
106 East Main Street, Downtown Tipp City, Ohio 45371  (937) 667-5200  

“We realize you have a choice, Thanks for choosing Harrison’s” 

F o r   S t a r t e r s 

“Fab Five” Sampler Plate       Pit Master’s Crab & Grit Dip  
Smoked BBQ ribs, boneless Buffalo wings, loaded       Baked with sharp cheddar cheese, bacon, bread crumbs and green onion –  

potato skins, onion strings & house made chips.  $13.99      Served with vegetable sticks and melba toast.  Nothing like it!  $9.99 
 

Harrison’s Tavern Nachos       Reuben Spring Rolls 
Crisp tortilla chips, white turkey chili, tomatoes,      Slow smoked Pastrami, sauerkraut & Swiss cheese rolled in a crispy spring roll  

Cheddar jack cheeses, green onions & sour cream. $7.99     wrapper.  Served with our house made Russian dressing for dipping.  $6.49  

                  

Smokin’ “Red Devil” Chips         Loaded Baked Potato Skins 

Housemade chips smothered with our smoked pulled pork, cheddar jack cheeses,   Fresh baked potato skins loaded down with crisp bacon, 

red onion, jalapenos and Barbeque Sauce…baked to a cheesy golden brown.  $9.89  cheddar jack cheeses, chopped green onion & sour cream.  $6.99 

      

“Bleu Chips”         Chilled Cheese Plate  
Our house made potato chips with green onions, tomatoes & crisp bacon     An assortment of domestic cheeses with seasonal fruit & crackers.  $6.99 

 Topped with a creamy bleu cheese sauce. $8.49     Basket of Chips  $3.99     

    

Fried Mushrooms OR Onion Strings      Classic Chilled Shrimp Cocktail  
Fresh, hand breaded & fried to order.  Served with Ranch Dressing.  $6.09    Served on shredded lettuce with our house made spicy cocktail sauce. $9.59 
      

Bone in OR Boneless Buffalo Wings      Roasted Red Pepper Hummus  
Served with celery & ranch dressing.  Bone-in $7.19/8pc Boneless $8.19    With vegetable sticks & house made pita chips. $6.09 

Hot, Mild, Hot Honey Mustard, Rowdy, Honey Bourbon BBQ, BBQ or Teriyaki    
   

Baked French Onion Soup Au Gratin      Harrison’s White Turkey Chili with Corn Muffin 
Topped with Parmesan croutons and Mozzarella cheese.  $3.99      Our signature soup. A savory blend of ground Bowman & Landes turkey, Great 

             Northern beans & onions.  Slow cooked with a perfect blend of seasonings.  $3.99 

          

M a r k e t     F r e s h     S a l a d s  

Harrison’s Black Cherry Vinaigrette, Buttermilk Ranch, French, Roquefort Bleu Cheese (please add 99¢), Greek Italian, Thousand Island or White BBQ salad dressing 
 

“Second Street” Taco Salad         Smokin’ Chef’s Salad 
Our take on the popular “Walking Taco” – House salad mix with tomatoes,    House salad mix with cucumber, tomato, hard boiled egg, Swiss & American cheeses 

scallions, jalapenos & cheddar jack cheese with our Signature White Turkey Chili,    crispy fried onion strings and our Pit Master’s slow smoked turkey breast.                 

sour cream with corn tortilla chips.  And yes, bag of fritos included!  $8.99    with fresh baked bread. Recommended with our White BBQ salad dressing. $9.99 

         

The “Wedgie”         Pecan Chicken Salad Plate 
 1/3 Head Wedge Lettuce loaded with chopped tomato     Shredded chicken breast, roasted pecans, green onions, chopped celery & a touch of 
crisp bacon, cucumbers & bleu cheese crumbles.  Served with      sweet pickle relish. A generous scoop of our pecan chicken salad served on a Creamy 

Bleu Cheese Dressing on the side.  $5.99                                                                             bed of mixed greens, cucumbers & tomatoes. Served with fresh baked bread.  $9.29

     

Classic Caesar Salad        Mediterranean Salad 
Crisp Romaine lettuce tossed with fresh shaved Parmesan cheese, house made   Grandma Andary’s family recipe with Harrison’s twist makes this very tasty & 

croutons & classic Caesar dressing.  $7.99        very popular!  Fresh mixed greens topped with roasted red pepper hummus, Feta  

W/grilled chicken  $10.99   W/grilled salmon  $11.99   W/flat iron steak $14.99    cheese, onions, cucumbers, tomatoes & fresh made pita chips for dipping. $9.29 
 

