
House-Specialty Marinated Mushrooms     $9.50 

Our secret recipe, full of rich, umami flavor. A must-try for                                                                             

mushroom lovers! These long-time favorites are served                                                                           

chilled. (v,trace gluten,df)         

Mini Crab Cakes   $9.50 

Four boardwalk-style, deviled crab cakes in miniature.  

Served with garlic-dill aoli. 

Suzie Wong Egg Roll     $4.75 

A State College and Grange Fair classic for over 50 years!                                                                              

Served with packets of soy sauce, duck sauce, and hot                                                                               

mustard for dipping. (v,df) 

Coconut Shrimp     $11.99 

Tender shrimp deep-fried with coconut, seasoning,                                                                                      

and bread crumbs. With house-made mango salsa. 

Local Smoke BBQ Brisket Nachos     $13.75 

Heap of  crispy corn chips generously topped with                                                                                       

black bean-corn salsa, Goot Essa cheddar sauce                                                                                            

and our own BBQ smoked beef brisket. Completed                                                                                     

with a sprinkling of pickled jalapeño, fresh tomato                                                                                         

salsa, sour cream and shredded cheddar cheese.                                                                                        

Make it vegetarian! $9.50 

Batter-Fried Zucchini     $8.50 

Fried zucchini spears with zippy horseradish cream. (v)  

Key to symbols: (v) vegetarian; (gf) gluten free; (df) dairy free 

Dinner menu  |  WINTER 2022 

This winter, we’re exploring our casual side and       

spotlighting comfort foods that can warm you up on 

those chilly winter nights. Come as you’re comfortable 

and enjoy a cozy evening on the mountain! 

As the weather warms back up, look for a return to 

some of our past menu favorites, such as Paris-inspired 

cuisine in the Spring and a Summer full of amazing 

scallop & seafood features! 

Seasonal 
Soups 

Homemade soups available daily,      

featuring award-winning, seasonal      

selections with vegetarian, gluten-

free and dairy-free options.  

 

Cup $4.75 / Bowl $6. 

Roasted Butternut Squash Bisque (v) 

#1 Fan Favorite! Available all winter. 
  

Ask your server about the rest of 

today’s selections! 

 
Ask about our  

Pop Up Soup Shop! 



Choose from small or large sizes. 
House-made croutons or roasted garbanzo 
beans (gf,vegan) by request. 
 

House Caesar Salad     $6.75 / $9.75 

Crisp romaine lettuce tossed with shredded      

parmesan, tossed in our house-made Caesar 

dressing. 

Garden Salad     $5.75 / $8.75          
Crisp iceberg and romaine lettuce topped 

with carrot, tomato and cucumber. Served 

with your choice of dressing. (v,gf,df) 
 

 

Salad Add-Ons 
 

Pricing is for small/large sizes: 

Shredded Cheddar   $1. 25  / $2. 

French Fries   $1.25 / $2. 
 

Pricing is same for both sizes: 

BBQ Brisket (4 oz)   $8.25 

Sliced Crispy Chicken (2 tenders)  $3.99 

Mini Crab Cakes (4)   $8.50 

Extra dressing     $2 
 

dressings 
balsamic vinaigrette, Dijon vinaigrette, creamy bleu 

cheese, ranch, Caesar, or oil & vinegar 

Harrison’s (Almost) Famous Grilled Cheese     $13.25 

Four kinds of cheese—Cheddar, Swiss, Provolone, and    

American—and lots of it, served on whole grain bread. A 

sandwich fit for the Gods on Mt. Olympus, according to one 

avid fan! (v) (bread substitutions not available) 

Smoked Beef Brisket Panini     $15.75 

Sliced, house-smoked beef brisket with BBQ sauce,        

cheddar, and house-made classic slaw on baguette, grilled 

in our sandwich press. 

Chicken Parmesan Sandwich     $14.50 

Breaded chicken breast topped with mozzarella & parmesan 

cheeses and marinara sauce. Served warm on baguette. 

Pulled Pork BBQ Sandwich     $13.75 

Slowly braised pulled pork with our apple BBQ sauce is 

served on baguette with melted cheddar, and a garnish of 

house-made classic slaw on the side.  

Customize it! 
 

ADD FRIES 

Add a side of French Fries 

or Sweet Potato Fries to 

your sandwich: +$3.50 

 

MAKE IT VEGETARIAN 

Sub your meat for grilled 

veggies or portobello for 

no cost. 

Non-Alcoholic Beverages 
Sodas     $2.75                      

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Club Soda                     

Lemonade     $2.75 

Iced Tea or Hot Tea     $2.75 

 

Coffee (regular or decaf)     $2.75 

Specialty H2O 

Pellegrino Sparkling (500 ml)     $3.75 

 Fiji     $3.75 (500 ml)  |  $5.75 (1 L)  

       

Beer, wine & liquor selections also available! 

Customize your salad!  



