
 

 

Local Smoke BBQ Brisket Nachos     $13.75 

A heap of crispy corn chips generously topped with Southwest black beans and Goot Essa cheddar sauce and our own BBQ 
smoked beef brisket. Completed with a sprinkling of house-pickled jalapeño, fresh tomato salsa, sour cream and shredded    
cheddar cheese. 

Mini Crab Cakes     $8.75 
Four boardwalk-style, deviled crab cakes in miniature. Served with         
garlic-dill aoli. 

Suzie Wong Egg Roll     $4.50 
A State College and Grange Fair classic for over 50 years! In the Suzie 
Wong tradition, we serve this local specialty with packets of soy sauce, 
duck sauce, and hot mustard for dipping. (v,df) 

Buffalo Wings     $9.50 
Eight wings tossed in Harrison’s twist on a traditional Buffalo-style 
sauce. Served with ranch or bleu cheese dressing on the side by       
request.  

Fish Tacos     $9.50 
Two street-style soft tacos with seasoned, seared Mahi Mahi, Sriracha aioli and mango-Napa slaw. 

Goat Cheese Fritters     $9.50 
Medallions of local goat cheese in a crispy panko breading. Served with Harrison’s signature Fig & Olive Relish. 

Cheese Fries     $8.50 
A double order of fries topped with our house-made Goot Essa cheddar cheese sauce. (v) Add local bacon! +$2.50 

Batter-Fried Zucchini     $8.50 
Fried zucchini spears with zippy horseradish cream. (v) 

Buffalo Cauliflower     $8.25          
Fresh cauliflower flash-fried and tossed in Harrison’s twist on the traditional sauce recipe from Buffalo, NY, and sprinkled with 
bleu cheese crumbles. Served with your choice of bleu cheese or ranch on the side. (v) 

 

 

 

2021: The Year of the Rebuild 

We are so pleased to see you! It’s been a long year for all of us, but we are looking forward to getting back up to speed and 

serving you better than ever. As we rebuild our business, we plan to add more hours (including lunches) and more menu 

selections, among other improvements. This will take time, so please bear with us. Going forward, we remain committed to 

offering a clean and spacious restaurant where you can enjoy great food, stellar service, and an iconic view.  

We greatly appreciate your support, now and always. Eat Well! 

 

Take it from the top and start your meal with one of the delicious options below! 

 

Choose from a rotating selection of  
house-made soups, including vegetarian, dairy-

free and gluten-free options. 
 

Cup  $4.50 Bowl  $5.75 
 

Ask your server about today’s selection! 

Guide to symbols:  (v) vegetarian, (gf) gluten free, (df) dairy free 

DINNER MENU | SUMMER 2021 



 

 

 

Batter-Fried Fish & Chips     $19.99 
Three pieces of lightly battered cod with a zippy horseradish cream for dipping. Served with sweet potato fries. 

Pan-Seared Scallops with Grits     $31.99 
Scallops are seared and finished with white wine and garlic, then arranged over creamy Parmesan grits. Served with                 
local vegetable of the day. (gf) 

Snapper with Artichoke & Olives      $27.99 
Seared snapper fillet arranged on a bed of caramelized red onions, and topped with green olives, artichoke hearts,                  
and garlic. Served with the local vegetable of the day. (gf,df)  

Salmon Niçoise     $27.99 
Red potatoes, fresh green beans, tomatoes, olives, & capers are tossed in an herbed vinaigrette & served over fresh            
grilled salmon fillet. Part entrée, part salad, and all delicious! (gf,df) 

Ginger-Lime Mahi Mahi     $25.99 
Mahi Mahi is grilled and topped with lime-ginger beurre blanc. Accompanied by fresh green beans.  (gf) 

 

Steak Chimichurri*     $26.99 
A South American tradition! Grilled sirloin topped with a classic chimichurri—garlic, parsley, cilantro & olive oil. Served         
with roasted red potatoes. (gf,df) 

Local Smoke BBQ Beef Brisket     $25.99 
House-smoked beef brisket with a sweet & tangy apple BBQ sauce. Served with Chef’s Mac & Cheese. 

Pretzel-Crusted Chicken     $19.99 
Two boneless chicken breasts coated with PA-made pretzels,  and topped with mustard butter. Served with sweet                 
potato fries.  

Chicken Parmesan     $19.99 
Boneless chicken breast, breaded and baked with marinara, mozzarella and parmesan. Served with linguine marinara. 

Shawarma Chicken     $19.99 
Two boneless chicken breasts marinated with olive oil, garlic, cumin, paprika, turmeric, cinnamon, and red pepper                   
and topped with a tomato-cucumber relish. Served with grilled vegetables. (gf,df) 

Grilled Sirloin Steak*     $26.99 
A steakhouse classic: 10-ounce sirloin finished with crispy fried onions. Served with roasted red potatoes.                                     
(gf w/o onions)(df) 

*The Department of Agriculture has asked us to remind you: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Each entrée comes with a suggested side, but please substitute or add on to suit your taste and appetite! 
(Upcharges apply to some side substitutions.) 

Meat Doneness Guide 
Provided for your reference when ordering steaks. 