Bleu Buffalo Cobb Salad       Black & Bleu Salmon Salad*  
Rows of bleu cheese crumbles, cheddar jack cheeses, tomatoes,      Fresh blackened salmon cooked to a flaky perfection.  Presented on a bed 

cucumbers, celery & chunks of hot boneless buffalo wings.     of mixed greens, bleu cheese,  walnuts & sweet craisins. Recommended with our 

Served with our fresh baked bread.  $9.99       Black Cherry Vinaigrette. Served with our fresh baked bread.  $10.99  
        

B u r g e r s ,    W r a p s     a  n  d    S a n d w i c h e s 
Served with house made potato chips  (Don’t want chips?  Substitute a regular side add  $1.09, or upgrade to a premium side add $2.09) 
 

“Cowboy” Gourmet Burger       All American Gourmet Club 
 ½ lb Burger with onion strings, crisp bacon, Mozzarella cheese & BBQ sauce    Smoked turkey breast, honey baked ham, crisp Apple wood bacon, Swiss 
Served on a delicious grilled pretzel bun.  $9.99       cheese, lettuce, tomato & mayonnaise. Piled high on a grilled Pretzel Bun. $9.69 

                        

“Blackout” Gourmet Burger*       Chicken Pesto Gourmet Sandwich 
Blackened ½ lb Steak Burger grilled to your preference & topped with bleu cheese   Grilled chicken breast topped with Mozzarella cheese, tomato, red onion and Pesto.  

Served on a grilled Pretzel Bun $9.49       Served on our Grilled Pretzel Bun - $9.99 
 

Pit Master’s Smoked Turkey Stack on Marble Rye   “All in One” Gourmet Smoked Sausage Sandwich  
Slow smoked Turkey Breast thick cut with shredded lettuce, Swiss cheese     Like being at the football game - smoked sausage with peppers and onions on a 

our new White BBQ sauce.  $8.99        and grilled pretzel bun with spicy brown mustard. $8.99   

    

Pit Master’s Smoked Pastrami Stack on Marble Rye   Mediterranean Wrap 
Slow Smoked Pastrami piled high to the likes of any New York Deli.  Topped with    Blackened Chicken, roasted red pepper hummus, feta cheese, tomatoes, lettuce, 

Swiss Cheese, shredded lettuce & a side of spicy brown mustard.  $9.99      red onion & cucumbers.  $9.69 
            

“Classics”served on Kaiser Roll with Lettuce, Tomato, Pickle & Onion  Southern Salmon Salad Wrap  
Try our New Grilled Pretzel Buns for your Burger/Sandwich – add, .89cents   …make it a sandwich; have it on sourdough or honey wheat bread.  $9.49 

Classic Slow BBQ Smoked Pulled Pork Sandwich  $6.09   …make it a salad plate with lettuce, cucumbers & tomatoes $9..89    

Classic 1/2 lb Ground Black Angus Steak Burger* $7.09   Roasted Pecan Chicken Salad Wrap 

Classic 1/2lb Ground Bowman & Landes Turkey Burger* $7.09 Or…make it a sandwich; have it on sourdough or honey wheat bread. $8.99 

Classic Grilled or Fried Chicken Sandwich  $8.29    

Classic Fried White Fish Sandwich with Tarter Sauce $7.99  “Really Po’ Boy” Clam Strip Po’ Boy 

Classic Breaded Pork Tenderloin Sandwich  $5.79    Open faced Po’ Boy ….sweet & delicious hand breaded fresh clam strips served 



 atop fresh baked bread & shredded lettuce.  Served with remoulade sauce.  $9.19 

   

*The asterisk denotes an item that is cooked to order & may be served undercooked. 

Consuming raw or under-cooked meats, poultry, shellfish, or eggs, may increase your risks of  

food-borne illness, especially if you have certain medical conditions. 
 

 

All Entrees*** offered with house salad or cole slaw & choice of one regular side. 
Upgrade your regular side item to a premium side, please add $2.09 

Try your entrée Blackened, please add $ 1.49   

F r o m    o u r    P i t   &   B r o i l e r    M a s t e r s 
Slow-smoked with our secret recipe dry rub, served with BBQ sauce  

Smoking can give meat a pinkish color, be assured all of our smoked meat is cooked thoroughly 
 

Slow Smoked Dry Rub BBQ Baby Back Ribs   ½ Slab  $15.99 Full Slab  $22.49 
 

Slow Smoked ½ BBQ Chicken  $10.99 

 

Slow Smoked Country Sausage Links Dinner 
Served on a bed of Onion & Peppers with a side of BBQ Sauce    

Single Link Dinner  $9.49   Double Link Dinner  $12.49 

 

Turn your Entrée into a Combination Platter! 
   Add 3oz Bourbon Salmon - $3.99    Add 3pc Fried Gulf Shrimp - $7.99 

