.......cc.ccoeemenencersencnsscessencasssassensessssssensessssss oo dSuNuuuEEEEEEENEREEENE 24
paccheri, basil, calabrian pepper
SHORT RIB PAPPARDELLE.........c.cccccoeeeererennoorcsassensosecsessansooecses s NNNENSIENENEG_—G_. . 28
creamy whipped ricotta
HOUSEMADE RICOTTA CAVATELLL.....ccocotmueeiiniieianniecennccennscceassccanssccensecsssssscssssscsssssssens 28
sweet italian sausage ragu, tuscan kale, parmesan
10 g = LK (AR S0 KSR BN ooonc0m000000000000000000000000000000000000000000000000A0CGATECCACANNAACOCOBAAOAOCEA0CC 27
hot honey syrup, buttermilk biscuits
B Rl S T N A 1 S B L B ) e 34
sesame roasted mushroom, sweet potato, bok choy, jasmine rice
B R = 2 R s+ osoc s 00 ssosssnnsoase 34
st. louis-style ribs, barbecue sauce, hand-cut fries, coleslaw
INBPF BERKSHIRE PORK CHOP........... .. of Y .. ... ... e oexoooenanessanane 34
bourbon marinade, apple chutney, sweet potato mash
PAT LA FRIEDA 5-HOUR BRAISED SHORT RIB......cc.ccittuiiiiiniiiiiiiiiiiiniieiitinnieninneenneeenne. 39
whipped potatoes, roasted root vegetables
R R EN CH D1 P . . . .- <o« ccccoeessessosannsssssssssansanssssssonannnase 27

Pat LaFrieda prime roast beef, gruyere, caramelized onion, french baguette, horseradish cream,
au jus, hand-cut fries

BLUE POINT OYSTERS.....eoevveveeerereresereresenes 3

BEAUSOLEIL OYSTERS.......voveeveveresererenennn. 3.50

COLOSSAL SHRIMP COCKTAIL......cveeveverenenn 24
Sty B

KANE SALAD. ...eveveeeeeeeeeenesesesesesssesesesessnes 16

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

YELLOWTAIL JALAPENO.......ccccuuueirrernnnnnnnen. 17
yellowtail, jalaperio sauce, jalapeno, cilantro
(& E 7T 205 monnnonammnnoocoasanonsononnaasaooconans 19

tempura battered, spicy tuna, eel sauce,

spicy aioli, tobiko, scallion

GRAND PLATTER........ccuvnnniiiiiiininnnenenennns 54
california roll , shrimp tempura, spicy tuna,

Jfancy roll

Sewtoirni
a la carte - sashimi 2 pc, sushi 1 pc
SHRIMP............... 5 BLUEFIN TUNA............ 7
SALMON.............. 6 YELLOWTAIL
TORO.................. 12 JALAPENO.................. 6

Glassic ookl 13

CALIFORNIA SHRIMP TEMPURA
ALASKAN SPICY TUNA
TUNA AVOCADO SPICY KANI
YELLOWTAIL SCALLION SPICY SALMON

THE HARRISON ROLL......ccccevvuuniinnnniinnnnnens 24
shrimp tempura, cucumber, topped with spicy tuna,
spicy mayo, eel sauce

BWCK & ROLL........../SS e E.. . . 17
spicy kani, shrimp tempura, mango, cucumber,
spicy mayo

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

TOKY O RO L. . R« -« o 18
spicy kani, avocado, topped with spicy salmon,
jalaperio

FANCY RO LR « .o« 2o oo 19
tuna, salmon, yellowtail, avocado with

spicy mango sauce

RAINBOW ROLL.....ccueieirrnnnnnniiiiinnnnnninnnnne 22
spicy tuna, avocado, topped with tuna, salmon,
yellowtail, wasabi mayo

BLUEFIN ROLL.......ccuuuereniiiiiiininenenenennnnnnnne 26
mango, tempura crunch, topped with toro,

scallion, tobiko, gold leaf, yuzu miso sauce,
wasabi mayo

B T e v o oo 31
shrimp tempura, lettuce, spicy mango sauce,
avocado, topped with spicy lobster, scallion,

spicy mayo

Sodes

SIGNATURE SIDES 10
sautéed baby spinach, hand-cut fries,
whipped potatoes, grilled asparagus,
sautéed broccolini, creamed spinach,
honey glazed carrots with spiced yogurt,
broccoli cheddar bites, sweet potato mash

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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	BRUSSELS SPROUTS..................................15 honey, sesame, szechuan aioli
	TUNA TACOS..............................................19 sushi grade tuna, avocado, wonton shells,  sriracha aioli
	ZUCCHINI & EGGPLANT CHIPS...................17 tzatziki sauce
	GENERAL HARRY’S CAULIFLOWER..............15 sesame-soy-honey glaze, scallions
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	CRISPY CALAMARI..................................18 arrabbiata tomato basil sauce, garlic aioli
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	SHORT RIB QUESADILLA..........................22 braised short rib, chihuahua cheese, birria sauce
	GRILLED OCTOPUS..................................24 crushed potatoes, chorizo, niçoise olives,  salsa verde
	PIGS IN A BLANKET...................................17 bavarian sweet and spicy mustard,  everything bagel spice

	Sushi Bar
	KANI SALAD..............................................16 spicy kani, cucumber, tempura crunch, avocado, tobiko, spicy aioli

