PROPRIETOR’S SELECTIONS

WINES

We pour a seven ounce glass of wine
Please feel free to ask your server for recommendations and assistance.

We pour a two ounce glass of wine

KENTUCKY BOURBON WHISKEY

Woodford Reserve
Distiller’s Select

Knob Creek 9 yr
Bookers 8 yr
Bakers 7 yr

Basil Hayden’s 8 yr

Blanton’s Single Barrel

SINGLE MALT SCOTCH
Glenfiddich 12 yr
Glenlivet 12 yr

Oban 14 yr
Knockando 12 yr
Glenmorangie 10 yr

Macallan 12 yr

BLENDED SCOTCH WHISKY
Dewars 12 yr

The Dimple Pinch 15 yr

PREMIUM TEQUILA
Corazon Blanco & Reposado
Jose Cuervo Black

1800 Reposado

Sauza Tres Generaciones
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HOUSE WINES by ROBERT MONDAVI ‘WOODBRIDGE’

Chardonnay, Sauvignon Blanc, White Zinfandel,
Merlot, Cabernet Sauvignon

SPARKLING WINES

Domaine Chandon Brut NV, California
Francois Montand Brut NV, France
Veuve Clicquot ‘Yellow Label” Brut NV, France

WHITE WINES

Sauvignon Blanc, NO, Lake County
Pinot Grigio, Ca Donini, Italy

Pinot Grigio, Ecco Domani, Italy

White Zinfandel, Beringer, California
White Blend, Menagé a’ Trois, California
Riesling, J. Lohr Estates, Monterey
Chardonnay, Jindalee, Australia
Chardonnay, Alamos, Argentina
Chardonnay, Simi, Sonoma

Chardonnay, Kendall Jackson, California
Chardonnay, Sonoma Cutrer, RRR, Sonoma
Chardonnay, Jordan, Sonoma

RED WINES

Pinot Noir, Mondavi Private Selection, Central Coast
Pinot Noir, Castle Rock, Monterey

Pinot Noir, Estancia, Monterey

Pinot Noir, MacMurray, Sonoma Coast

Pinot Noir, King Estate, Oregon

Chianti (Sangiovese), Frescobaldi ‘Castiglioni’, Italy
Shiraz, Jindalee, Australia

Shiraz/Cabernet, Penfolds, Australia

Merlot, Castle Rock, Napa

Merlot, Frei Bros, Northern Sonoma

Merlot, Sterling Vintner’s Collection, California
Merlot, Kendall Jackson, California

Cabernet Sauvignon, Louis M Martini, Sonoma Coast

Cabernet Sauvignon, Alamos, Argentina

Cabernet Sauvignon, Jordan, Sonoma

Cabernet Sauvignon, Sawbuck, Mendocino County
Cabernet Sauvignon, Chalone, Monterey

Zinfandel, Rancho Zabaco, Heritage Vines, Sonoma
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BURGERS & SANDWICHES

HARPER’S CLASSIC ANGUS BURGER 9
Betty’s Pimento,™ jack, or cheddar, “all the way”

WEST COAST ANGUS BURGER 10
Jack cheese, avocado, lettuce, tomato, red onion and supreme mustard sauce

THE ‘CLASSIC’ CLUB 9
‘Rotisserie’ turkey, bacon, Swiss, cheddar, lettuce, tomato, mayo

PORTOBELLO MUSHROOM SANDWICH 9
Whole portobello, Carolina Cole Slaw, provolone, chipotle mustard

GRILLED CHICKEN SANDWICH 10
Jack cheese, lettuce, tomato, mayo, mustard sauce

SLOW-COOKED PULLED PORK BBQ Sandwich 8 Plate 11
Pit-roasted, hand pulled pork, Western or Eastern N.C. sauce

ROASTED SALMON WRAP 10
Cheddar and jack cheese, avocado salsa, lime sour cream, whole wheat tortilla

Choose one: Carolina Cole Slaw, French Fries, Baked Beans, Pasta Salad

SALADS

SESAME CRUSTED AHI TUNA 13
Saku ‘block’, seared rare, field greens, peanut noodles, vinaigrette

‘ORIGINAL’ ORIENTAL 10
Wood-grilled chicken, fried wontons, shredded greens, oriental dressing

