
COCKTAIL
BAR

LOBSTER PAPPARDELLE
housemade pappardelle, 

lobster tail, jumbo shrimp, 
plum tomato cognac cream sauce

55.95

Christmas Day SpecialsChristmas Day Specials

THE           BURGER 35.95

HERB ROASTED TURKEY + ALL THE TRIMMINGS 
herb roasted heirloom turkey, sweet potato mash, whipped idaho potatoes, 

sautéed asparagus, fresh herbed stuffing, home-made brown gravy, 
grand marnier cranberry sauce

NEIGHBORHOOD 
RESTAURANT

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

ALL DAY THREE COURSE PRIX FIXE MENU (PLUS TAX & GRATUITY)

Happy Thanksgiving Happy Thanksgiving 

crispy fries or coleslaw

Pat LaFrieda proprietary double-stacked blend 
fully dressed with American Cheese         

bacon  |  grilled onion 
CHOICE OF
ADDITIONS

fried farm eggs |  avocado 

MAINS

B.L.T WEDGE 
baby iceberg, peppered bacon, red onion, 
cherry tomatoes, blue cheese dressing

BURRATA CAPRESE
heirloom tomatoes, basil, e.v.o.o., aged balsamic,
grilled rustic bread

COLOSSAL SHRIMP COCKTAIL +8
colossal U8 shrimp, cocktail sauce

Additions to ShareAdditions to Share

Classic Turkey DinnerClassic Turkey Dinner

SMALL PLATES

CRISPY CALAMARI
tomato sauce, chili flakes

TUNA TACOS
sushi grade tuna, avocado, wonton, 
sriracha aioli

KOBE MEATBALLS
ricotta, tomato-basil sauce

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

LOBSTER PAPPARDELLE   52.95
house-made pappardelle, lobster tail, jumbo shrimp,
plum tomato, cognac cream sauce 

5-HOUR BRAISED SHORT RIB   52.95 
Pat LaFrieda 5-hour braised short rib, 
pan roasted diver scallops, truffle wild mushroom risotto

LE POULET CHICKEN   47.95
cajun chicken, chablis beurre blanc, hand cut fries 

SCOTTISH SALMON 
& SHRIMP PROVENCAL   50.95
sautéed asparagus, blistered cherry tomatoes, 
pomme purée, beurre blanc

BERKSHIRE FARMS PORK CHOP   52.95
double-cut, bourbon marinade, apple chutney,
sweet potato mash

PRIME USDA 10 OZ FILET MIGNON   67.95
Pat LaFrieda filet mignon, pomme purée,
grilled asparagus, bordelaise sauce

SPICY RIGATONI VODKA   38.95
paccheri, basil, calabrian pepper

DESSERTS
NEW YORK CHEESECAKE

fresh whipped cream, 
caramel sauce

TIRAMISU
espresso soaked lady fingers, 

mascarpone cream

PECAN PIE LAVA
toasted pecans, 

fresh whipped cream

Menu is subject to changeMenu is subject to change

GENERAL HARRY'S CAULIFLOWER
sesame-soy-honey glaze (v)

47.95


