LONG ISLAND
RESTAURANT WEEK

2-Course Prix Fixe Lunch $25

APPETIZERS

THE ‘ /‘ BURGER BITES Pat LaFrieda proprietary blend split into quarters with american cheese

BRUSSELS SPROUT'S honey, sesame, szechuan aioli

GENERAL HARRY'S CAULIFLOWER sesame soy honey glaze, scallions
PIGS IN A BLANKET bavarian sweet and spicy mustard, everything bagel spice
WAGYU MEATBALLS ricotta, tomato basil sauce

BABY GEM CAESAR sourdough croutons, crispy parmesan, caesar dressing

MAINS

SPICY RIGATONI VODKA paccheri, basil, calabrian pepper

VEGGIE OMELETTE wild mushrooms, baby spinach, mozzarella, goat cheese

POACHED AVOCADO TOAST poached egg, heirloom tomatoes, chili flakes, e.v.0.0, home fries
GRILLED SCOTTISH SALMON +6 scottish salmon, sautéed asparagus, cherry tomatoes

STEAK & EGGS 6 sliced prime pat lafrieda hanger steak, over-easy eggs, chimichurri sauce, home fries

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medicla conditions @theharrison_fp www.theharrisonfp



LONG ISLAND
RESTAURANT WEEK

3-Course Prix Fixe Dinner $40

APPETIZERS

THE ‘Q(,, BURGER BITES Pat LaFrieda proprietary blend split into quarters with american cheese

N\t part

BRUSSELS SPROUT'S honey, sesame, szechuan aioli

GENERAL HARRY'S CAULIFLOWER sesame soy honey glaze, scallions
PIGS IN A BLANKET bavarian sweet and spicy mustard, everything bagel spice
WAGYU MEATBALLS ricotta, tomato basil sauce

CAESAR SALAD sourdough croutons, crispy parmsean, classic dressing

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

MAINS

SPICY RIGATONI VODKA paccheri, basil, calabrian pepper

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

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

BERKSHIRE PORK CHOP +3 double cut, bourbon marinade, apple chutney, sweet potato mash

STEAK FRITES +5 sliced prime pat lafrieda hanger steak, hand-cut fries, au poivre

DESSERTS

TIRAMISU espresso soaked lady fingers, marscapone cream

WARM CHOCOLATE CAKE dark chocolate cake, vanilla ice cream
KEY LIME PIE keylime zest, whipped cream

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medicla conditions @theharrison_fp www.theharrisonfp
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