   Add ½ BBQ Chicken - $7.99    Add ½ Slab BBQ Ribs - $9.99 

   Add New Orleans Crab Cake - $9.69   Add side dish Clam Strips - $7.99 

 

Hand-Cut, Broiled New York Strip* - 12 oz cut with Onion Strings  $23.99 

 

  Hand-Cut, Broiled Filet Mignon*   - 8 oz cut with Onion Strings $23.49 

 

  Broiled Flat Iron Steak*   - 6 oz cut  $11.99 
 

      Hand -Cut Broiled Boneless Pork Chops*   

        Single 8 oz Chop $10.99      Double 8 oz Chops $15.99 

 

S e a f o o d ,  C h i c k e n    &   P a s t a s   
 All Pasta &/or Grits Entrées come with a house salad & fresh baked bread or choice of one of our regular side items.   

 

Corn Dusted Walleye with Herb Butter    Pit Master’s Maverick Grits    
 Lightly coated in seasoned corn meal, sautéed in a cast iron skillet and   Cheddar grits complimented with shrimp, chicken, smoked sausage & sweet 

Finished to a light & flaky perfection in our oven.  $15.99    onions simmered in a delicious lightly spiced made to order tomato sauce.    
           Served with house salad or choice of one regular side item.  $17.89  

                       

 New Orlean’s Crab Cakes     Chicken Picatta 
 Served with a delicious buerre vin blanc sauce & julienne vegetables.      Sautéed chicken breast with mushrooms, fresh lemon juice, white wine, butter &   

Ala carte - $9.69  Single Cake Dinner - $12.99  Double Cake Dinner - $19.99  capers. Over egg noodles with tossed green salad or choice of regular side  $15.99  

    

  Bourbon Salmon       Beef Filet Tips & Mushroom Stroganoff 
  With our secret recipe maple bourbon glaze. $16.99     Over egg noodles with tossed green salad or choice a regular side item $11.29   

 

 Harrison’s Fried Shrimp       Pesto Penne Parmesan 
Large Gulf shrimp hand breaded in our secret recipe of seasonings   Penne Pasta tossed with pesto, herbs, garlic, olive oil, onion, sun dried tomatoes &  

and cracker meal.  Served with our spicy cocktail sauce.  $15.99    mushrooms.  *Served with Tossed Salad or choice of one regular side item. $13.99 
           Add Grilled Chicken $2.99  Add Grilled Shrimp  $4.99   Add Salmon  $3.99   

          

  Fried Fresh Jumbo Clam Strips     City Mac & Cheese 
 Delicious, sweet and full of flavor…Hand breaded and deep fried.       Penne Pasta, spinach, chopped tomatoes, onion & red pepper tossed in a delicious    

Served with Tarter or Cocktail sauce.  $13.49      sharp cheddar cheese sauce.  Topped with breadcrumbs & baked to a golden brown.   

           Served with tossed salad or choice of one regular side item.  $13.49  

 Add grilled chicken or smoked sausage, please add $2.99 

               

    R e g u l a r   S i d e s  $2.09         P r e m i u m   S i d e s  $3.99        B e v e r a g e s  
 Baked Potato (available after 4:30)   Loaded Baked Potato (available after 4:30)   Coke, Diet Coke, Sprite 

Baked Potato with Sour Cream-add 49¢  Caesar Side Salad & Fresh Bread   Barq’s Rootbeer, Lemonade  $1.89  

 Baked Sweet Potato Soufflé    Loaded French Fries with Sour Cream  (2 Complimentary refills on Sodas)  

 French Fries      White Turkey Chili with Corn Muffin  Folger’s Coffee  $1.89 

 Harrison’s Chunky Cinnamon Applesauce  Baked French Onion Soup Au Gratin  (Complimentary refills on Coffee) 

 House Made Potato Chips & Ranch  Mac & Cheese     Tazo Flavored Herbal Teas  $1.99 

 Collard Greens with Smoked Brisket  Soup du Jour      Whole Milk  $1.99    

 Cole Slaw      Sautéed Whole Mushrooms     Luzianne Fresh Brewed Tea  $1.89 

 Steamed Broccoli Spear    Basket of Fresh Baked Bread   (Complimentary refills on Iced Tea) 



 Cheddar Grits       Onion Strings       Hot Chocolate  $2.49 

  Cornbread Muffins - $.99 each   Side Wedgie - $5.99 or $3.99 substitute for regular side item with entree   
        
      *The asterisk denotes an item that is cooked to order & may be served undercooked. 

Consuming raw or under cooked meats, poultry, shellfish, seafood or eggs,  

may increase your risk of food-borne illness, especially if you have certain medical conditions. 
 

$1.99 shared plate charge…avoid the shared plate charge if you order an extra side item. 
For your convenience, a gratuity of 18% will be added to parties of six guests and more. 

  


