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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness. Please notify your server of food allergies.

VORSPEISEN
(APPETIZERS) 

Giant Bavarian Brezeln
 Indulge in our oversized Bavarian-style 

pretzels, freshly baked to golden perfection. 
Served with a duo  of zesty North Country 
Black Bear Mustard, and beer cheese.   16 

Potato Pancakes 
Two homemade potato pancakes served 

with a sweet Apple Chutney.   9 

Buffalo Chicken Flatbread 
Flatbread loaded with chicken, mozzarella 

and cheddar cheese, sliced red onions, ranch 
and buffalo sauce, topped with sliced

green onions.   12

Crab Cake
House-made crab cake, served with 

fresh lemon, scallions, and a zesty Dijon 
horseradish sauce.   13

Fire Roasted Brussels and Bacon GF
Fire roasted Brussels sprouts topped 
with bacon and a basalmic glaze.   12

Fried Pickles
Crispy spears of tangy pickles coated in a 
spicy breading, served with a creamy and 
zesty Jalapeno Ranch Sauce for an extra

kick of flavor.   10

Frickadillen Meatballs
Savory German-style meatballs, slow-braised 
to perfection, served with a luscious whole 

grain mustard cream infused with
aromatic fresh dill.   12

SALATS
(SALAD)

Steak*
A vibrant Arcadian Harvest mix accented 
with crisp cucumbers, colorful peppers, 

juicy tomatoes, sweet dried cranberries, and 
tangy bleu cheese crumbles. Finished with 
crispy onion straws and, perfectly grilled to 

your liking steak.   23

Grilled Chicken GF
A fresh Arcadian Harvest blend topped 

with tender grilled chicken, juicy tomatoes, 
crunchy cucumbers, tangy red onions, sharp 

cheddar cheese, and crispy fries.   16

Roasted Beet GF
Oven-roasted red and golden beets 

layered over a crisp bed of peppery arugula, 
topped with shaved fennel, 
sweet candied pecans, and 

velvety goat cheese.   16

Strawberry and Arugula GF
 A refreshing blend of sliced strawberries, 
tangy pickled red onions, feta cheese, and

quinoa, all drizzled with a sweet strawberry 
balsamic dressing.   15

Iceberg Wedge Salad GF
Crisp iceberg lettuce wedge dressed with 
crispy bacon, tangy bleu cheese crumbles, 
and zesty pickled red onions, juicy cherry 

tomatoes, finished with our signature Green 
Goddess dressing.   15

Add to any salat listed above:
Steak*  7     Salmon*  9
Chicken  5     Shrimp  8

Dressing Choices:
Basalmic, French, Shallot Vinaigrette,

Zesty Italian, Blue Cheese, Ranch, Honey 
Mustard, Cilantro, Oil and Vinegar, and 

Strawberry Balsamic.

Wings
Whole chicken wings coated in your choice of 

our signature North Country sauces, served 
with your choice of Ranch or 

Bleu Cheese dressing.   2.25 each

Wet Flavors: BBQ, Tame, Jalapeno Ranch, Hot 
Roasted Garlic, Wild, Fire, and Cajun BBQ.

Dry Flavors: Wing Dust, Cajun, Jerk Seasoning, 
Sweet Ginger, and Sesame Seed.



\ SANDWICHES
Served with our fries.

 Substitute potato pancakes  4

Harmony Philly Cheese Steak
Tender shaved prime rib nestled in a 
hoagie roll, topped with caramelized 
onions, red and green peppers, and 

smothered in savory beer cheese.   22

Crab Cake Sandwich
Dive into our crab cake sandwich, served 

with crisp lettuce, ripe tomato slices, 
crispy bacon, and a flavorful

Cajun aioli.   21

Beef on Weck*
Slow-roasted, thinly sliced prime rib 
dipped in fresh Au Jus, topped with 

our Northradish sauce and served on 
a traditional German caraway salted 

Kummelweck roll.   25

Nashville Hot Chicken
Buttermilk-marinated fried chicken placed 
on a Kaiser roll smothered in a sweet yet 

fiery sauce, pickles, American cheese, and 
mayonnaise. Very hot!!   17

Drunk Fisch*
Beer-battered sustainable Alaskan cod 

served on a toasted hoagie roll with fries 
and your choice of tartar or

cocktail sauce.   20

Shrooben
Grilled in-season mushrooms topped 

with sauerkraut, Swiss cheese, and our 
homemade Thousand Island dressing. 

