HARRISON'S RESTAURANT

25 Main Street » Stowe, Vermont

SALADS

HARVEST SALAD 18

warm roasted beets, sweet potato,
butternut squash, baby kale, maple anise
vinaigrette, crumbled chevre, candied
walnuts

WEDGE SALAD 17

baby romaine, tomatoes, bacon, pickled
red onion, house Green Goddess
dressing, crumbled Feta

HOUSE SALAD 13
little leaf lettuce, tomato, carrots, red

onion, cucumber, maple balsamic

vinaigrette

CAESAR SALAD 16/10

romaine, baby kale, croutons, parmesan,
house Caesar dressing

STARTERS

OYSTERS ON THE HALF SHELL  4each
oyster of the night (please ask your

server) on the half shell, mignonette,

lemon

MUSHROOM VOL-AU-VENT 15

brown butter mushroom cap, puff pastry,
sherry mushroom cream

CRAB CAKES 19

panko encrusted pan seared crab cakes,
cajun remoulade, diced tomato, scallions,
lemon

HARRISON'S MUSSELS 20

steamed PEI mussels creamy garlic white
wine butter sauce, toasted almonds,
tomato, scallions, baguette

SOUP OF THE DAY 8

featuring seasonal and locally sourced
ingredients

GRILLED BRIE 20

grilled local brie cheese, fruit preserves,
fresh fruit, gluten-free crackers

PARKER HOUSE ROLLS 10

four Two Sons Bakehouse Parker House
Rolls, salted maple butter

ASIAGO FRIES 12

hand-cut french fries, Asiago, parsley,
roasted garlic cracked peppercorn aioli

SMOKED SALMON FOCACCIA 20
house smoked salmon, toasted focaccia,

roasted garlic herb cream cheese, pickled

onion, fried capers

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, POULTRY, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



ENTREES

GRILLED RIB-EYE STEAK
cracked peppercorn rubbed rib-eye,
brandy mushroom demi glace, mashed
potato, baby carrots

SHRIMP & SAUSAGE

sautéed shrimp, [talian sausage, mixed
peppers, grilled onions, mushroom
stuffed ravioli, white wine butter cream
sauce

PAN ROASTED SALMON

Berbere spice rubbed salmon filet, maple
yogurt, dukkah, spiced baby carrots

LOBSTER FLORENTINE
Atlantic lobster, sun-dried tomatoes,
roasted garlic, baby spinach, diced
tomato, artichoke hearts, fettuccine,
asiago white wine cream sauce

KOREAN FRIED CHICKEN
SANDWICH

fried boneless chicken thigh, house
Korean barbecue sauce, black garlic
kimchi, hand-cut fries, pickle
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MARINATED LAMB RACK

maple, mint and whole grain mustard
marinated rack of lamb, green bean
almondine, crispy polenta, hot honey
glaze

CHICKEN PICCATA

pan roasted chicken breast, white wine,
caper, garlic and mushroom butter sauce,
mashed potato, green beans

PORK TENDERLOIN

apple cider marinated pork tenderloin,
sage cream sauce, roasted sweet potato,
green beans, apple cider reduction

PASTA PRIMAVERA

sautéed zucchini, red peppers, diced
tomato, baby spinach, sun-dried
tomatoes, white wine pesto butter sauce,
fettuccine, shaved parmesan

CHEESEBURGER

grilled Boyden Farms beef, cheddar
cheese, bacon jam, lettuce, tomato, red
onion, hand-cut fries, pickle
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