DINNER WINTER 2012

SALADS, BURGERS AND SANDWICHES

SUPREME CHEF SALAD 10

crispy chicken, jack and cheddar, avocado, croutons, tomatoes, cucumbers, egg, bacon
GRILLED CHICKEN ORIENTAL SALAD 10

crisp mixed greens, wontons, almonds, mushrooms, cucumbers, scallions, tamari honey ginger

STEAK HOUSE SALAD 12

hickory grilled Angus flank steak, crisp romaine, blue cheese, mushrooms, onion rings

ROCK HOUSE FARM AMERICAN WAGYU STEAK BURGER 12

hardwood grilled, white cheddar, griddled onions, mushrooms, steak sauce, pretzel bun

HARPER’S SLOW SMOKED PULLED PORK 9/15

Western or Eastern NC sauce, sandwich or platter with french fries

HARPER’S ORIGINAL CERTIFIED ANGUS BEEF BURGER 10

Betty's Pimento™, jack or cheddar, mayo, mustard, lettuce, tomato, relish, red onion

HOUSE MADE VEGGIE BURGER 10

provolone, spicy sweet chili sauce, mustard, mayo, lettuce, tomato, sautéed mushrooms

FAIRVIEW GRILLED CHICKEN 10

melted jack, mayo, tomato, arugula, supreme mustard

Burgers and Sandwiches served with french fries, baked beans, Carolina cole slaw™ or pasta salad

HICKORY WOOD-FIRED ARTISAN PIZZAS

Our hand crafted pizzas are baked between 600-700° in our wood oven and our dough
is made with 100% organic flour. certified pizza chef on duty, wheat crust available add $ |

CHICAGO 11 FIRE ROASTED VEGETABLE 11
HOUSE MADE PEPPERONI 11

BBQ CHICKEN 11
CHEF'S SPECIAL MKT SICILIAN 11

ENTREES

HERB CRUSTED TROUT 16

lemon caper butter, roasted seasonal vegetables

CANADIAN SALMON 18

simply grilled, blackened, or honey mustard glazed with cous cous

CHICKEN SUPREME PLATTER 14

crispy chicken, BBQ and supreme mustard sauces, french fries

ROTISSERIE CHICKEN 14

semi boneless half roasted chicken, natural pan sauce, sugar snap peas

SLOW SMOKED DANISH BABY BACKRIBS 21

proprietary bbg sauce, french fries

TEXAS BEEF BRISKET 15

authentic slow smoked BBQ Angus beef with sweet potato fries

SIX CHEESE PENNE PASTA 14

house made Italian sausage, bacon, tomato, basil, six cheese cream sauce, artisan bread

HICKORY GRILLED SIRLOIN 17

8 oz center cut sirloin, gorgonzola butter, french fries

SLOW ROASTED BONELESS ANGUS BEEF SHORT RIBS 17

oven dried tomato chimichurri sauce, mashed potatoes

PRIME RIB 110z/160z 20/ 25

dry rubbed, slow roasted, au jus, loaded Idaho potato

OMAHAFILET 24

pimento cheese encrusted or simply grilled, pan sauce, wilted spinach

STREETSIDE TACOS fish, chicken or beef brisket. two or three tacos

served with fresh corn or flour tortillas, spicy beans and rice

11/ 14

add a house, wedge, chopped or Caesar to any entrée 4

HARDPER’S

SOUP CALENDAR

Mon— Classic Chicken Noodle 5
Tue— Tuscan Bean 5

Wed— Brunswick Stew 5

Thu— Spicy Black Bean 5

Fri— Colorado Chili B

Sat— Potato Cheddar 5

Sun— Southwest Tortilla 5

STARTERS AND SIDES

LUMP CRAB & ARTICHOKE DIP 10
freshly baked flatbread

CHICKEN OR SPINACH
QUESADILLA 8

wood-fired salsa, chipotle sour cream

ORIGINAL CHICKEN SUPREMES 8

with french fries and dipping sauces

HARPER'S DIPPINGTRIO 8

warm pimento cheese, wood-fired salsa,
three cheese spinach dip, tortilla chips

WILTED SPINACH 5

ROASTED SEASONAL VEGETABLES 5
PIMENTO MAC AND CHEESE 5
HERBED BROWN RICE 4

Cous cous 4

SPICY BEANS 4

SWEET POTATO FRIES 5

SUGAR SNAP PEAS 5

VEGETABLE PLATE pick three 12

sharing skillet sides available 8

WINES BY THE GLASS
CHAMPAGNE Francois Montand 7
CHARDONNAY Penfolds 7
Alamos 8
Clos du Bois 9
Cambria 10
Sterling 12
SAUVIGNON BLANC The Seeker 8
Honig 9
PINOT GRIGIO Stella 7
Ecco Domani 7
Estancia 8
PINOT GRIS King's Ridge 10

Beringer, White Zin 6
Shelton, Riesling 8
J. Lohr, Riesling 8

OTHER WHITES

PINOT NOIR Robert Mondavi 7
Castle Rock 8
Underwood 9
MacMurray 11
MERLOT Greystone 8
CABERNET I4Hands 9
Louis Martini 10
Rodney Strong 11
SHIRAZ Woop Woop 9
ZINFANDEL Rancho Zabaco 8
OTHER REDS Banfi, Tuscan Blend 8

Broquel, Malbec 10

Please notify us of any food allergies
Gluten Free Menu available
18% gratuity added to parties of 5 or more



