
ORGANIC CHICKEN.....................28
roasted daily with fresh herbs,
asparagus, whipped potatoes,
pan jus

SCOTTISH PROVENCAL.............30
salmon, shrimp, asparagus,
tomatoes, whipped potatoes,
beurre blanc

GLAZED HALIBUT.......................38
celery root purée, asian stir-fry
vegetables, honey, soy glaze

FAMILY 
MEATBALLS

CAULIFLOWER
CAESAR SALAD
MARKET SALAD
8 PC WINGS

MAC N CHEESE

MASH 
SWEET MASH

SAUTEED SPINACH
ASPARAGUS

CHEESECAKE
KEY LIME

CHOCOLATE CAKE

APPS

Entrees
SIDES

DESSERTS

CHOICE OF SAUCE:
chimichurri, 

house steak sauce, 
au poivre 

MEATS 
CHOPS

STEAK FRITES (10 oz)............36
FILET MIGNON (8oz)................49
RIBEYE (16OZ).........................53

BERKSHIRE CHOP.....................30
bourbon marinade, apple
chutney, sweet potato mashed 

BRAISED SHORT RIB...............34
5-hour braised short rib, wild
mushroom risotto, cabernet demi

FRENCH DIP AU JUS..................25
prime sliced roast beef, gruyère,
sautéed onions, french
baguette, au jus horseradish
cream sauce, crispy fries

&
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WINGS........................11/16
honey chili pepper glaze, 
blue cheese 
(8 pc - $11 | 12 pc - $16)

CHICKEN NUGGETS.......6/9
(6pc - $6 | 10 pc - $9)
choice: honey dijon, bbq
sauce, ranch

GENERAL HARRY'S..........11
szechuan aioli
choice of: chicken or cauli (v)

PAT LA FRIEDA SIGNATURE PROPRIETARY BLEND, 
AMERICAN CHEESE, SPECIAL SAUCE, MARTIN ROLL, FULLY DRESSED

choice of: (single 7.95 | double 9.95)

EGGPLANT PARM.........................22
mozzarella, basil, marinara,
sautéed baby spinach

SPICY RIGatoni...........................20
vodka sauce
+ chicken -6   + shrimp - 8

SHORT RIB
PAPPARDELLE..............................23
creamy whipped ricotta

SEAFOOD LINGUINE
DIAVOLA.......................................25
shrimp, crab, spicy cognac lobster
sauce 

Mains

BITES
BRUSSELS SPROUTS................12
honey, sesame, szechuan aioli (v)

SPINACH ARTICHOKE DIP.......13
hand-cut tortilla chips

KOBE MEATBALLS....................14
ricotta, tomato-basil sauce

FRIED SHRIMP.....................12/22
(1/2 lb - $12 | 1 lb - $22)

BACK BY POPULAR DEMAND!

SPICY RIG................................65
ROASTED CHICKEN................75
SALMON...................................80

SPAGHETTI
MEATBALLS..............................65
CHICKEN PARM........................65
EGGPLANT PARM.....................65

Family        DinnerTV

Meals

FRENCH FRIES | SAUTÉED SPINACH 
SWEET POTATO MASHED | COLESLAW
GRILLED ASPARAGUS | WHIPPED POTATOES

Sides

HARRYS FRIED CHIX
SANDWICH............................8.95
house butter pickles, buttermilk 
herb mayo, martin roll

BUCKET OF BUTTERMILK 
FRIED CHIX........................15/28
in-house battered, crispy chicken
(5pc - $15 | 10 pc - $28)

BBQ RIBS.................................30
st. louis style ribs, fries, slaw,
signature barbecue sauce

+GRIDDLE ONION-2 +BACON-2 +EGG-2 +AVOCADO-3

6

FRIED CALAMARI......................15
tomato sauce, cherry peppers 

TRUFFLE PARM FRIES..............14
white truffle oil, garlic aioli,
parmesan reggiano cheese

MAC   CHEESE.......................8/13
signature cheese blend, toasted
locatelli bread crumbs              1 ENTREE 

1 SIDE, 1 APP, 2 DESSERTS
(half tray)INCLUDES

&
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+GRILLED CHICKEN-8 +CRISPY CHICKEN-10
+SHRIMP-10 +STEAK-12 +SALMON-14GreensGreensGreensGreens

CAESAR SALAD.....................................................................................11
hearts of romaine, brioche croutons, shaved grana padano

MARKET GREENS SALAD.....................................................................12
mixed greens, bacon, egg, red onion, cucumber, cherry tomatoes, brioche
croutons, signature harrison vinaigrette