	Soups & Salads
	YELLOWTAIL JALAPENO..............................17 yellowtail, jalapeño sauce, jalapeño, cilantro
	CLASSIC FRENCH ONION SOUP........................................................................................12
	BABY GEM CAESAR........................................................................................................14 sourdough croutons, crispy parmesan, classic dressing
	CRISPY RICE..............................................19 tempura battered, spicy tuna, eel sauce,  spicy aioli, tobiko, scallion
	MARKET GREENS...........................................................................................................14 mixed greens, bacon, egg, red onion, cucumber, cherry tomatoes, brioche croutons,  signature harrison vinaigrette
	GRAND PLATTER........................................54 california roll , shrimp tempura, spicy tuna,  fancy roll
	ROASTED BEETS, CARROT, & AVOCADO............................................................................17 sunflower seeds, goat cheese, orange vinaigrette
	STEAKHOUSE WEDGE.....................................................................................................17 nueske bacon vinaigrette, fried shallots, cherry tomatoes, roquefort blue cheese dressing

	Sashimi
	a la carte - sashimi 2 pc, sushi 1 pc
	ADDITIONS herb grilled chicken 8  |  crispy chicken 10  |  shrimp 12  |  salmon 14  |  hanger steak 16
	SHRIMP...............5
	BLUEFIN TUNA............7
	SALMON..............6
	YELLOWTAIL JALAPEÑO..................6

	Prime Meats
	TORO..................12
	All meats sourced by Pat LaFrieda


	Classic Rolls
	THE             BURGER   20
	Pat LaFrieda proprietary blend, smashed double patty, shredded iceberg, roma tomato,  kosher dill pickle, american cheese on a brioche bun, harrison sauce
	CHOICE OF :

	hand-cut fries or coleslaw
	bacon 3  |  grilled onion 2  |  fried farm eggs 2  |  avocado 3
	ADDITIONS :

	SHRIMP TEMPURA  SPICY TUNA  SPICY KANI SPICY SALMON
	CALIFORNIA ALASKAN  TUNA AVOCADO  YELLOWTAIL SCALLION


	Signature Rolls
	Signature Sauces
	8oz FILET MIGNON............52
	PICK YOUR FAVORITE SAUCE

	STEAK FRITES................38 10 oz sliced hanger steak, hand-cut fries, au poivre
	THE HARRISON ROLL..................................24 shrimp tempura, cucumber, topped with spicy tuna, spicy mayo, eel sauce
	14oz NEW YORK STRIP.......69
	24oz BONE-IN RIBEYE........72

	ROCK & ROLL.............................................17 spicy kani, shrimp tempura, mango, cucumber, spicy mayo


	Mains
	LE POULET ..................................................................................................................28 cajun chicken, chablis beurre blanc, hand-cut fries, cherry tomato
	SPICY GIRL ROLL........................................18 spicy kani, shrimp, tempura flakes, cucumber, avocado
	GRILLED BRANZINO......................................................................................................38 cherry tomato, olive tapenade, basil, artichoke purée
	TOKYO ROLL.............................................18 spicy kani, avocado, topped with spicy salmon, jalapeño
	EGGPLANT PARMESAN...................................................................................................24 fresh mozzarella, basil, marinara, sautéed baby spinach
	FANCY ROLL..............................................19 tuna, salmon, yellowtail, avocado with  spicy mango sauce
	PEI MUSSELS FRITES......................................................................................................25 choice of fra diavola or white wine sauce, hand-cut fries
	SPICY RIGATONI VODKA................................................................................................24 paccheri, basil, calabrian pepper
	RAINBOW ROLL.........................................22 spicy tuna, avocado, topped with tuna, salmon, yellowtail, wasabi mayo

	SHORT RIB PAPPARDELLE..............................................................................................28 creamy whipped ricotta
	BLUEFIN ROLL...........................................26 mango, tempura crunch, topped with toro, scallion, tobiko, gold leaf, yuzu miso sauce,  wasabi mayo
	HOUSEMADE RICOTTA CAVATELLI..................................................................................28 sweet italian sausage ragu, tuscan kale, parmesan
	BUTTERMILK FRIED CHICKEN.........................................................................................27 hot honey syrup, buttermilk biscuits
	LOBSTER ROLL...........................................31 shrimp tempura, lettuce, spicy mango sauce, avocado, topped with spicy lobster, scallion,  spicy mayo

	FAROE ISLAND MISO SALMON........................................................................................34 sesame roasted mushroom, sweet potato, bok choy, jasmine rice
	BBQ SPARE RIBS...........................................................................................................34 st. louis-style ribs, barbecue sauce, hand-cut fries, coleslaw

	Sides
	DOUBLE BERKSHIRE PORK CHOP.....................................................................................34 bourbon marinade, apple chutney, sweet potato mash
	SIGNATURE SIDES   10 sautéed baby spinach, hand-cut fries,  whipped potatoes, grilled asparagus,  sautéed broccolini, creamed spinach,  honey glazed carrots with spiced yogurt,  broccoli cheddar bites, sweet potato mash

	PAT LA FRIEDA 5-HOUR BRAISED SHORT RIB....................................................................39 whipped potatoes, roasted root vegetables
	FRENCH DIP..................................................................................................................27 Pat LaFrieda prime roast beef, gruyere, caramelized onion, french baguette, horseradish cream,  au jus, hand-cut fries


