
red
Boneshaker zinfandel  12/40
 rich, spicy 2020 Lodi, California
Rainstorm pinot noir 12/40
Red fruit/minerally Willamette Valley, Oregon
acrobat pinot noir  10/36
Oregon blend
J Lohr cabernet sauvignon  12/36
Paso Robles, Central Coast, California
Trivento Reserve malbec  12/36
Mendoza, Argentina
Apothic Crush red blend  8/26
Zin, Syrah, Merlot Cab, Cali blend
Dark Horse cabernet sauvignon  8/22
House, california blend
Dark Horse merlot  8/22
House, california Blend

white/sparkling
Gouguenheim sparkling Malbec 6/22 
crispy, juicy rose`Uco Valley, AR
bellafina Pink moscato 8/26
sparkling pink moscato, sweet bubbly stone fruit
Dr "L" sparkling riesling  10/33
Off dry, charmat germany, no vintage
a-z riesling 12/36
oregon
G. Bertrand Cote Des Roses Chard  12/40
France
DaVinci pinot grigio  10/33 
Trentino-Alto Adige, Italy
Dark Horse  buttery chardonnay  8/22
House wine, California blend
walnutblock sauvignon blanc  12/36 
Medium bodied, bright Marlborough, New Zealand
Veuve de Vernay brut sparkling  9/30
2021 Champagne, France

captain's list
Poca Terra Chambourcin 70
(Estate Bottled & Local)  
Bonanza cabernet sauvignon  25
Caymus Vineyards, California wine
Red Schooner Voyage 10 malbec  55
Voyage 10, 2020 Caymus ca/ag
Nicholas Idiart Pinot Noir  45
France
Biltmore Estate merlot  30
North Carolina, restaurant excl
Bravium rrv chardonnay  45
Veuve Cliquot champagne 100 
yellow label brut, champagne, france
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HARPER HOUSE MARGARITA
our award winning fresh-squeezed citrus 

with Hornitos Repasado  on the rocks 7
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SUNFLOWER ICED AMERICANO (LOCAL)
The Sunflower Coffee Co Cold Brew, Casey Jones
Bourbon, Ancho Reyes Chili Liqueur, Kahlua &
Dark Creme De Cacao 10

BRANDY ALEXANDER
vanilla bean ice cream blended w/ courvoisier vs, 
& white creme de cacao  12
 
ULTIMATE CHOCOLATE  MARTINI
godiva dark chocolate Liqueur, stoli vanilla &
kahlúa coffee Liqueur  12

CAFÉ HARPER
baileys, frangelico, fresh arabica coffee 
topped with whipped cream, & kahlúa  float 8.5
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HARPER HOUSE CHAMPAGNE COCKTAIL
Pink sparkling with an edible hibiscus Flower 8

THREE LITTLE BIRDS
Monte Alban Mezcal, Ketel Orange, Aperol,
Citrus & Freddie's Ginger Ale 9
 
BAJA PEACH TEA
patron silver, peach liqueur, citrus mix, & 
sprite 8.5

BLACK DAIQUIRI
kraken black rum, demerara syrup, fresh lime  8

ORANGE CRUSH
ketel one orange, peachtree, triple sec, orange 
juice  9

FAIRY DUST
wheatly vodka, blue curaçao, house squeezed citrus
with a pixie stick rim, served up 8.5

GARDEN GLOBE
Empress 1908 Gin, Lillet Blanc, St Germaine 
Elderflower Liqueur & Botanicals 11

QUEEN ANNE'S REVENGE
RumHaven coconut, Banana Schnapps, Cinnamon 
Vanilla simple syrup, hella Smoked Chili Bitters,
Pineapple juice and Red wine Float 10

JADE SKYY
Skyy Strawberry Vodka, Midori Melon, OJ, &  Sour 8.5

HUCK FINN
Stoli Razz, Orange Curacao, sour, Hibiscus Nectar
and a Sugared Rim, served up 8
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request our bourbon list

DUTTON
yellowstone whiskey, coffee Liqueur, 
bittermens orange bitters  13

REVIVER
elijah craig small batch, lillet blanc, 
pierre f dry curaçao, fresh lemon juice  8.5

MAPLE MANHATTAN
old forester, maple, smoked cinnamon bitters, 
carpano antiqua sweet vermouth   9

FIRESIDE
old fashioned:  woodford double oaked, 
chocolate bitters, brown sugar syrup 14

