
APPETIZERS

CAESAR SALAD

romaine, sourdough croutons, pecorino

1/2 DOZEN SHUCKED OYSTERS

mignonette, cocktail sauce, lemon   
+$10 supplement for prix fixe 

SMOKED TROUT DIP

grilled sourdough, trout roe  

APPLE CHEDDAR 

red oak, frisée, candied walnuts

PATATAS BRAVAS

crispy potatoes, pimentón, garlic mayo  

BUTTERMILK BISCUITS

apple jam, cultured butter 

MAIN COURSES

BRIOCHE FRENCH TOAST

apple jam, whipped cream, maple syrup  

BUTTERMILK PANCAKES

cultured butter, maple syrup  

POACHED EGGS

biscuit, smoked ham, kale, hollandaise  

PROSCIUTTO & BURRATA

grilled sourdough, arugula salad

MUSHROOM TOAST 

gruyere, fried egg, cider reduction  

FRIED CHICKEN SANDWICH

cabbage slaw, garlic-lemon mayo, pickles  

SIDES

BACON 9

FRIES 10

MARKET SALAD

house vinaigrette  

HARPER’S BURGER

with shoestring fries  
Toppings: cheddar, gruyere, bacon,  
caramelized onion, roasted mushroom

CHICKEN LIVER MOUSSE

sourdough, apple jam, hazelnuts

HARPER’S BRUNCH PRIX FIXE

Enjoy one appetizer & one main.
$30 Per Guest | Menu subject to change 

BUBBLES BLOODIES

KIR ROYALE

cassis, bubbles  12

SBAGLIATO

campari, sweet vermouth, bubbles  12

CLASSIC MIMOSA

freshs squeezed orange 12 
CLASSIC BLOODY MARY

vodka, tomato, worcestershire, lemon,
horseradish, black pepper  12 

make these
brunch classics

bottomless!
$20

ELDERFLOWER MIMOSA 

st. germain, lemon twist   12

OLD BAE

classic recipe with a touch of
old bay & a shucked oyster  14

JUMBO SHRIMP COCKTAIL

aioli, cocktail sauce, lemon
+$5 supplement for prix fixe   



GLASS/BOTTLE

HARPER’S LIVE

HARPER’S ONLINE

OMMEGANG RARE VOS

6.5%  cooperstown  8

BITBURGER PILS

4.8%  germany  9 

LUNCH IPA 

7%  maine   10

LA CHOUFFE BLONDE

8%  belgium  8

DOGGIE STYLE PALE ALE

5.5%  maryland  7

DRAFT BEER

Live music every
Thursday night
8-10 / No cover

Order online
Tuesday-Sunday

HarpersOnMain.com

RED

CÔTES DU RHÔNE

les sablieres, domaine des escaravailles  14/45

NEBBIOLO

fenocchio, langhe   16/55

WHITE & ROSE

SAUVIGNON BLANC

coeur du mont, vin de france  14/45

ALBARIÑO

granbazan, rais baixas   16/55

CHARDONNAY

fontrache, languedoc  14/45

PINOT GRIGIO

abbazia di novacella, alto adige   14/45

ROSÉ

moulin de gassac, languedoc   14/45

BLANC DE BLANC

pardiac, jura  12/35
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PINOT NOIR

sean minor, sonoma   15/52

JUICE BOMB IPA

6.5% fishkill   8

CANNED AND BOTTLED BEER

ALLAGASH WHITE

5.2%  maine  7

DALE’S LIGHT LAGER

4.2%  colorado 8

BRECKENRIDGE

CHRISTMAS ALE

7.1%  colorado  8

BITBURGER DRIVE

0.0%  germany   6

MALBEC

famille de causses, cahors   14/45

HARPER’S COCKTAILS

MACK & JACK

bourbon, sage infused maple, orange bitters   16

SPICE RACK! 

dark rum, nutmeg, cayenne, cinnamon   18

WILDFLOWER NEGRONI

chamomile infused gin, lillet, elderflower  18

JALAPEÑO MARGARITA

raw agave, lime, salt   16

CASINO ROYALE

dry gin, lillet blanc, titos vodka, lemon twist  18

ROSE’S ELIXER

blanco tequila, lavender honey, maraschino  18


