STARTERS

Wild Mushroom Bruschetta
8
Crostini with pesto, goat cheese and sauté of
wild mushrooms. Balsamic reduction

Loaded Tator Tots
Layered with cheddar cheese, bacon and

8

scallions. Side of beer cheese sauce

Smoked Salmon

Market

House smoked. Served with dill cream cheese,
and crackers

Mac & Cheese Bites

8
House made mac-n-cheese & bacon jam rolled in
panko bread crumbs and fried. Chipotle barbecue
ranch

Wings

Half Dozen 7
Dozen 11
Boneless or bone-in tossed in your choice of Thai
peanut, chipotle BBQ, buffalo, tropical habanero,
or lemongrass chili

Pulled Beef Nachos

Mozzarella Cheese Cubes

7

Hand breaded and fried. Side of marinara
Top it with Tomato Bruschetta

10

Harley’s Combo

12

Boneless wings, fried mozzarella cheese cubes,
fried zucchini pickles, hand cut fries. Choice of
sauce

Flatbread Pizza

8
Sliced pear, house fig jam, brie cheese, arugula,
Balsamic reduction

12
Korean spice marinated beef layered with cheese,
jalapeños, scallions, cilantro, red cabbage. Sweet
chili sauce

Sampler Trio

8

Hummus, black bean salsa, and beer cheese dip.
Fresh vegetables, pita and tortilla chips

Chicken Tenders

9
Four tenders, hand cut French fries and choice of
Barbecue, chipotle ranch, honey mustard or ranch

SOUPS & SALADS
Whitefish Chowder Cup 4 Bowl 6 Soup of the Day Cup 3 Bowl 5
Baked French Onion Crock 6
Add to any salad

Chicken 3

Salmon

5

5

House Salad

Small 5 Large 7
Mixed greens and romaine tossed with
tomatoes, carrots, cheddar cheese and house
made croutons. Choice of dressing

Caesar Salad

French Country Salad

Spinach Salad
10
Fresh spinach topped with boiled egg,
chopped bacon, red onion, cherry tomatoes,
crumbled blue cheese. Hot bacon dressing

10
Blend of mixed greens, pears, candied walnuts
and panko fried goat cheese. Champagne
vinaigrette

Small 6
Large
Chopped kale or romaine tossed with shaved
parmesan and house made croutons.
Caesar dressing.

Thai Peanut Chicken Salad

8

12

Rice noodles, red cabbage, and romaine, tossed with chicken, red peppers, carrots,
green onion, peanuts and wontons. Thai Peanut dressing

Dressings: Ranch, French, Blue Cheese, Caesar, Italian, Honey Mustard, Raspberry Vinaigrette, Champagne Vinaigrette

“Notice ask your server about menu items that are cooked to order or served raw. Consuming raw or
under cooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.”

BURGERS, SANDWICHES & WRAPS
All sandwiches served with house made chips. Substitute soup of the day, salad or fries for additional $2
Hand cut, tator tots, sweet potato or waffle

Da Fusion Burger

14

SUPERIOR ANGUS BEEF patty

stuffed with
mozzarella cheese. Finished with house made
bacon jam and mac-n-cheese

Harley’s Burger

11
SUPERIOR ANGUS BEEF patty topped with lettuce,
tomato and onion Cheese .75 Bacon 1.50

Brie Chicken Sandwich
11
Grilled chicken breast topped with arugula,

Poutine Burger

13
SUPERIOR ANGUS BEEF patty topped with fried cheese
cubes, beef gravy and French fries

Fat & Juicy Burger

14
SUPERIOR ANGUS BEEF patty topped with mozzarella
cheese whips, peppered bacon and zucchini pickles.
Fat & Juicy Bloody Mary ketchup

Cajun Chicken Quesadilla

peppered bacon, brie cheese and honey
mustard. Focaccia bun

10
Blend of cheeses, caramelized onions, red peppers,
Cajun grilled chicken and spinach. House black
bean salsa, sour cream and tortilla chips

Turkey Club

Chicken Bacon Wrap

10
Fresh sliced turkey, ham, bacon, lettuce,
cheddar, tomato, and aioli. Grilled sourdough

Bacon Grilled Cheese

10
Smoked Gouda, house bacon jam, spinach
and tomato on grilled sourdough

Grilled Vegetable Wrap
10
Portabella mushrooms, roasted red peppers,
zucchini, spinach, pesto and fresh mozzarella.
Wrapped in flour tortilla and grilled

ENTREES

10

Grilled chicken, bacon, lettuce, tomato and
cheddar cheese. Choice of ranch or chipotle
barbecue ranch. On a grilled tortilla

Try it blackened!

Pulled Korean Rib Sandwich

12
Short ribs marinated in Korean seasoning and slow
roasted. Topped with Thai peanut sauce and
pickled slaw. Ciabatta bun.

Available after 5pm

Includes soup of the day or house salad

USDA Prime Ribeye

24
10 oz certified prime steak, topped with a
bourbon cream sauce. Medley potatoes and
fresh vegetables

Beet and Goat Cheese Ravioli

White Marble Farms Pork Chop

20
8oz Porterhouse chop grilled topped with
roasted apple chutney. Medley potatoes and
fresh vegetables

Lake Superior Whitefish

Filet Mignon

Roasted Salmon

27
Truffled mushrooms and mustard cream
sauce. Garlic mashed potatoes and fresh
vegetables.

18
Al dente pasta tossed with a roasted red peppers,
sautéed spinach and tarragon butter

Add Shrimp

5

20
Fresh from Thills Fish House. Baked and topped
with lobster butter. Quinoa-wild rice blend and
fresh vegetables
Sautéed kale and beets tossed with quinoa.
Pomegranate raita

Harley’s sources from the following local farms & fish house
Superior Angus Beef, Seeds n Spores, White Marble Farms, Partridge Farm, Thills Fish House

20