HH SANGRIA
choice of red berry or white peach, 

with muddled fruit.  8.5

  
MILE WIDE SCHNITZELBANK WHEAT   7%  6.5
KENTUCKY BOURBON BARREL ALE   8.2%  6.5
CB COUGAR BAIT BLONDE   4.9%  5 
DELIRIUM TREMENS BELGIAN ALE   8.5%  12
WEST 6TH IPA   7%  5
WEST 6TH AMBER 5% 5
YUENGLING LAGER   4.4%  4.5
ATG CITRA ASS DOWN DOUBLE IPA   8.2%  8.5
ATG BLK PILS SCHWARZBIER   5%  6.5
HEINEKEN 5
COORS LIGHT 4.5
COORS BANQUET   5%  4.5
MICHELOB ULTRA 4.5
MILLER LITE  4.5
BLUE MOON    4.5
REDD'S APPLE  4.5
BUD HEAVY 4.5
BUD LIGHT 4.5
CORONA  5

ask about our draught beers list



STEAK FAJITA BOWL
Marinated Ribeye Steak, Sauteed onions & Red bell peppers, cilatro lime rice, black bean corn salsa, queso 

fresco, house guacamole, pico de gallo and a drizzle of smoked cilantro crema 21

Fresh Apple Sauce
Mashed Potatoes

Baked Potato
Cheddar Grits

Blackened slaw
Shoe String Fries
Grilled Zuchinni

HIBACHI FRIED RICE BOWL
Wok Crisp Pork Belly,  fried jasmine rice, pickled 
vegetables, cremini mushrooms & cooked egg in a  

sweet soy glaze 18.5 
ADD:  Chicken 6, Grilled Shrimp(5ct) 6, Steak 15, 

Salmon(4oz) 10 , Ahi Tuna  12,  Mahi Mahi 8

 
SMOTHERED CAMPFIRE CHICKEN
Grilled Chicken Breast, Smothered with Melted 

Gouda, Dr Pepper BBQ, Crispy Bacon, Sauteed  onions.  
Served with Mac and Cheese and Brussel Sprouts 24

SUMMER PESTO PASTA
Bucatini Noodles Tossed is a fresh walnut pesto, 
Blistered cherry tomatoes,  walnut crumble and 

sweet balsamic drizzle  20
ADD:  Chicken 6, sauteed Shrimp(5ct) 6, Steak 15, 

Salmon(4oz) 10 , Ahi Tuna  12,  Mahi Mahi 8

GRILLED CHICKEN VOO DOO PASTA
 with Cajun Sausage in a spicy blackened cream sauce, 
roasted red peppers, capatavi noodles & garlic toast 23

Substitute  sauteed Shrimp for Chicken or Add  
sauteed Shrimp in addition for +6

BBQ SPICY SHRIMP SKEWERS
Broiled  shrimp skewers in a sweet smokey

chipotle butter glazed topeed with cowboy sauce atop Garlic 
Bread for sopping 18

AHI TUNA SASHIMI
Sesame Crusted Sliced raw sushi grade tuna,  sweetened soy, 

Firecracker sauce 15

EVERCHANGING FLATBREAD
Ask your server for details 13

      STEAKHOUSE TEMPURA ROLL
All of your favorite steakhouse ingredients

rolled up like sushi 15

      DEVILED EGGS WITH CANDIED BACON
Served with house pickles. ½ dozen 6.5

      CRISPY WISCONSIN CHEESE CURDS
Served with house BBQ. 8.5

FRIED PICKLE CHIPS
Served with ranch dressing. 8.5

SMOKE BRISKET QUESO DIP
Our Triplets Burnt Ends, creamy queso

fresco, fresh Pico, house candied jalapeño,
& fresh hot tortilla chips. 12.5 

GRAZING BOARD (FEEDS A GROUP)
A Sample All of the Scratch made items that we love! Hickory 
Brisket, Glazed Cured Pork Belly, BBQ Spicy Shrimp &  Pickled 
Veggies, Deviled Eggs,  Assorted Cheese & Crackers.  Nosh To-

gether! 30

GRILLED MAHI TACOS
two fresh blackened mahi filets, mango peppadew relish , 
firecracker aioli, shredded lettuce, grilled flour torti-
llas,  pickled Jalapenos 20

CRISPY COCONUT SHIRMP 
8 butterflied coconut crusted  shrimp with shoe string 
fries, blackened slaw, House Tarter & cocktail sauce 18

