
HARBOR TABLE
MENU

APPETIZER
ELLSWORTH WISCONSIN
CHEESE CURDS $14
PINK PEPPERCORN RANCH

BEER BATTERED ONION RINGS $12
BONO CREEK SAUCE

BUFFALO CHICKEN EGG ROLLS $14
CHOICE OF: BLEU CHEESE OR 
PINK PEPPERCORN RANCH

BACON & BOURSIN 
STUFFED MUSHROOMS $16
CARAMELIZED ONION DIP, 
CRUSHED POTATO CHIPS, SCALLIONS 

CRAB CAKES $17
SWEET CORN SALSA, MIXED GREENS,
SMOKED TOMATO COULIS, BBQ AIOLI 

ADOBO BEER BRAISED SHRIMP $16
GARLIC BUTTER RICE, CILANTRO, NAAN,
SWEET CORN SALSA

SOUP & SALAD
SOUP OF THE DAY
CHEF’S CHOICE CUP $5  BOWL $8

BASIL PESTO CAESAR SALAD
ROMAINE, PARMESAN, 
GRAPE TOMATO, GARLIC CROUTONS
SIDE $6  FULL $14

HARBOR SALAD 
MIXED GREENS, ROMAINE, CUCUMBER,
CARROT, RED ONION, GRAPE TOMATO,  
GARLIC CROUTONS
SIDE $6  FULL $14

CAJUN CHICKEN SALAD $17
MIXED GREENS, CANDIED PECANS, 
RED ONION, GORGONZOLA, 
PEACH VINAIGRETTE

DRESSINGS & ADD ONS
PINK PEPPERCORN RANCH
BLEU CHEESE - HONEY FRENCH 
BASIL PESTO CAESAR
PEACH VINAIGRETTE
SHREDDED CHEESE $1 - BACON $2
GRILLED OR CAJUN CHICKEN $5

HANDHELD
SERVED WITH CHOICE OF:

CURLY FRIES, SWEET POTATO FRIES,
COLESLAW, SIDE HARBOR SALAD, 

OR CUP OF SOUP 
SIDE CAESAR +$4 ONION RINGS +$4

GRILLED CHICKEN SANDWICH $17
SWISS, BACON, MIXED GREENS,
APRICOT PRESERVES

FRENCH ONION GRILLED CHEESE $16
ROASTED GARLIC BREAD, SWISS, 
WHITE CHEDDAR, CARAMELIZED ONIONS, 
APPLE CIDER ONION JUS

HARBOR TABLE BURGER $18
1/2LB PATTY, BACON, BOURSIN, 
CHEDDAR JACK, LETTUCE, TOMATO, 
CARAMELIZED ONIONS, BBQ AIOLI

NIGHTLY SPECIALS
MONDAY
CHEF’S CHOICE + ½ OFF DESSERTS

TUESDAY
16OZ T-BONE & CHOICE OF STARCH

WEDNESDAY
ENDLESS SPAGHETTI, BREADSTICKS,
& CAESAR SALAD

THURSDAY
SMASH BURGER & FRIES

FRIDAY
FISH FRY

SATURDAY
PRIME RIB @ 5PM



HOT HONEY PECAN CHICKEN $32
WHITE CHEDDAR POTATO CAKES,
COLESLAW, CORNBREAD

16OZ T-BONE STEAK $34
LOADED BAKED POTATO, VEGETABLE,
PINK PEPPERCORN COMPOUND BUTTER 

HONEY BISCUIT BREADED SHRIMP $29
RED BEANS + RICE, SWEET CORN SALSA,
SMOKED TOMATO COULIS, CORNBREAD

BLACK & BLEU RIBEYE $40
WHITE CHEDDAR POTATO CAKES, 
VEGETABLE

CHAR SIU PORK LOIN $28
JASMINE RICE, BROCCOLI, SCALLIONS

LOCO MOCO $27
GRILLED GROUND BEEF SHORT RIB PATTY,
JASMINE RICE, MUSHROOM GRAVY,
FRIED OVER EASY EGGS, SCALLIONS

CAJUN SHRIMP & CRAB CAKES $32
GARLIC BUTTER RICE, SWEET CORN SALSA,
SMOKED TOMATO COULIS, CORNBREAD

WILD MUSHROOM STIR FRY $28
HOISIN, VEGETABLES, JASMINE RICE,
SESAME SEEDS, SCALLIONS, PEANUTS

CLASSIC FETTUCCINE ALFREDO $27
CREAM, GARLIC, PARMESAN, FRESH HERBS

WHITE CHEDDAR MAC & CHEESE $28
SMOKED BACON, CARAMELIZED ONIONS,
SAGE BREADCRUMBS

CAVATAPPI PASTA $28
WILD MUSHROOMS, GORGONZOLA,
CARAMELIZED ONIONS, BOURSIN CREAM,
SAGE BREADCRUMBS

CRISPY CHICKEN FETTUCCINE $30
VODKA SAUCE, PARMESAN, FRESH HERBS

SPAGHETTI $27
ROASTED TOMATO CREAM, PARMESAN, 
GRAPE TOMATOES, FRESH HERBS

ENTREE
SERVED WITH CHOICE OF:

SIDE HARBOR SALAD OR CUP OF SOUP 
SIDE CAESAR +$4

SATURDAY PRIME RIB
*ONLY AVAILABLE ON SATURDAYS AT 5PM*

SERVED WITH CHOICE OF:
SIDE HARBOR SALAD OR CUP OF SOUP

SIDE CAESAR +$4

MARINA 8OZ   $28
HARBOR 12OZ   $32
SUPERIOR 16OZ   $36
CAPTAIN 32OZ   $65 
PORT WINE JUS, VEGETABLE,
CREAMED HORSERADISH, POPOVER,
+ CHOICE OF STARCH

STARCH

FRIDAY FISH FRY
*ONLY AVAILABLE ON FRIDAYS*

CURLY FRIES
SWEET POTATO FRIES
GARLIC BUTTER RICE
BAKED POTATO
LOADED BAKED POTATO +$2
WHITE CHEDDAR POTATO CAKES +$2

ADD TO ANY ENTREE:
CAJUN OR GRILLED CHICKEN $5
SAUTÉED SHRIMP $9

CLAM CHOWDER
HARBOR DROP BISCUIT
CUP $5  BOWL $8 

BREADED CLAM STRIPS $11 
BLACKENED TARTAR SAUCE

FISH FRY
SERVED WITH CHOICE OF:

CURLY FRIES OR BAKED POTATO
LOADED BAKED POTATO +$2

+ COLESLAW, BLACKENED TARTAR SAUCE, 
& LEMON

BEER BATTERED LAKE PERCH $20

DEEP FRIED WALLEYE $25

HONEY BISCUIT BREADED SHRIMP $27

DESSERT
ASK YOUR SERVER ABOUT TODAY’S 

SWEET SELECTIONS — 
HOUSE-MADE AND SEASONALLY INSPIRED.

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.