Traditional Comforts 
Comes with two sides. 

 

Batter-Fried Fish & Chips     $20.50 

Three pieces of battered cod. A customer favorite! 

● Sweet Potato or French Fries     ● Classic Slaw 

Choose classic tartar or horseradish cream 

Beef & Chorizo Meatloaf      $19.50                                                                                                                                                                       

Classic beef meatloaf with a kick.  

● Mac & Cheese     ● Sautéed Root Vegetables 

Hot Turkey Plate     $19.50 

House-roasted, thick sliced turkey breast. 

● Mashed Potatoes & Gravy     ● Succotash 

Italian  
Comforts 

Eggplant Parmesan     $19.50 

Tender slices of eggplant, breaded 

and baked with marinara, mozzarella 

and parmesan. Served with linguine 

marinara. (v) 

Chicken Parmesan     $21.50 

Boneless chicken breast pounded 

thin, breaded and baked with         

marinara, mozzarella and parmesan. 

Served with linguine marinara. 

 

Comfort Bowls 
 

Crispy Chicken   $9.99 

Mashed potatoes topped       

with sliced crispy chicken,      

succotash and gravy. 

 

BBQ Pulled Pork   $11.99 

A hearty bowl of Chef’s Mac & 

Cheese topped with BBQ 

pulled pork and pickled         

jalapeño. 

Casual combos 
Coconut Shrimp & Fries     $12.99 

Six tender shrimp, crunchy coconut coating. Served with       

mango salsa. 

Chicken Tenders & Fries     $9.99 

Chicken breast breaded and fried crisp. Choose plain or        

Buffalo-style. 

Cheese Fries     $9.99 

A double order of fries topped with our house-made Goot Essa 

cheddar sauce. (v)  

Sliders   Three to an order. Served on Parker House rolls. 

Burger Sliders*  $8.99 

Portobello Sliders $8.99 

Meatloaf Sliders  $8.99 

Crab Cake Sliders with tartar  $10.99 

 
*The Dept of Agriculture has asked us to remind you: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

All sliders served with a garnish of lettuce,  
tomato slices & pickled jalapeno. 

No Mix & match. 

  Add Cheese   $2. 

  American, Cheddar     
   or Italian Mix 

Slider Add-Ons 



*The Dept of Agriculture has asked us to remind you: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Entrées come with a suggested side (included in each description),  
but feel free to substitute or add to suit your taste and appetite! 

Fish 

Mango Mahi Mahi     $25. 

Seasoned and grilled Mahi Mahi topped with our 

house-made, sweet & savory mango salsa. Served 

with sweet potato fries. (gf with different side,df) 

Basil-Garlic Sea Scallops  $33. 

Tender sea scallops are sautéed with sweet fresh 

basil, aromatic garlic and butter. Served with      

sautéed root vegetables. (gf) 

Beef 

Grilled Steakhouse Sirloin*     $29. 

A classic steakhouse preparation: 10-oz sirloin 

grilled to your preferred doneness and topped 

with crispy fried onions. Served with roasted red 

potatoes. (gf without onions,df) 

Local Smoke BBQ Beef Brisket     $29. 

House-smoked beef brisket with a sweet & tangy 

apple BBQ sauce. Served with Chef’s Mac & 

Cheese. 

Chicken 

Shawarma Chicken     $21. 

Two boneless chicken breasts marinated with    

olive oil, garlic, cumin, paprika, turmeric,            

cinnamon, and red pepper and topped with a  

tomato-cucumber relish. Served with grilled     

vegetables. (gf,df) 

Pretzel-Crusted Chicken     $21. 

Two boneless chicken breasts coated with            

PA-made pretzels and topped with mustard      

butter. Served with sweet potato fries.  

Vegetarian 

Chef’s Mac & Cheese     $18.50 

Fusilli pasta tossed in a rich cheese sauce made 

with cream and Amish-made Goot Essa cheddar. 

Served with sautéed root vegetables. (v)       

Green Plate Special     $17.50 

A vegan entrée with a fiesta of flavors! Black bean-

corn salsa, seasoned & sautéed portobello/onion/

green pepper mix, fresh tomato and pickled      

jalapeños, all tossed with fusilli pasta. Finished 

with a squeeze of fresh lime and chopped cilantro. 

(v,df)(vegan) 

 

$5. 

(GF): sautéed root vegetables,  

chargrilled vegetables, succotash;  

(not GF): Chef’s Mac & Cheese,  

mashed potatoes with gravy Si
de

s $4. 

(GF): roasted red potatoes, classic slaw;  

(not GF): French fries, sweet potato fries,  

linguine with marinara or olive oil,  

bread & butter basket.  

18% gratuity will be added to parties of 7 or more. 

Prefer your seafood in a simple lemon         

butter or olive oil? Just let us know! 

Vegetarian, not vegan?     

Add shredded cheddar   $2. 

Add sour cream   $1. 


