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DINNER.SPECIALS

Soup
SPLIT PEA SOUP WITH ROASTED HAM AND HOMEMADE CROUTONS

SHAREABLE APPETIZERS

CAULIFLOWER BITES 14.95
Lighty tossed in rice flour then flash fried served with Sweet Thai Chili sauce and Buffalo sauce

CHOPPED SHORT RIB APPETIZER 20.95
Boneless Beef Short Ribs slow cooked in a vegetable Ragu with a hint of Marinara served over rice

DINNER SALAD
CAJUN DUSTED CHILEAN SALMON DINNER SALAD 23.95
Served over Romain with sliced oranges, fresh pineapple, black seedless grapes, walnuts, tomatoes,
crumbled, feta cheese, and ltalian dressing on the side

ENTREES

HARRIGAN'’S SIZZLING GARLIC RIB EYE 41.95
Served with caramelized onions, crumbled Gorgonzola cheese and veggies and a baked potato

CHICKEN MURPHY 24.95
Chicken Breast served with sausage, potatoes and hot sliced cherry peppers in a brown sauce
with a touch of marinara served with veggies

®¢ HARRIGAN’S HAND BATTERED FISH & CHIPS 26.95 %"?

Atlantic Cod battered and served with skinny fries and a side of tartar sauce and coleslaw

GRILLED PESTO SALMON 28.95
Chilean salmon coded with homemade pesto sauce served over broccoli, Rob carrots and green zucchini
sautéed in garlic and oil served with a side of mashed potatoes

DESSERTS

NEW DESSERTS BAKED FRESH FROM “MR. { CUPCAKES”

4h CHOCOLATE LAVA CAKES & CINNABUNT CAKES 4
STEAKHOUSE CHEESE CAKE 3 LAYER CARROT CAKE KEY LIME PIE

% ICE CREAM FROM LAKE HIAWATHA DAIRY: CHOCOLATE OR VANILLA BEAN, v

Classic Tartufo, Lemon Sorbet Root Beer Float (with Saranac Root Beer)




