
Harwood House Dinner Menu

sm all b ites 
    
fr ied brussel Sprouts                            13
Butternut Squash, Candied Walnuts, 
Bacon, Apples, Maple Balsamic

Steamed clams or mussels                    14
Cold Smoke Scotch Ale, Stone Ground Mustard, 
Shallots, Thyme, Scallions, Butter, 
Grilled Italian Crostini

pan fr ied pr awns                                 14
Pickled Pepper Tzatziki, Quick Pickled Cucumber

beer-battered calam ari                            12
Sweet Chile Sauce

sp iced rum whipped br ie  tartlets          13
Mango Date Chutney, Shredded Coconut, 
Toasted Almonds, Balsamic Macerated Blueberries

mushroom gr atinÉe                           14 
Button Mushrooms, Spanish Chorizo, Garlic,
Scallions, Sherry, Gruyère, Croutons

m aple wood smoked trout                   13
Pickled Pepper Tapenade, Whipped Sweet Onion 
and Dill Cream Cheese, Lemon, Crackers
Two Trout Filets   19

land 
p r i m e  r i b  							                        8 - 10oz   33        12 - 14oz   39       
A Harwood Specialty, Slow Roasted for 8 Hours to Ensure Tenderness.
Garlic Mashed Potatoes, Asparagus

northwest angus r ibeye 					                                          42
Triple Pepper Crusted 14oz Ribeye, Roasted Garlic Gorgonzola Cream, 
Garlic Mashed Potatoes, Charred Broccolini

b ison tenderloin 						                      			              41
Sautéed Mushrooms, Port-wine Demi Reduction, Charred Broccolini, Garlic Mashed Potatoes

beef  tenderloin medall ions								                                    37
Shelled Red Crab, Asparagus, Bearnaise, Garlic Mashed Potatoes 
 

Wild Game Meatloaf									                              24
Buffalo, Elk and Ground Beef, Garlic Mashed Potatoes, Rich Brown Gravy, Sautéed Broccolini

Choice S irloin Chicken-Fr ied Steak		     			                                 25
Hand-Cut, Cubed and Breaded In-House, Rich Brown Gravy, Garlic Mashed Potatoes, Sautéed Broccolini

Blackened medall ion salad							                                     24
Spinach, Fried Garlic and Shallots, Gorgonzola, Raspberry Purée, Port Balsamic Dressing

Add to Any Steak or Prime Rib Dinner
8oz Alaskan King Crab   40                   

Sautéed Mushrooms or Caramelized Onions   2

All of Our Steaks are Choice or Prime Grade Northwest Raised Beef    

 



Wine by the Glass
white

La Marca			   Prosecco 			   NV 	           8
Geil				    Riesling 			   2016            9/32
Mount Riley			   Sauvignon Blanc		  2018 	          9/32
Sean Minor 			   Chardonnay 			   2017              8/28
Mer Soleil			   Chardonnay			   2019	         10/35
Vigneti Del Sol		  Pinot Gris			   2019	           8/28
Zestos				    Rosé				    2020	           8/28

red
Primarius			   Pinot Noir 			   2017           10/35
The Barrel Blend		  Red Blend			   2017	        12/42
Amancaya			   Malbec Cab Blend 		  2016	        12/42
Boomtown			   Merlot 				   2019          10/35
Justin 				    Cabernet			   2018	         14/50
Browne			   Cabernet			   2019	         12/42

Sea and stream
pan roasted k ing salmon  				                                                              35
Creamy Herbed Polenta, Arugula Chimichurri, Sweet Onion Asparagus 
and Roasted Wild Mushroom Grits Cake

Alaskan K ing Cr ab m e r u s           						                                 80
Drawn Butter, Mashed Potatoes, Charred Broccolini

Ter iyaki  balsamic pr awns 								                              3 1
Citrus Miso Rice, Stir Fried Vegetables, Toasted Sesame Seed, Scallion, Crispy Garlic Ginger Rice Noodles

Pasta
Chicken L inguini 											                       22
Sous Vide Chicken Breast, Alfredo, Roma Tomatoes, Parmesan

Seafood L inguini :  Frutti  d i  M are							                           29
Pan Sautéed Shrimp, Scallops, Mussels, Crab, Baby Clams, Garlic Cream Sauce

peppered b ison tenderloin l inguini 				                                       27
Peppered Bison Tenderloin, Shrimp, Roasted Garlic Gorgonzola Cream, Fennel, Sweet Onion, Spinach

A LA Carte
heart of rom aine				                          			            7
Parmesan, Bacon, Fried Shallots, Caesar Dressing

Summer salad			                         			                      7
Mixed Greens, Strawberry, Cucumber, Grape Tomato, Sunflower Seed, Strawberry Watermelon Vinaigrette 

roasted Beet salad						                                                         8
Spinach, Sliced Beets, Candied Walnuts, Chevre, Bacon, Apples, Grapes, Orange Vinaigrette

cup of soup					                                                                         5

bowl of soup						                                                                 6

For split plates, our kitchen will divide your dinner.  An 8 dollar split plate fee will be applied.  To ensure proper service, we are unable to provide 
separate checks for parties of 8 or more; an 18% service fee will be added to your party’s check to be shared by the team that served you.  

(*Consumption of any raw or undercooked animal products can be hazardous to your health.)