B.L.T. WEDGE SALAD..........................................................................13
baby iceberg, peppered bacon, red onion, cherry tomatoes, blue cheese

GREEK ISLAND SALAD........................................................................12
heirloom tomatoes, cucumbers, feta, capers, onion, e.v.o.o., balsamic

CHOPPED CHICKEN WALDORF SALAD.............................................23
kale, spinach, crispy bacon, shredded fontina, grapes, apple, egg,
walnuts, candied walnuts, creamy waldorf

Famous SmashburgerFamous SmashburgerFamous Smashburger

(make it Surf & Turf   +12)



on deck
CocktailsCocktailsCocktails

SpecialtiesSpecialtiesSpecialtiesSpecialties

Welcome

FROSÉ    
notorious pink rosé, 

kettle one vodka,
organic strawberries

& peach purée 

PRICKLY PEAR
MARGARITA 

altos tequila, organic
prickly pear purée,
blue agave, lime 

C
L
A
S
S
I
C
S

SUSHI
KANI SALAD..............................16
kani blend, sliced cucumber, spicy
mayo, avocado, tobiko

YELLOWTAIL JALAPEÑO.........17
yellowtail, jalapeño sauce,
jalapeño, cilantro

CRISPY RICE.............................19
tempura battered, spicy tuna, eel
sauce, spicy aioli, tobiko, scallion

On Tap

MADE

ALASKAN

CALIFORNIA

SHRIMP TEMPURA

TUNA AVOCADO

YELLOWTAIL 
SCALLION

SPICY SALMON

SPICY TUNA

SPICY KANI

Ask about
our

Seasonal
Specials!

SHRIMP......................................5

MADAI........................................6

SALMON.....................................6

YELLOWTAIL JALAPEÑO............6

BLUE FIN TUNA..........................7

TORO.........................................12

(a la carte sashimi 2pc, sushi 1pc)

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

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

SPICY GIRL.............................19
spicy kani, shrimp, tempura
flakes, cucumber, avocado

TOKYO ROLL..........................18
spicy kani, avocado, topped with
spicy salmon, jalapeño

FANCY ROLL..............................19
tuna, salmon, yellowtail, avocado, 
spicy mango sauce 

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

BLUEFIN ROLL..........................26
bluefin tuna, mango, cucumber, 
tempura crunch, topped with 
toro, scallion, tobiko, gold leaf, 
yuzu miso sauce, wasabi mayo

LOBSTER ROLL.........................31
shrimp tempura, organic lettuce, 
avocado, topped with spicy lobster,
scallion, spicy mayo

THE JEFFERSON
OLD FASHIONED  
small batch jefferson
bourbon, orange bitters,
maple syrup, luxardo
maraschino cherries 

SHAKEN ESPRESSO
MARTINI 
stoli vanilla, kahlua,
frangelico, baileys, 
espresso shot 

GRACE KELLY 
belvedere, prosecco, 
peach purée, elderflower,
fresh lemon 

THE BELMONT
malfy gin, st. germain,
cucumber juice, lime, 
fever tree tonic 

THE HARRISON
COSMO 
stoli o, cointreau, fresh
lime, splash cranberry,
orange peel 

WOODFORD 
NEW YORK SOUR
woodford reserve
bourbon, fresh lemon,
malbec float 

NEGRONI 
malfy gin, 1786 carpano
antica, campari, 
orange peel 

DEAD PEAR MULE 
small batch jefferson
bourbon, st. george
pear, ginger beer, lime 

MANHATTAN 
high west bourbon, carpano antica vermouth
orange bitters

RUM PUNCH
aged 4 year rum, cruzan coconut rum,
pineapple, orange liber & co. grenadine

SPICY PALOMA
altos tequila & tanteo jalapeño tequila, fresh
lime, grapefruit, jalapeño

RED SANGRIA
swashbuckler red sangria, local fruits

Harry’s  To-Go Club

SPICY TUNA ROLL, CALIFORNIA ROLL, 
SHRIMP TEMPURA ROLL, FANCY ROLLGrand $54

Bar
TO SHARE

TO ORDERSASHIMI

FRO
ZENS

Across from the L.I.R.R

ORDER ONLINE
www.theharrisonfp.com

TO THE WINDOW

OPEN DAILY

516-775-2682
Call today

86 S TYSON AVE,86 S TYSON AVE,  
FLORAL PARK, NYFLORAL PARK, NY  
86 S TYSON AVE, 
FLORAL PARK, NY 

FOLLOW US
@theharrison_fp

SUN-THURS | 11AM-10PM
FRI-SAT | 11AM-11PM

DinnerDinner
                                  M

enuMenuDinner
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