
$45 PP- 3 COURSE PRIX FIXE

 

wild berry compote

 

creamy parmesan risotto
mushroom blend, demi glaze

 
cavatelli pasta, braised short rib
roast vegetable sofrito, stracciatella

marinated tomato, aged balsamic (gf)

 

CHOOSE ONE FROM EACH CATEGORY 

A P P E T I Z E R S

 

cherry pepper demi glaze
garlic mashed potato, crispy onion strings

 
mezzi rigatoni, Calabrian chili, stracciatella 

lemon (gf)

 
C H I C K E N  M I L A N E S E

fried chicken, baby arugula, grape tomato
fresh mozzarella, fennel, shaved red onions
aged balsamic

 hoisin sauce, scallions

vanilla• chocolate (gf)

 

horseradish cream sauce
 

crispy tempura shrimp
chili garlic aioli

BACON SLAB

maple bourbon glaze (gf)

 

spring orzo, citrus gremolata 
Parmigiano Reggiano

 

spinach, cippolini onion, bacon

sun-dried tomato cream sauce

 

herb crusted, panko breadcrumb, asparagus
fennel, cucumber buerre blanc

 

sliced sirloin steak, peppercorn cream sauce
parmesan truffle fries

 

½ lb house blend burger, American cheese
lettuce, tomato, applewood bacon, brioche bun

B U R R A T A

S P I C Y  V O D K A

S H O R T  R I B  R A G U

N Y  C H E E S E C A K E

F R E N C H  O N I O N  S O U P

S H O R T  R I B

H A R L E Y S  H O U S E  S A L A D

C L A S S I C  C A E S A R  S A L A D

S O R B E T G E L A T O

 
S T E A K  F R I T E S  + 8

S H R I M P  

R I B E Y E  E G G R O L L

H A R L E Y S  B U R G E R

B A N G  B A N G  S H R I M P

R O A S T E D  C H I C K E N

C H I C K E N  D U M P L I N G S

S A L M O N

(gf)

M A I N S

D E S S E R T

B E R K S H I R E  P O R K  C H O P


	$45 PP- 3 COURSE PRIX FIXE
	CHOOSE ONE FROM EACH CATEGORY  APPETIZERS
	(gf)

	marinated tomato, aged balsamic (gf)
	hoisin sauce, scallions
	horseradish cream sauce
	crispy tempura shrimp chili garlic aioli
	BACON SLAB maple bourbon glaze (gf)
	MAINS

	cavatelli pasta, braised short rib roast vegetable sofrito, stracciatella
	mezzi rigatoni, Calabrian chili, stracciatella
	CHICKEN MILANESE fried chicken, baby arugula, grape tomato fresh mozzarella, fennel, shaved red onions aged balsamic
	cherry pepper demi glaze garlic mashed potato, crispy onion strings
	creamy parmesan risotto mushroom blend, demi glaze
	DESSERT
	wild berry compote
	lemon (gf)


	spinach, cippolini onion, bacon sun-dried tomato cream sauce
	herb crusted, panko breadcrumb, asparagus fennel, cucumber buerre blanc
	½ lb house blend burger, American cheese lettuce, tomato, applewood bacon, brioche bun
	spring orzo, citrus gremolata  Parmigiano Reggiano
	sliced sirloin steak, peppercorn cream sauce parmesan truffle fries
	vanilla• chocolate (gf)