SOUP & SALAD 10
Today’s scratch soup, big’ house salad

CAESAR SALAD 7 add grilled chicken 10
Romaine, house made croutons, Reggiano parmesan, great Caesar dressing

HARPER’S CHEF SALAD 10
Chicken supremes, avocado, croutons, tomatoes, cucumbers, egg, bacon

ENTREES

PRIME RIB 110z-19/ 160z-23
Dry rub seasoning, slow roasted with au jus and garlic mashed potatoes

TOP SIRLOIN 16
Wood grilled 8oz center cut sirloin, loaded baked potato

TEXAS BEEF BRISKET 13
Authentic slow-smoked BBQ Angus beef, Carolina cole slaw and french fries

FRESH ATLANTIC SALMON 18
Homney mustard glazed, blackened or grilled with roasted market vegetables

FONTINA CHICKEN 13
Fontina cheese, applewood bacon, mashed red potatoes, southern green beans

HARPER’S DANISH BABY BACK RIBS 20
‘Original’ pork ribs, ‘Proprietary’ BBQ sauce, Carolina cole slaw, french fries

BACKYARD BBQ CHICKEN 13
Slow-smoked, BBQ glazed half chicken, Carolina cole slaw, sweet potato fries

FILET MIGNON 25
Simply grilled or pimento cheese encrusted, loaded baked potato

ROASTED CHICKEN WITH GARLIC, LEMON & HERBS 13
Half chicken, lemon herb gravy, southern green beans, mashed red potatoes

GRILLED PORTERHOUSE PORK CHOP 19

Herb-brined, maple bourbon glazed, grilled medium with southern green beans

SIX CHEESE PENNE PASTA 13
Italian sausage, bacon, tomato, basil, six cheese cream sauce, artisan bread

ORIGINAL CHICKEN SUPREMES 13
BBQ and supreme mustard sauces, Carolina cole slaw, french fries

HARPER’S VEGETABLE PLATE 11
Roasted market vegetables, pesto pasta salad, baked sweet potato,

House or Caesar salad with entree 3

DAILY SCRATCH SOUPS
SUN Santa Fe Chicken 5
MON Creamy Chicken Noodle 5
TUE Vegetable Parmesan 5
WED Chicken Tomatilla 5

THU Spicy Black Bean 5

FRI Gazpacho 5

SAT Potato Cheddar 5

STARTERS & SIDES
Original Chicken Supremes 8
Hot Crab & Artichoke Dip 8
‘Best’ Chicken Quesadilla 8
Harper’s Dipping Trio 7
Roasted Market Vegetables 4
Loaded Baked Idaho Potato 4
Spicy Beans & Brown Rice 4
Garlic Mashed Potatoes 4
Southern Green Beans 4
Baked Sweet Potato 4

Sweet Potato Fries 4

DESSERTS

The Ultimate Brownie 5 Mini 3
Harper’s Deep Dish Apple Pie 5
Dessert Of The Day mkt

Fresh Baked Cookie 4

Key Lime Pie 5

Cappuccino 3

Espresso 1

BY THE GLASS

Robert Mondavi ‘Woodbridge’ 6
Chardonnay, Sauvignon Blanc,
White Zinfandel, Merlot,
Cabernet Sauvignon

Francois Montand Sparkling 6
NO Sauvignon Blanc 7

Ecco Domani Pinot Grigio 6

Ca Donini Pinot Grigio 8

J. Lohr Estates Riesling 8
Beringer White Zinfandel 6
Menagé a’ Trois White Blend 7
Kendall Jackson Chardonnay 9
Jindalee Chardonnay 6

Alamos Chardonnay 8

Simi Chardonnay 10

Mondavi Priv. Sel. Pinot Noir 7
Castle Rock Pinot Noir 8
Estancia Pinot Noir 9
Frescobaldi Chianti (Sangiovese) 9
Jindalee Shiraz 6

Penfolds Shiraz/Cabernet 9
Castle Rock Merlot 8

Frei Brothers Merlot 9

Sterling VC Merlot 8

Louis Martini Cabernet Sauvignon 8
Sawbuck Cabernet Sauvignon 8
Alamos Cabernet Sauvignon 8
Chalone Cabernet Sauvignon 7
Rancho Zabaco Zinfandel 8

Quentin K. Swann Todd McCoy
Proprietor Chef

artisan bread Your satisfaction is quaranteed

18% gratuity included on
parties of 6 or more
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