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Sandwiches

Soups & Salads

Triple Decker Club
Honey cured ham, smoked turkey breast,
applewood smoked bacon, leaf lettuce and
tomato, served on whole wheat toast with
Monterey Jack and cheddar cheeses. 7.99

Harrison’s 1/2 Pound Cheeseburger
Fresh choice ground beef grilled to order and
topped with cheddar cheese, leaf lettuce,
tomato and red onion on a toasted bun. 7.49
With applewood smoked bacon. 7.99

Jack & Mushroom Burger
A half pound of ground beef topped with
Monterey Jack cheese and sautéed
mushrooms on a toasted bun. Garnished with
leaf lettuce, tomato and red onion. 7.99

Buffalo Chicken Sandwich
Crispy fried chicken breast tossed in our spicy
buffalo sauce, topped with melted provolone
cheese. Served on a toasted bun with bleu
cheese dressing on the side. 7.99

Tennessee Jack Grill
Grilled marinated chicken breast, basted 
with barbeque sauce and topped with melted
Monterey Jack cheese, applewood smoked
bacon, lettuce and tomato on a toasted 
bun. 7.99

Grouper Po’ Boy
Golden fried fresh grouper on a toasted
hoagie bun with homemade tartar sauce, leaf
lettuce and sliced tomatoes. 8.29

Harrison’s House Salad
Fresh salad greens topped with shredded
cheddar cheese, tomatoes, cucumbers, bacon
bits and onions. Garnished with potato sticks
and served with your choice of dressing. 3.99

Grilled Chicken Salad
Fresh grilled chicken over mixed greens, with
eggs, tomatoes, bacon bits, shredded cheddar
cheese and potato sticks. Served with our
homemade honey mustard dressing. 8.99

Strawberry Chicken Salad
Tender grilled chicken breast, sliced thin and
served over farmers’ market greens with fresh
strawberries, caramelized pecans and bleu
cheese crumbles. Accompanied by our honey
vinaigrette dressing. 8.99

Caesar Salad
Crisp romaine lettuce tossed in our signature
Caesar dressing with imported parmesan
cheese and homemade croutons. 3.99

Crispy Chicken Salad
Crispy chicken tenders over mixed greens with
smoked ham, tomatoes, chopped eggs, cheddar
cheese, red onions and applewood smoked
bacon bits, accompanied by sweet honey
mustard dressing. 8.49

Black & Bleu Sirloin Salad
Hand-cut sirloin, blackened and cooked to 
your liking, over mixed greens with Roma
tomatoes, cucumbers, green peppers and 
bleu cheese crumbles. Served with bleu cheese
dressing. 8.99

Homemade dressings: Honey Vinaigrette, Buttermilk Ranch, Fat Free Ranch, Honey
Mustard, Balsamic Vinaigrette, Bleu Cheese and Thousand Island.

Sandwiches served with your choice of one side item.
Add a cup of the Soup of the Day, House or Caesar Salad for 2.49.

Pasta
Pasta dishes served with a House or Caesar Salad.

Spaghetti with Meat Sauce
Traditional spaghetti cooked to perfection and topped with our homemade meat sauce. 9.99

Cajun Chicken Pasta
Tender grilled cajun chicken breast, garlic, mushrooms, scallions and fresh tomatoes smothered in a
rich Alfredo sauce blended with bowtie pasta. 11.99

Chicken Florentine Pasta
Tender grilled chicken breast, fresh spinach, mushrooms, tomatoes and garlic tossed with bowtie
pasta in a creamy Alfredo sauce. 11.99

Harrison’s Steak Sandwich
Grilled marinated top sirloin steak, with caramelized onions, topped with melted

Provolone cheese on a toasted hoagie bun with lettuce and tomato. 8.99

Prime Sirloin Chili
Our homemade chili is made with choice sirloin
steak, topped with Wisconsin cheddar cheese.
Bowl 4.29    Cup 3.29

Soup of the Day
Hearty, homemade soups created from the
finest ingredients. Selection changes daily.
Bowl 3.79    Cup 2.99 



From the Butcher
We Proudly Serve Choice Aged Grand Champion Angus Beef.

