
COCKTAIL
BAR

TURKEY CLUB..................................................................................18
house-baked organic turkey, nueske bacon, lettuce, tomato, avocado, herb mayo,
dijon mustard, sourdough

24

NEIGHBORHOOD 
RESTAURANT

SMALL PLATES

BABY GEM CAESAR .............................................................14
sourdough croutons, crispy parmesan, caesar dressing 

LOBSTER COBB....................................................................24
baby gem lettuce, corn, avocado, nueske bacon, chopped egg, scallion,
peppercorn ranch

CHOPPED WALDORF............................................................14
kale, quality cheddar, celery, red grapes, green apple, chickpeas, 
honey mustard

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

Complimentary Parker Rolls Baked Fresh DailyComplimentary Parker Rolls Baked Fresh DailyComplimentary Parker Rolls Baked Fresh Daily

STEAKHOUSE WEDGE...........................................................17
nueske bacon vinaigrette, fried shallots, cherry tomatoes,
roquefort blue cheese dressing

SOUP & SALADS

SANDWICHES

ROTISSERIE CHICKEN SALAD.............................................................16
cucumbers, baby spinach, multigrain, dijonnaise

All sandwiches are served with your choice of hand-cut fries or bistro salad.

LOBSTER ROLL.................................................................................24
lemon tarragon aioli, buttered toasted brioche, old bay fries
FRENCH DIP.....................................................................................25
pat lafrieda prime roast beef, gruyère, caramelized onion, french baguette, 
creamy horseradish, au jus, hand-cut fries

BRUNCH PLATES

MAINS
PEI MUSSELS FRITES.........................................................................18
fra diavola or white wine sauce, crispy fries

PACCHERI SPICY ALLA VODKA...........................................................19
tomato, basil, calabrian chili, cream

CHICKEN MILANESE..........................................................................21
arugula, fennel, zucchini, lemon oregano vinaigrette, cherry tomatoes, balsamic 
MISO GLAZED SALMON BOWL...........................................................24
jasmine rice, cucumber, sesame, avocado, sweet potato

SIMPLY GRILLED
All served with  arugula, fennel, zucchini, lemon oregano vinaigrette salad

½ BUTTERFLIED BRANZINO....22
4pc JUMBO SHRIMP...............24

ROASTED BEETS, CARROT, & AVOCADO SALAD.......................17
sunflower seeds, goat cheese, orange vinaigrette 

STEAK FRITES AU POIVRE..................................................................28
6oz prime pat lafrieda hanger steak, hand-cut fries

SIGNATURE SIDES   10
sautéed baby spinach, hand-cut fries, whipped potatoes, grilled asparagus,

sautéed broccolini, creamed spinach, broccoli cheddar bites, 
sweet potato mash, honey glazed carrots with spiced yogurt

8oz ATLANTIC  SALMON.........23

MAIN
sandwich 

brunch plate
paccheri spicy alla vodka

chicken milanese
miso glazed salmon bowl
any simply grilled item

SWEET ENDING
served with madeleine cookie

choice of: coffee, cappuccino, plain T tea 

SALAD
bistro greens 
caesar salad

Prix Fixe LunchPrix Fixe Lunch  Prix Fixe Lunch 
10oz CHICKEN PAILLARD........20

BOTTOMLESS BUBBLES  20
90 minutes of prosecco, mimosas or bellinis

BRUSSELS SPROUTS..............................................................15
honey, sesame, szechuan aioli
GENERAL HARRY’S CAULIFLOWER..........................................15
tempura fried, sesame soy honey glaze, scallions 
HARRISON WINGS................................................................15
honey chili pepper glaze, blue cheese
SPICY KOREAN WINGS..........................................................16
gochujang sauce, scallions, sesame
ZUCCHINI & EGGPLANT CHIPS...............................................16
tzatziki sauce

WAGYU MEATBALLS.............................................................17
ricotta, tomato basil sauce
CRISPY CALAMARI...............................................................19
arrabbiata tomato basil sauce, garlic aioli

PIGS IN A BLANKET..............................................................16
bavarian sweet and spicy mustard, everything bagel spice

CLASSIC FRENCH ONION SOUP..............................................12

THE         BURGER.............................................................................20
pat lafrieda proprietary blend, smashed double patty, shredded iceberg, 
roma tomato, kosher dill pickle, american cheese, brioche bun, harrison sauce,
served with choice of: hand-cut fries or coleslaw
ADD:  bacon 3 + grilled onion 2 + fried farm egg 2 + avocado 3

ADD: herb grilled chicken 6 | crispy chicken 8 | shrimp 12  |  salmon 12
hanger steak 14 

24

AVOCADO TOAST..............................................................15
poached egg, cherry tomatoes, multigrain, chili flakes, e.v.o.o.
COUNTRY HAM OMELETTE.................................................16
duroc ham, cheddar, avocado

CHICKEN & WAFFLES.........................................................18
buttermilk fried chicken, vermont maple syrup

ZUCCHINI FRITTATA..........................................................17
cherry tomatoes, ricotta, basil, arugula salad

STEAK & EGGS..................................................................24
sliced prime pat lafrieda hanger steak, over easy eggs, chimichurri
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