
 

BRUNCH 
    

SPICY CAJUN OMELET   9 
andouille sausage, roasted red and poblano peppers, roma tomatoes, pepper jack cheese 
 

TRADITIONAL OMELET   9 
honey glazed ham or smokehouse bacon and cheddar cheese 
 

ROASTED VEGETABLE OMELET    9 
market vegetables and ricotta cheese 
 

WINTER FRENCH TOAST   9 
sugar spiced pecans and orange bourbon butter 
 

CHICKEN AND WAFFLES    11 
crispy chicken tenders, butter and maple syrup 
 

HICKORY GRILLED SIRLOIN AND EGGS   17 
8oz center cut top sirloin, gorgonzola butter, two scrambled eggs 
 

Choose two:  Applewood smoked bacon, Tim’s hashbrown casserole, fresh fruit,  
honey glazed ham, Adluh stoneground grits 
    

BURGERS & SANDWICHES 
    
    

HARPER’S CLASSIC PIMENTO CHEESE BURGER   9 
Betty’s Pimento™, jack or cheddar, mayo, mustard, lettuce, tomato, relish, red onion 
 

HARPER’S VEGGIE BURGER   9 
great house made recipe, provolone cheese 
 

HARPER’S CLASSIC CLUB    10 
Cure 81™ ham, rotisserie turkey, applewood smoked bacon, lettuce, tomato, swiss, cheddar,  
mayo, whole wheat bread.  Ask for cold mustard                  
 

HARDEN STREET GRILLED CHICKEN    10 
melted jack cheese, arugula, red onion, mayo, supreme mustard sauce 
 

SLOW-COOKED PULLED PORK BBQ    9  /  13 
hickory pit smoked hand-pulled pork, Midlands Mustard-based, or Pee Dee Pepper  
vinegar sauce.  sandwich or platter 
 
Choose one:  Carolina Cole Slaw™, French Fries, Baked Beans, Pasta Salad 
 

SALADS 

    

CAPRESE CHICKEN   11 
fresh mozzarella, pepperoni, artichokes, tomato, cucumber, olives, house vinaigrette 
 

ORIGINAL HICKORY GRILLED ORIENTAL CHICKEN   10 
fried wontons, mixed greens, mushrooms, cucumbers, almonds, scallions, red peppers 
 

HARPER’S SUPREME CHEF   10 
crispy chicken, jack and cheddar, avocado, croutons, tomatoes, cucumbers, egg, bacon 
 

SOUP OR SPUD AND HOUSE OR CAESAR   10 
today’s scratch soup or loaded baked potato with our ‘big’ salad 
add grilled chicken  13        add grilled shrimp   15       salad only   7 
 

ENTREES                   add a starter house or caesar salad to any entrée   4    

    

PRIME RIB  11oz   20 / 16oz   25 
dry rub seasoned and slow roasted with au jus and a loaded baked potato 
 

TEXAS BEEF BRISKET   14 
authentic slow smoked BBQ Angus beef with baked beans and parmesan mashers 
 

FRESH ATLANTIC SALMON   13 
honey mustard glazed, blackened or grilled with roasted autumn vegetables 
 

CHICKEN ROTI    14 
hemi boneless half rotisserie chicken, cornbread stuffing, southern green beans 
 

SIX CHEESE PENNE PASTA   14 
Italian sausage, bacon, tomato, basil, six cheese cream sauce, Artisan bread 
 

CHICKEN SUPREMES   13 
BBQ and supreme mustard sauces with Carolina Cole Slaw™ and french fries 
 

 

 

 

DAILY SCRATCH SOUPS    5 / 35 / 35 / 35 / 3    

 

SUN        Santa Fe Chicken    
                Potato Cheddar 
 

    

STARTERS AND SMALL SALADS  

    

Original Chicken Supremes   8 
Crispy Calamari  10 
Chicken or Spinach Quesadilla   8 
Steak Quesadilla   9 
Harper’s Dipping Trio   9 
Potato Chips & Danish Blue 8 
House or Caesar Salad  5 
 
 

 

IRON SKILLET SHARING SIDES  

    

Pimento Mac & Cheese   8 
Spiced Sweet Potatoes   8 
Roasted Winter Vegetables  7 
Twice Baked Beans 5 
Skillet Apples  7 
 

 

OTHER SIDES 

    

Carolina Cole Slaw   3  
Pesto Pasta Salad  4 
Sweet Potato Fries  4 
Collard Greens  4 
Spicy Beans and Rice 5 
Garlic Mashers 4 
Southern Green Beans 5 
French Fries  3 
Loaded Idaho Potato  5 
Vegetable Plate with Artisan Bread  12 

 
    

    

    

    

    
    

    

We proudly serve certified  
South Carolina grown produce 

    

    

DESSERTS 

    

The Ultimate Brownie   5     
Mini Brownie  3 
Harper’s Deep Dish Apple Pie   5 
White Chocolate Raspberry Cheesecake  5 
Chocolate Mousse Tuxedo Cake   5 
Cappuccino   3  Espresso   1 
 
    

Tim Campau            Robert Roma 
        Chef                                Chef 

 

Your Satisfaction is Guaranteed. 
18% gratuity included on parties of 6 or more 

 
 

A possible health risk may exist in eating  
undercooked ground beef at an internal  
temperature of less than 155 degrees. 
 
Your Satisfaction is Guaranteed.      
18% gratuity included on parties of 6 or more 
Gluten Free Menu available 
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