Choice Sirloin Steaks 
Tender center cut, seasoned and 
grilled to order.
6 oz. 10.99  10 oz. 13.99

USDA Choice Ribeye
Choice 12 oz. ribeye steak, the most
tasty of cuts, grilled to perfection, just
the way you like it. 16.49

New York Strip 
A hearty 12 oz premium aged center cut
strip perfectly seasoned and basted on
our open flame grill. 16.99

Filet Kabobs
Choice cuts of Black Angus USDA
filet mignon skewered with sautéed
sweet onions, mushrooms and green
peppers. 16.99

Harrison’s Specialties

Beef Pot Roast
Fork tender, perfectly seasoned beef pot
roast, slow roasted for maximum tenderness.
Served with mashed potatoes and your
choice of a side item. 10.99

Award Winning Barbeque Ribs
Hickory smoked baby back ribs served with
tangy barbeque sauce, fries and cole slaw. 
Full Rack 17.99    Half Rack 14.99

Grouper Fish & Chips
Lightly breaded grouper, fried golden brown
and served with fries and homemade tartar 
sauce. 10.49

Country Fried Sirloin Steak
Hand battered sirloin steak, fried light and
crispy, smothered with skillet cream gravy.
Served with mashed potatoes and your
choice of a side item. 10.49

Chicken Tenders Platter
Fresh boneless tenders, hand breaded and
cooked to a golden brown, accompanied by
honey mustard and barbeque sauces.
Served with your choice of a side item. 9.99

Sautéed Beef Tips
Tender pieces of beef tenderloin with
sautéed mushrooms, onions and peppers in a
scratch made brown gravy, served with
mashed potatoes and your choice of a side
item. 9.99

Grilled Chicken Breast
A grilled double breast of marinated chicken
served over rice pilaf with your choice of a
side item. 9.99

Chicken Quesadilla
A large grilled flour tortilla filled with sliced
grilled chicken, sautéed onions, mushrooms
and cheddar cheese. Served over a bed of
rice with shredded lettuce, pico de gallo and
sour cream on the side. 9.49

Seafood Selections Served with a House or Caesar Salad
and your choice of side item.

Catfish Dinner
Deep fried, farm raised catfish, served 
with hushpuppies and homemade tartar
sauce. 10.99

Blackened Grouper
Fresh grouper pan seared and blackened
with Cajun spices, topped with roasted herb
butter. 13.99

Grilled Atlantic Salmon
Fresh salmon, grilled over an open flame
then garnished with herb butter.
6 oz. 10.99    8 oz 13.99

Fried Shrimp
Eight large Gulf shrimp, lightly battered and
deep fried or grilled to perfection, served
with homemade cocktail sauce. 14.99
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Steak Entrées include a cup of Soup of the Day, House or 
Caesar Salad for and your choice of side item.

Add a cup of the Soup of the Day,
House or Caesar Salad for 2.49.

Fisherman’s Platter
A generous portion of fried grouper, large breaded shrimp and

hushpuppies. Served with tartar and cocktail sauces. 13.99



Harrison’s 1/2 Pound Cheeseburger
Fresh choice ground beef grilled to order and
topped with leaf lettuce, tomato and red onion
on a toasted bun. 6.99 
Add applewood smoked bacon. 7.49

Jack & Mushroom Burger
A half pound of ground beef topped with
Monterey Jack cheese and sautéed
mushrooms on a toasted bun.  Garnished with
leaf lettuce, tomato and red onion. 7.49

Grilled Chicken Sandwich
A large, grilled chicken breast topped with
Monterey Jack cheese, leaf lettuce, tomato
and red onion on a toasted bun. 6.49

Tennessee Jack Grill
Grilled marinated chicken breast, basted with
barbeque sauce and topped with melted
Monterey Jack cheese, applewood smoked
bacon, lettuce and tomato on a toasted 
bun. 7.49

Harrison’s Steak Sandwich
Grilled marinated top sirloin steak, with
caramelized onions, topped with melted
Provolone cheese on a toasted hoagie bun
with lettuce and tomato. 8.99

1/2 Triple Decker Club with Soup or Salad
Honey cured ham, smoked turkey breast,
applewood smoked bacon, leaf lettuce and
tomato. Served on whole wheat toast with
Monterey Jack and cheddar cheeses. 6.49

Buffalo Chicken Sandwich
Crispy fried chicken breast tossed in our spicy
buffalo sauce, topped with melted provolone
cheese.  Served on a toasted bun with bleu
cheese dressing on the side. 6.99

Sandwiches & Burgers
Lunch in a Rush

Served Monday-Friday  11am - 4 pm
Sandwiches and Burgers served with fries. 

6 oz. Atlantic Salmon
Fresh salmon, grilled over an open flame then
garnished with herb butter. Served with your
choice of a side item. 8.99

Grouper Fish & Chips
Lightly breaded grouper, fried golden brown
and served with fries and homemade tartar 
sauce. 7.99

Filet Kabob
Choice cuts of Black Angus USDA filet mignon
skewered with sautéed sweet onions,
mushrooms and green peppers. 8.99

Fried Catfish Basket
Deep fried farm raised catfish. Served with
hushpuppies, fries and homemade tartar 
sauce. 7.99

Cajun Chicken Pasta
Tender grilled cajun chicken breast, garlic,
mushrooms, scallions and fresh tomatoes
smothered in a rich Alfredo sauce, blended
with bowtie pasta. 7.79

Chicken Tenders Platter
Fresh boneless tenders, hand breaded and
cooked to a golden brown, accompanied by
honey mustard and barbeque sauces.  Served
with your choice of a side item. 7.99

