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TUNA SASHIMI

Sesame Crusted Tuna, seared rare
and served with sweetened soy, &
firecracker aioli 17

CHICKEN WINGS

Six of HH Honey Chipotle Smoked, Glazed
and Grilled wings with our White BBQ
drizzle and cilantro garnish 12

STEAKHOUSE TEMPURA ROLL

HH's famous steakhouse roll.
favorites rolled up as a tempura
fried sushi roll 18

FRIED DILL PICKLE CHIPS

Crispy fried with house made ranch
dip9

CLASSIC SHRIMP COCKTAIL

Ten steamed and chilled shrimp served with
our house cocktail sauce and lemon 16

CRISPY WISCONSIN CHEESE

Hand breaded curds with Triplets BBQ
sauce 10

GROUP GRAZING BOARD

Brisket, pork belly, house wings, pickled veg,
deviled eggs, assorted cheese, crackers and

DEVILED EGGS

Classically prepared and topped
with candied bacon 8

SMOKED BRISKET QUESO DIP

Triplet's burnt ends, creamy queso, pico
de gallo, candied jalapenos, bbq drizzle &

chips 36 fresh tortilla chips 13.5
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GARDEN BREAKFAST SALAD CAESAR

Chopped style with bacon, egg,
cheddar & croutons with bleu cheese
Dressing sm 6 Ig 12

Mixed lettuce, carrot, cheddar, croutons,
tomato, pickled onion and house dressing
smb6Iig12

Romaine hearts, shaved parmesan,
croutons and fresh dressing sm 6 Ig 12

Fresh Dressings: House Dressing, Ranch, Honey Mustard, Bleu Cheese, Caesar ADD: chicken 6, shrimp 8, ahi tuna 11, steak 16

SESAME ORANGE CHICKEN SALAD

Crispy glazed orange chicken, mixed lettuce, green onion,
cabbage, peppadews, carrot, peanuts, edamame and crispy
wontons in a orange sesame vinaigrette 22

HARPER'S CHEF OFFERINGS

BRETT'S LASAGNA

Fresh pasta layered with house beef and pork Bolognese, ricotta,
mozzarella, and parmesan. Baked with creamy parmesan mornay,
finished with pesto oil, served with crusty garlic bread 28

CAMPFIRE CHICKEN

Grilled chicken breast, our bacon onion jam & smokey gouda
with smoked gouda mac & maple brussel sprouts 29

BRISKET TACOS

Triplet's hickory brisket, flour tortillas, creamy slaw,
judge sauce, crispy pickled jalapeno, house pickles and
skinny fries 22

HIBACHI FRIED RICE

Wok crisp candied pork belly, fried jasmine rice, Asian
veg & mushrooms, honey soy glaze 25

ADD: chicken 6 - shrimp 8 - ahi tuna 11

VOO DOO PASTA

Cajun sausage, shrimp & chicken, spicy blackened cream
sauce, roasted red peppers, capatavi noodles & garlic toast 27

DROP BISCUIT POT PIE

Hand made butter biscuits in a rich and creamy chicken
herb stew with winter vegetables, baked until golden
brown & bubbly 25
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SESAME ORANGE GLAZED SALMON CRISPY COCONUT SHRIMP
Miso Brown Butter Potatoes, Szechuan Green Beans, Battered butterflied shrimp with skinny fries,
Toasted Sesame Seeds 29 creamy slaw, sweet and sour & cocktail sauce 22
HH SHRIMP & GRITS RED FISH
Fresh gulf shrimp, cremini mushrooms, bacon & green Corn Crusted Blackened Red Fish with creamed
onion in a spicy white wine lemon reduction over cheddar cabbage and bacon braised green beans 29

cheese grits 26

s HH STEAKHOUSE BURGER -+t

%2 LB. 80/20 BURGER, AMERICAN CHEESE, COOKED GRIDDLE STYLE, AND SERVED
WITH LETTUCE, TOMATO, ONION, PICKLE, AND A SIDE OF SKINNY FRIES $20

CHOOSE CHEESE: S1ADD ONS (EACH): $2 ADD ONS (EACH):
ADDITIONAL CHEESE $.50
AMERICAN CARAMELIZED ONIONS THICK SLICED BACON
SMOKED GOUDA SAUTEED MUSHROOMS CRISPY CHEESE CURDS
BLEU CHEESE CRISPY JALAPENOS FRIED EGG
CHEDDAR CRISPY PICKLES ONION STRINGS
BBQ SAUCE BEEF DEMI GLACE BRISKET SLICES $5
RANCH CANDIED PORK BELLY $5

EVERY THURSDAY IS LOCALS NIGHT! FEATURING $15 BURGERS & $5 MARGARITAS

BUTCHER SHOPPE
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BABYBACK RIBS FILET MIGNON
BBQ Glazed Half Rack of Ribs with skinny Fries and 7 oz center cut over mashed potatoes with maple bacon
Creamy coleslaw 30 brussel sprouts & our famous peppercorn demi glaze 56
DOUBLE BONED PORK CHOP RIBEYE
Hickory Smoked Miso Buttered Chop with our 12 0z hand-cut high marbled with baked potato & thin cut
legendary mac and cheese, braised creamy cabbage crispy onion strings and garlic butter 67
and honey glazed carrot 45
CHOP STEAK SMOKED PRIME RIB (FRI/SAT)
10 0z chopped steak, caramelized mushrooms & onions 12 0z Medium Rare to Rare lightly smoked whole prime rib,
smothered in rich beef gravy with mashed potatoes & bacon fresh horseradish cream & au jus with crispy red potatoes
braised green beans 28 & your choice of side 70

SIDES
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FRESH APPLE SAUCE BRUSSEL SPROUTS CRISPY ONION STRINGS BURGOO
BAKED POTATO CRISPY RED POTATOES MASHED POTATOES HH MAC & CHEESE
BRAISED GREEN BEANS GLAZED CARROT CREAMED CABBAGE SKINNY FRIES

{Create a Vegetable Plate} (3items)150r6 each