 

          RARE: cool red center     MEDIUM-RARE: warm red center     MEDIUM: pink center       

MEDIUM-WELL: cooked through, no pink     WELL DONE:  (Chef does not recommend) fully cooked, could be dry 



 

 

Local Vegetable of the Day (gf,df)  $4.99 

Green Beans (gf,df)   $3.99 

Grilled Vegetables (gf,df)   $3.99 

Mango-Napa Slaw (gf,df)   $3.99 

Classic Slaw (gf,df)   $3.99 

Side Mesclun Greens (gf,df)  $4.99 

Side Caesar Salad (NOT v)(gf)  $5.50 

Regular Fries (df)    $3.99 

Sweet Potato Fries (df)   $3.99 

Roasted Red Potatoes (gf)   $3.99 

Parmesan Grits (gf)   $3.99 

Linguine Marinara (df)   $3.99 

Chef’s Mac & Cheese   $4.99 

 

Mesclun Greens     $8.75 
A simple, elegant salad of tender field greens topped with house-made balsamic vinaigrette. (v,gf,df) 

Caesar Salad     $9.75 
Crisp romaine lettuce tossed with shredded parmesan, tossed in our house-made Caesar dressing. (gf) 

Local Salad     market price 
Our salad changes depending on what’s in season and available from Scenic View Farm and our other local growers.               
Ask your server what we’re offering today! (v) (typically gf & df—please ask)     

Salads served with house-made croutons or roasted garbanzo beans (gf,vegan) by request 

 

Vegan’s Summer Garden     $19.99 
A delightful mix of vegan-friendly flavors: summer garden quinoa, grilled portobello chimichurri, fresh summer                        
green beans, mesclun greens with herbed vinaigrette and a sprinkling of crunchy roasted garbanzo beans. Some hot,              
some cold, all vegan! (v,gf,df) 

Local Chef’s Mac & Cheese     $18.99 
Fresh, local fusilli pasta from Fasta & Ravioli Co., tossed in a rich cheese sauce made with cream and Amish-made Goot         
Essa cheddar. Served with the local vegetable of the day. (v)       

Eggplant Parmesan     $18.99 
Tender slices of eggplant, breaded and baked with marinara, mozzarella and parmesan. Served with linguine marinara. (v) 

Just the Sides     $14.99 
Choose any three sides from below to enjoy as your meal. Served with bread & butter.  

(continued) 

 

 

Salad Add-Ons 

Add Grilled Chicken (gf,df)(4 oz)   $4.99 Add Grilled Veggies (v,gf,df)(4 oz)     $4.99          

     Add Mini Crab Cakes (4)     $7.99     Add Coconut Shrimp (4)     $5.99 

Add extra dressing     $1.75 

 

Choice of dressings:  balsamic vinaigrette, Dijon vinaigrette, creamy bleu cheese, ranch, Caesar, or oil & vinegar 

Add Coconut Shrimp (4) to any menu item $5.99 



 

 

Double Chocolate Decadence Cake     $6.75 
Velvety fudge layered with rich chocolate cake and            
chocolate icing. 

NY-Style Cheesecake     $6.50 
Traditional cheesecake with a graham cracker crust  
and fresh strawberries. 

Vanilla Ice Cream     $4.99 
Local when available. Please ask your server! (gf) 

Pepsi, Diet Pepsi       $2.75                      

Sierra Mist, Ginger Ale, Club Soda   $2.75                      

Lemonade    $2.75 

Iced Tea or Hot Tea   $2.75 

Coffee (regular or decaf)       $2.75 

Pellegrino Sparkling Water (500 ml)   $3.75 

Fiji Water (500 ml)        $3.75 

Fiji Water (1 L)        $5.75 

Add your choice of regular or sweet potato fries: +$3 
Make any sandwich vegetarian by subbing your meat for grilled veggies or portobello. 

Harrison’s (Almost) Famous Grilled Cheese     $11.99 
Four kinds of cheese—Cheddar, Swiss, Provolone, and American—and lots of it, served on whole grain bread. A       
sandwich fit for the Gods on Mt. Olympus, according to one avid fan! (v) (bread substitutions not available) 

Smoked Beef Brisket Panini     $14.99 
Sliced, house-smoked beef brisket with BBQ sauce, cheddar, and classic slaw on baguette, grilled in our sandwich press. 

Sándwich Cubano     $12.99 
Roast pork, sliced ham, Swiss cheese, pickles and mustard on baguette, grilled in our sandwich press. 

Pulled Pork BBQ Sandwich     $11.99 
Locally raised and slowly braised—our pulled pork is served on baguette with melted cheddar, and a garnish of house-made 
coleslaw on the side.  

 

18% gratuity will be added for parties of 8 or more. 

Served with your choice of regular or sweet potato fries. 

Strawberries & Ice Cream     $5.75 

A delightfully sweet combination of vanilla ice cream and 
fresh-cut strawberries. (gf) 

Brownie Sundae     $6.25 

Vanilla ice cream, chocolate syrup, and whipped cream 
over chocolate brownies. 

Lemon Sorbet     $5.99 
A perfectly simple and refreshing dessert to complete your 
meal. (gf)(df) 

Find beer, wine & liquor selections on our Bar Beverage Menu and Feature Cards! 

Coconut Shrimp & Fries      
$12.99 

Six tender shrimp, crunchy coconut       
coating. Served with mango salsa . 

Chicken Tenders & Fries      
$9.99 

Chicken breast breaded and fried crisp. 

 

Buffalo Chicken Tenders & Fries      
$9.99 

Our chicken tenders in a traditional       
Buffalo-style sauce.  

Add a scoop of vanilla ice cream to any dessert: +$2.50 

 

 

 

 

Find additional dessert selections on our current feature menu! 


