
SHARABLES
CRISPY CALAMARI STRIPS  15
lemon / diced tomatoes /capers / scallions / spicy voodoo aioli 
drizzle

SOFT PRETZEL BITES  12
whiskey cheddar cheese

CAST IRON SHRIMP SCAMPI  15
grilled french bread

CHEDDAR HUSHPUPPIES   13
spicy voodoo aioli / scallions

MUSSELLS  18
lobster broth / spinach / diced tomatoes / grilled french bread

WHIPPED EDAMAME DIP  13
grilled naan pita

ROASTED CAUILFLOWER & FETA DIP  13
grilled naan pita 

WHIPPED BRIE BUTTER DIP  13
grilled french bread

CREAMY GIARDINIERA DIP  13
gourmet cheeses / spicy giardiniera / grilled french bread 

FRIED MAHI MAHI  16
spicy voodoo aioli / capers / lemon

JUMBO WINGS
mango habinaro / garlic butter parm / spicy dry rub / honey bbq / 
buffalo 
bone-in (6 wings) 10    (12 wings)  18

BONELESS WINGS
mango habinaro / parmesan butter garlic / spicy dry rub / honey 
bbq  / buffalo
(6 wings) 8    (12 wings)  13

CHARCUTERIE BOARD  26
chef ’s choice of  artisan meats / gourmet cheeses / dried fruits / fig 
spread / naan pita

CAST IRON BAKED BRIE  13
fig jam / puff  pastry  / truffle balsamic drizzle / grilled naan pita

CAST IRON WHISKEY MAC AND CHEESE  13
our signature whiskey cheddar cheese / provolone 
(GF PASTA AVAILABLE, please allow 20 min to prepare)

SALADS
CAESAR  10  (side salad 5)
chopped crisp romaine /  caesar dressing / shaved 
parmesan / croutons 

TEMPURA CAESAR SALMON  25
bakkafrost tempura salmon filet / romaine + aruglua / 
creamy caesar dressing / shaved parmesan / croutons 

HOUSE  10  (side salad 5)
romaine + aruglua / heirloom cherry tomatoes / red 
onions / shaved carrots / croutons

HARRISON’S CHERRY   14 (side salad 8)
romaine + argulua / heirloom cherry tomatoes / 
cucumbers / red onion / shave carrots / crumbled blue 
cheese / dried cherries / candied walnuts / cherry 
dressing

GINGER CARROT SALAD  10  (side salad 5)
romaine + argulua / shaved carrots / cucumbers / 
ginger carrot dressing

SIDES
seasonal vegetable   4
roasted garlic mashed potatoes 4
garlic aioli parm fries  8
whiskey cheddar fries  8
iron skillet cornbread / whipped butter  5
onion rings 6
fries 4

ALL CREDIT CARD TRANSACTIONS WILL RECEIVE A 3.9% FEE 
WE RESERVE THE RIGHT TO APPLY 22% GRATUITY TO PARTIES OF SIX OR MORE

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

KIDS 7 
served with a cup of  fresh fruit or applesauce
mac and cheese 
cheese burger sliders & fries
dyno nuggets & fries
butter noodles
grilled chicken breast 

Soup of  the day 7

childern under 12 only



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

BY LAND AND SEA HANDHELDS
served with house-made chips and a pickle spear /add fries 3 / 
add truffle oil 3 / add onion rings 6

HARRISON’S BURGER  14
our signature whiskey cheddar cheese / voodoo aioli / fried 
onion / brioche bun

CLASSIC BURGER  12
american / arugula / tomato / shaved red onion /pickle / 
brioche bun

BEYOND BURGER  13 (V, GF)
plant based patty / arugula / tomato / shaved red onion / 
pickle / gluten free bun

BEYOND GARDEN VEG BURGER  13 (V, GF)
garden veggie patty / arugula / tomato / shaved red onion / 
pickle / gluten free bun

BOURBON JALAPENO BURGER  16
our signature patty, chargrilled / bourbon jalapeño / fried 
onion / pepper jack cheese / guacamole / tomato / arugula / 
brioche bun

FORK & KNIFE WAYGU BURGER  14
waygu, chargrilled patty / demi glaze / garlic toast / creamed 
spinach / fried onion
 
CHICKEN PHILLY SANDWICH  14
chargrilled chicken breast / truffled onion + mushrooms / 
provolone / giardiniera relish / brioche hoagie bun

FISH SANDWICH  14
fried atlantic cod filets / pickle / red onion / tomato / arugula / 
tartar sauce / brioche bun

GARLIC PARM WHITE ZA PIZZA 18
garlic parm cream sauce / mozzarella  / spinach / bacon / 
artichokes / roasted garlic / balsamic truffle drizzle / focaccia 
dough / butter parm garlic crust

DESSERTS  8
 * chocolate lava cake / ice cream scoop     
 * carrot cake    
 * peanut butter cookie skillet / vanilla ice cream  10
 * gluten free chocolate cake   
 * pistachio & ricotta cake    
 * cheese cake / melba drizzle            
 * s’mores skillet / graham crackers     
 * chocolate chip cookie skillet / vanilla ice cream  10 
                                                   

14oz RIBEYE  38 
demi glaze / seasonal vegetable / roasted garlic mashed potatoes

8oz FILET   38 
demi glaze / seasonal vegetable / roasted garlic mashed potatoes

COULOTTE SURF & TURF  42
12 oz / grilled garlic shrimp / seasonal vegetables / roasted garlic 
mashed potatoes

GIARDINIERA TIPS   22
demp glazed / tenderloin tips / giardiniera garnish / served over 
roasted garlic / mashed potatoes garlic toast 

CHICKEN SATAY  23
chargrilled chicken breast / spicy peanut sauce / seasonal 
vegetables / garlic herb rice

JAMBALAYA  25
rice / tri-colored peppers / shrimp / diced tomato / andouille 
sausage / diced chicken breast / cornbread

SPEAKEASY CHICKEN  23
lightly breaded chicken breast / goat cheese / sun-dried tomatoes + 
mushrooms cream sauce / pesto / seasonal vegetable / roasted 
garlic mash potatoes

CHARGRILLED LAMB CHOPS   25
demi glaze / seasonal vegetables /  roasted garlic mashed potatoes

FISH AND CHIPS  18
tempura atlantic cod filets / tartar / pickle spear / fresh lemon 
wedge / crispy fries

LOBSTER RISOTTO  18

WHITE FISH WITH EDAMAME SUCCOTASH 23
parm panko breaded /  lake superior white fish / seasonal 
vegetables / garlic herb rice

LEMON ROASTED COD  20
atlantic cod filets / lemon cream sauce /  basil bean mash + roasted 
cherry tomatoes / seasonal vegetables / garlic herb rice

SALMON FLORENTINE  23
roasted,  bakkafrost salmon / spinach + mushrooms + cream 
sauce / seasonal vegetables / lemon herb brown rice 

CREAMY CAJUN SEAFOOD PASTA  28
shrimp / lobster / creamy cajun sauce /parsley / shaved 
parmesan /cornbread (gf  pasta available upon)

CREAMY EDAMAME PASTA  22
creamy garlic sauce / edamame + mushroom + spinach / 
cornbread (gf  pasta available upon request)