SHRIMP N GRITS
Fresh tail on Gulf Shrimp Sauteed with Portobello 
Mushrooms, crispy bacon and green onion in a white wine 
lemon reduction with a spicy kick.  Served over house 
cheddar cheese grits 19.5

SALMON
Pan fried zucchini and squash with pesto, carmalized 
onions & blistered tomatoes topped with walnut crusted 
roasted salmon 24

MAHI BASKET
Choose: Crispy, Blackened or Grilled, served with sweet 
pickled remoulade, Shoestring french fries and slaw 24

BRISKET TACOS
Triplets hickory smoked brisket, dr pepper bbq 
sauce, grilled flour tortilla, blackened slaw, 
crispy jalapenos, side of triplets pickles,  & 
shoestring french fries 16.5

SMOKED PRIME RIB SANDWICH
Shaved Smoked Prime Rib, Fresh Baked But-
tered Baguette, Caramalized onions, Horse-
radish Cream, Au Jus Dip & a side of Shoestring 
Fries 18

VIETNAMESE LETTUCE WRAPS 
Grilled Ribeye Steak, seasoned rice noodles, peanuts, pickled 
vegetables, cucumber,fresh herbs, butter lettuce cups and 
Peanut Viniagrette  24

CHEF SALAD
Roasted Turkey, Crispy Bacon, romaine, carrot, cheddar, tomato, 
hard boiled egg, croutons, pickled red onion and our house made 
creamy tomato bacon dressing 18

CLASSIC WEDGE
Crispy Iceberg Lettuce topped with tomato, egg, crispy bacon, Green 
Onion & Bleu Cheese Crumbles smothered in our scratch made bleu 
cheee dressing  15

HOUSE CAESER SALAD 
Scratch Made Traditional Caesar Dressing, Brown Butter Toasted 
Croutons, Parmesan Cheese and Crisp Romaine Lettuce 13.5

Dressing Choices:
House Creamy tomato Bacon, Fresh Bleu Cheese, 
scratch Ranch, scratch Caesar Dressing, Honey Mustard

*Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs,
or unpasteurized milk may increase your risk of food bourne illness.

corn bread & Real 

Strawberry Butter 

COMPLIMENTARY

Baked Potato, crispy thin onion 
strings, & roasted garlic butter.

-Market Price-

RIBEYE 12oz

Double Boned, Citrus Brined, Hickory 
Smoked & finished on our Char-

broiler. Orange Chili Butter glaze, 
Served with  mashed potatoes & 

bacon braised Green Beans 33

PORK CHOP

Mashed potatoes, maple glazed brussel 
sprouts, and peppercorn demi glace.

-Market Price-

FILET 7oz

Salad add ons:   Chicken 6, sauteed  
Shrimp (5ct) 6, Steak 15, Salmon (4oz) 10  Ahi 

Tuna  12,  Mahi Mahi 818% gratuity will be added 
to parties of (6) or more.

Maple Glazed Brussel Sprouts
Crispy Thin Onion Strings

Bacon Braised Green Beans
Smoked Gouda Mac N Cheese

Small HH Salad
Small Caesar Salad

Small wedge Salad +$3 

Add Ons (Pick one)
additional cheese $.50
American
Smoked Gouda
Bleu Cheese
Cheddar
BBQ Sauce
Ranch 

$1 Add Ons (each)
Caramelized Onions
Sauteed Mushrooms
Crispy Jalapenos
crispy Pickles
triplets pickles
Beef Demi Glace

$2 Add Ons (each)
Bacon

Pork Belly

Cheese Curds

Fried Egg

Onion Rings

Brisket slices

½ lb. 80/20 burger, American cheese, cooked griddle style, and served 
with lettuce, tomato, onion, pickle, and a side of shoestring fries

Veggie Plate (choose 3) $13

Thursday is LOCALS NIGHT! $12 Burgers & $4 Margaritas

(Add BBQ Shrimp Skewer (5) to any item for $8) 
Ask Your Server About Our "by the Bottle" Rotation 

of Wine Selections

CL ASSIC DISHES

APPETIZERS
We suggest you begin with some leisurely

noshing and great conversation!

Simple. Local. Handmade.

SEAFO OD

Pickups Fresh Sal ads

THE BUTCHER SHOP
Fresh as can be.

OWNER: NELSON GREEN
EXEC CHEF: BRETT CLAYTON
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Side Dishes 


