HARRISON’S LANDING
Thanks so much for being here today. We truly appreciate your support of our family-owned
restaurant as we navigate our way through the other side of this pandemic. We promise to do
our very best to provide a safe, enjoyable environment during your visit.
Cathy, Hank and Hannah Harrison

For online orders, visit our website: HarrisonsLanding.net or call 361-881-8503, ext 1
(Delivery is offered by Favor, Grub Hub and Door Dash)

APPETIZERS
Hannah’s Nachos 10.99

A heaping portion of freshly fried tortilla chips topped with
refried beans, queso, pico de gallo, sour cream, guacamole
and jalapenos. Add Chicken or Beef 3.59

Firecracker Shrimp 11.99

Panko-crusted fried shrimp covered with sweet and spicy
Thai chili sauce. Served with white rice, Asian slaw, and
topped with chopped green onion.

Calamari 12.99

Tender squid steaks cut into strips, then breaded & fried.
Served with remoulade sauce.

Seared Ahi Tuna 12.99

Sashimi grade Ahi tuna, seared and served over Asian slaw.
Topped with sweet soy sauce & spicy chipotle aioli.

We-Peel-Em Shrimp

1/2 lb. 12.99 | 1 lb. 21.99
No need to get your fingers messy, we peel them for you!

Tavern Crab Puppies 9.29

Homemade hush puppies filled with crab meat and diced
jalapenos. Served with spicy chipotle aioli.

SALADS
Blackened Salmon Salad with
Strawberry Salsa 16.99
Mixed greens, sweet red peppers, feta cheese crumbles
and a blackened salmon fillet crowned with strawberry
salsa. Blood orange vinaigrette served on the side.

Tavern Caesar Wedge

Shrimp 15.49 | Chicken 13.99 | Traditional 9.99
A wedge of romaine, shredded parmesan cheese and
croutons. Creamy Caesar dressing served on the side.

Caribbean Salad 13.99

Mixed salad greens topped with sliced strawberries,
mandarin oranges, mango, pineapple, Craisins, Feta
cheese and red onions, with homemade blueberry
vinaigrette served on the side. Add: Grilled Shrimp 6.99
Grilled Chicken 4.29 | Popcorn Shrimp 4.29
Blackened Salmon 8.99 | Blackened Ahi Tuna 9.99

Steak Salad 17.49

Mixed greens, sweet red peppers, red onions, bleu
cheese and bacon crumbles and a thinly sliced flat
iron steak cooked to temp. Served with balsamic
vinaigrette on the side.

SOUPS
Lobster Bisque

Chips & Dips

Freshly fried corn tortilla chips with choice of dips:
Queso 7.29 | Salsa 5.29
Guacamole 6.99
Crab & Artichoke 9.99
Garlic Shrimp Dip 8.99

6.99 | 8.99

Chicken & Sausage Gumbo 6.29 | 7.99

DESSERT
Caramel Fudge Cheesecake 6.99
Key Lime Pie 5.99
Chocolate Eruption Cake 6.99

ENTREES

Please notify us if you have a shellfish allergy.
Sub onion rings for 1.59 | Add grilled asparagus 4.99

Polynesian Grill

YOUR CHOICE: Mahi fillet, shrimp, or chicken breast brushed
with sweet tropical glaze, then char-grilled. Served over rice pilaf
with grilled sweet red pepper, onions & grilled pineapple. Served
with seasonal vegetables.
Shrimp 18.99 | Mahi 18.99 | Chicken 16.99

Shrimp Diablos 21.99

Bacon-wrapped shrimp stuffed with jalapenos, tossed
in a blend of seasonings, then fried golden brown and served
on a bed of remoulade. Served with garlic mashed potatoes
and seasonal veggies.

Shrimp Boil 21.99

A customer favorite! A mix of shrimp, Andouille sausage,
mussels, red potatoes, and corn on the cob. We’re sorry, but
no substitutions.

Marina Grill 25.99

Indulge! A delicious combo of grilled Mahi, shrimp and our
signature lump crab cake. Served with rice pilaf and seasonal
vegetables.

Crab-Encrusted Flounder 21.99

Flounder fillet encrusted with our signature lump crab cake,
then drizzled with homemade Cajun remoulade sauce. Served
with rice pilaf and grilled asparagus.

SANDWICHES
Served with seasoned fries on a Brioche bun.
Substitute onion rings for 1.59

Fishwich 14.99

Grilled, Blackened or Fried Mahi fillet served with lettuce,
tomato, red onion and pickle. Black & Bleu for .89

shrimp po’ boy 13.99

Grilled, Blackened or Fried Served on hoagie roll with sliced
tomatoes, pickles and leaf lettuce.

T-Head Chicken Sandwich 13.49

Grilled, Blackened or Fried Chicken breast layered with Swiss
cheese, bacon, lettuce, tomato, red onion, and pickle, with our
homemade pesto mayo on the side. Black & Bleu for .89

TACOS

Two Each - Corn or Flour Tortillas
SHRIMP 12.99 | MAHI 13.49
Grilled, Blackened or Fried
Filled with cabbage slaw mix dressed with homemade spicy chipotle
aioli, and mango salsa. Served with corn tortilla chips & salsa.

Fried Platters

Served with seasoned fries, cole slaw & hush puppies

Fish & Shrimp 18.99
Fish & Oysters 19.99
Fish & Chips 16.99
Tavern Panko Shrimp 15.99
Coconut Shrimp 16.99
Captain’s Platter 25.99
Combo dish with flounder fillet, shrimp & oysters.

Salmon with Mango Salsa 20.99
Atlantic salmon fillet grilled or blackened then topped
with a sweet mango salsa. Served over rice pilaf with
seasonal veggies.

Crazy Cajun 20.99

Blackened Redfish and shrimp over a bed of rice pilaf
delicately dressed with our homemade creole sauce and
garnished with green onion. Served with seasonal veggies.

Shrimp or Chicken Alfredo 16.99

Choice of grilled chicken or shrimp over a bed of fettuccine
gently crowned with Alfredo sauce and grated parmesan
cheese. Served with garlic bread. For extra flavor ask for
it blackened!

BURGERS
Served with seasoned fries on a Brioche bun.
Substitute onion rings for 1.59
Add Cheddar, Provolone, Pepper Jack, or Swiss .79
Bleu Cheese or Avocado for .99
Black & Bleu .89 or Bacon 1.59

Hank’s Gnarly Burger 12.99

For the hearty appetite.
A half pound burger layered with pepper jack cheese,
bacon strips, fried onion ring, fried jalapenos, lettuce,
tomato, onion and pickle, then dressed with homemade
spicy chipotle aioli sauce.

Bill’s Burger 10.99

You won’t go hungry.
8 oz. certified Angus beef patty grilled to order
and served with lettuce, tomato, onion and pickle.

Beyond Burger 12.99

Grilled quarter pound plant-based patty. Served with
lettuce, tomato, onion and pickle.

