
Josephine Mistretta
SHARABLES

Josephine Mistretta
CRISPY CALAMARI STRIPS  13
tomatoes / lemon /capers / scallions / gochujang aioli

HARRISONS POUTINES  12
fries / whiskey cheddar cheese / smoked bacon / scallions / voodoo aioli drizzle

BLUE BRUSSELS  13
flash fried / crumbled blue cheese / truffle balsamic drizzle

HUSHPUPPIES  13
voodoo aioli

SOFT PRETZEL BITES  12
whiskey cheddar cheese

APRICOT ALMONDED BAKED BRIE  14
apricot  / almonds  / grilled naan pita

CAST IRON SHRIMP & GRITS  21
cajun shrimp / crispy kale / bell pepper confetti  

JUMBO WINGS
parm butter garlic / spicy dry rub / sweet smokey bbq buffalo
bone-in (6 wings)  10  (12 wings)  18
boneless (6wings)  8  (12 wings)  13

CHARCUTERIE BOARD  26
chef’s choice of artisan meats / cheese / fruit / fig spreads / crackers 

TURN UP THE BEET RICOTTA SPREAD  13
honey whipped / candied / roasted beets / fresh mint / grilled naan pita

PHILLY STEAK TACOS  18
chopped beef / tri-colored peppers / garlic aioli / gourmet cheeses

WHISKEY MAC AND CHEESE  13
cast iron skillet

CHICKEN & WAFFLES PIZZA  18
our signature cast iron / gourmet cheese blend / fried chicken breast chucks / mini waffles / maple drizzle / sriracha swirl

Josephine Mistretta
SALADS

Josephine Mistretta
CAESAR  10  (side salad 5)
crisp romain /  caesar dressing / shaved parmesan / garlic roasted chickpea’s

HOUSE  10  (side salad 5)
spring mix / heirloom cherry tomatoes / red onions / shaved carrots / garlic roasted chickpea’s

HARRISON’S CHERRY   14
spring mix / heirloom cherry tomatoes / cucumbers / red onion / shave carrots / crumbled blue cheese / dried cherries / candied walnuts / cherry dressing

Josephine Mistretta
SOUP

Josephine Mistretta
 corn chowder 
 *add bread bowl 3

Josephine Mistretta
SIDES

Josephine Mistretta
seasonal vegetable   4
curly fries  6
fries  4
truffle fries  10
fingerling potatoes  4
iron skillet cornbread  5

Josephine Mistretta
“ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD , SHELLFISH, OR EGGS MAY INCREASE RISK OF FOOD BORNE ILLNESS”



D I N N E R  M E N U
always fresh craft food

Josephine Mistretta
BY LAND AND SEA

Josephine Mistretta
HANDHELDS

Josephine Mistretta
served with house-made chips /add fries 3 / truffle oil 5

HARRSION’S BURGER 14
whiskey cheddar cheese / voodoo aioli / fried onions / brioche bun

CLASSIC BURGER  12
american cheese / lettuce / tomato / red onion / pickle / brioche bun

BEYOND BURGER  13 (V)
lettuce / tomato / red onion / pickle / gluten free bun

SMOKED GOUDA BURGER  14
signature patty / smoked gouda / cayenne-candied bacon onion marmalade / tomato / fried onion straws / white truffle aioli / arugula / brioche bun

SPICY GRILLED CHICKEN  14
provolone / smoke bacon / fried onions / voodoo aioli / brioche bun

HARRISON’S FISH SANDWICH  14
tempura cod / arugula / american / tomatoes / tartar / brioche bun

GRILLED VEGGIE STACKED SAMMY 14 (V)
portobello / zucchini / yellow squash / onion / basil / garlic aioli / dill havarti / marble swriled rye

Josephine Mistretta
mac and cheese 
cheese burger sliders & fries
dyno nuggets & fries
butter noodles

Josephine Mistretta
KIDS  7

Josephine Mistretta
served with a cup of fresh fruit or apple sauce

Josephine Mistretta
DESERT  8

Josephine Mistretta
cheese cake
gluten free chocolate cake 
carrot cake
s’mores skillet / graham crackers
chocolate chip cookie skillet / vanilla ice cream  10

Josephine Mistretta
14oz RIBEYE  42 
seasonal vegetable / fingerling potatoes

8oz FILET   38
seasonal vegetable / fingerling potatoes

JAMBALAYA  28
rice / onion / green pepper / diced tomato / celery / andouille sausage / chicken / cornbread

SPEAKEASY CHICKEN  25
chicken breast / goat cheese / sun-dried tomatoes / mushrooms / pesto / seasonal vegetable / fingerling potatoes

STUFFED PORK CHOP  28
2 4oz center cut pork chops grilled / orange infused stuffing / orange infused sauce / seasonal vegetable / fingerling potatos

14oz PORKCHOP   32    (please allow 25 min to prepare)
papaya mango chutney / seasonal vegetable / fingerling potatoes

CREAMY MUSTARD THYME LAMB CHOPS  32
red wine / dijon / garlic / thyme / seasonal vegetables / fingerling potatoes

MEXI-VEG STUFFED ZUCCHINI TACO BOATS   28
black beans / corn / tri-colored peppers / onion / gourmet cheese blend / enchilada sauce / basmati rice

FISH AND CHIPS  18
tartare / pickle spear / fresh lemon wedge 

POMEGRANATE SALMON  28
bakkafrost salmon / pomegranate-chili molasses / pomegranate arils / lime / seasonal vegetable / fingerling potatoes

CREAMY CAJUN SEAFOOD PASTA  32
shrimp / lobster / fettuccini / cornbread 
(GLUTEN FREE PASTA AVAILABLE, please allow 20 min to prepare)

SHRIMP & ASPARAGUS PASTA   22
shrimp / asparagus / lemon cream sauce / cavatappi  / cornbread