Sautéed Beef Tips
Tender pieces of beef tenderloin with sautéed
mushrooms, onions and peppers in a scratch
made brown gravy, served with mashed
potatoes and your choice of a side item. 7.99

Lunch Favorites

Grilled Chicken Salad 
Fresh grilled chicken over mixed greens, with
eggs, tomatoes, bacon bits, shredded cheddar
cheese and potato sticks. Served with our
homemade honey mustard dressing. 7.99

Crispy Chicken Salad
Crispy chicken tenders over mixed greens with
smoked ham, tomatoes, chopped eggs, cheddar
cheese, red onions and applewood smoked bacon
bits, accompanied by sweet honey mustard
dressing. 7.79

Strawberry Salad
Tender grilled chicken breast, sliced thin and
served over farmers’ market greens with fresh
strawberries, caramelized pecans and bleu
cheese crumbles.  Accompanied by our honey
vinaigrette dressing. 7.99

Black & Bleu Salad
Hand-cut sirloin, blackened and cooked to 
your liking, over mixed greens with Roma
tomatoes, cucumbers, green peppers andbleu
cheese crumbles. Served with bleu cheese
dressing. 8.49

Lunch Salads
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Add a cup of the Soup of the Day, House
or Caesar Salad for 1.99

Homemade dressings: Honey Vinaigrette, Buttermilk Ranch, Fat Free Ranch,
Honey Mustard, Balsamic Vinaigrette, Bleu Cheese and Thousand Island.
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Starters
Fried Mozzarella Sticks

Lightly fried mozzarella cheese sticks, served
with tangy marinara dipping sauce. 6.49

Fried Pickles
A seriously Southern treat, our dill pickle rounds
are battered, breaded, and fried to golden
perfection. Served hot and crisp with a creamy
ranch dip. 5.99 

Spinach Queso Dip
Our homemade spinach queso served with
crisp corn tortilla chips for dipping. 6.99

Buffalo Chicken Wings
Twelve deep fried wings in Harrison’s hot and
spicy buffalo sauce. Served with ranch dressing
and celery. 7.99

Chili Nachos
Our homemade sirloin steak chili over nacho
chips, topped with shredded cheese, lettuce,
tomatoes, sour cream & jalapeno peppers. 6.99

Potato Skins 
Six fried potato skins stuffed with bacon,
scallions and cheddar cheese. Served with 
sour cream. 6.49

Filet Bites
Tender cuts of filet mignon grilled to order, with
a creamy horseradish dipping sauce. 8.49

Harrison’s Combination Platter
A combination of fried mozzarella cheese sticks,
potato skins, chicken tenders and barbeque
baby back ribs. 12.99

Blue Plate Specials

Harrison’s Restaurant
Providing you with outstanding quality, 

excellent value and a wonderful dining experience
is our main goal. We proudly serve USDA Grand

Champion Angus hand cut steaks, and fresh seafood
and poultry. Our soups, salad dressings 
& desserts are made from scratch daily.

French Fries
Potato Cakes
Steamed Broccoli
Mashed Potatoes
Rice Pilaf
Seasonal Vegetables

Cole Slaw
Whipped Sweet
Potatoes
Baked Potato (after 4pm)

Homestyle Green
Beans

Side Items

Harrison’s Blue Plate Specials include iced tea
or soft drink. Entrées come with your choice
of two side items unless otherwise noted.

ONLY 8.79
Monday
Barbeque Rib Basket

1/3 slab of our award winning barbeque baby
back ribs served with fries.

Chopped Steak
Chopped steak with onions, mushrooms and
brown gravy.

Tuesday
Spaghetti with Meat Sauce   

Traditional spaghetti cooked to perfection and
topped with our homemade meat sauce.

Hot Roast Beef Sandwich
Fork tender beef pot roast served open faced 
on Texas toast.

Wednesday
Chicken Fried Chicken 

Lightly battered and deep fried boneless chicken 
breast with homemade gravy.

Homemade Meatloaf
Delicious homestyle meatloaf smothered with
scratch-made wild mushroom gravy.

Thursday
Country Fried Sirloin Steak

Hand battered sirloin steak, fried light and
crispy, smothered with skillet cream gravy.

Chicken Pot Pie
Tender breast of chicken with garden fresh peas,
sweet onions, corn, carrots and celery in a rich,
made from scratch cream sauce. Lovingly baked
in a flaky, puff pastry crust.

Friday
Grouper Fish & Chips

Lightly breaded grouper, fried golden brown and
served with fries and homemade tartar sauce.

Harrison’s Beef Tips
Tender pieces of beef tenderloin with sautéed
mushrooms, onions and peppers in a scratch
made brown gravy.
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Served Monday through Friday,
from 11:00 a.m. until 4:00 p.m.

while they last!