Served on toasted rye.   14

Reuben
Corned beef slow-roasted in our Paleo IPA, 
pulled and topped with sauerkraut, Swiss 
cheese, and homemade Thousand Island 

dressing. Presented on lightly 
toasted rye bread.   18

BÜRGER
Our burgers are served  on a Mancini's kaiser 

bun with a side of fries.

Girl from the North Country*
Smothered in cheddar, bacon, Firehouse 
BBQ sauce, and crispy onion straws.   20

Black Bear*
Crispy bacon, braised red cabbage, 
North Country Black Bear Mustard, 

and cheddar cheese.   22

Sweet Honey*
Smothered with jerk seasoning, bacon, 

honey mustard, Swiss cheese, and
crispy onion straws.   22

The Traditional*
A classic bacon burger with lettuce, 

tomato, and cheddar cheese.   19

Big Bob*
Two 4 oz. smash burgers, piled high 

with shredded lettuce, melted American 
cheese, pickle chips, caramelized onions, 
and Thousand Island dressing, all nestled 

between a brioche bun.   20

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness. Please notify your server of food allergies.

 **Prices may also be changed without notice due to unforeseen cost increases of 
imported products, raw materials, or currency fluctuations.

Consult your server to 
discover the perfect beer 

to complement your 
meal. Enjoy our selection 
of locally crafted brews, 
some of which some are 
even  brewed right here 

at  The Harmony Inn!



SCHNITZELS
All of our schnitzels are prepared fresh daily. 
Choose from eggplant or pork schnitzel and 

served with mashed potatoes, and 
braised red cabbage. 

Vienna Schnitzel
 Golden-brown schnitzel topped with 
rich brown butter, crispy fried capers, 

caramelized onions, and 
chopped chives.   26

Fire Schnitzel
Schnitzel smothered with a fried egg

and our infamous fire sauce.   26

Jagerschnitzel
Schnitzel loaded with crispy bacon and 

onions in a roasted mushroom sauce.   26

SPAETZLES
Traditional German egg 

noodles made fresh daily.

Grilled Chicken
Grilled chicken pan-seared with sautéed 

onions and herb spaetzle in a creamy 
butter sauce.   18

Steak* 
Grilled steak and sautéed andouille 

sausage with bell peppers and onions, 
tossed in our homemade Cajun cream 

sauce.   26

Blackened Catfish
Catfish served atop a bed of red and green 

peppers, red onions, and blistered corn, 
all finished with a flavorful 

Cajun cream sauce   24
.

Northern Goddess
Spaetzle loaded with tons of fresh 

seasonal veggies in a delicious white 
wine herb sauce.   15

Brussels and Bacon 
Fire-roasted Brussel sprouts and bacon 

sautéed with fresh herbs and garlic atop 
spaetzle, finished with a drizzle of our 

homemade North Country
Pub Mustard.   15

Kaese Spaetzle
German-style mac and cheese, garnished 

with bacon and chives.   16

Add on:
Steak*  7     Salmon*  9
Chicken  5     Shrimp  8

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness. Please notify your server of food allergies.

 **Prices may also be changed without notice due to unforeseen cost increases of 
imported products, raw materials, or currency fluctuations.

STEAK
Served with two sides of your choice.

New York Strip*
Char-Grilled 12 oz New York Strip Steak 

grilled to your liking.   30 

Prime Rib*
 Mouthwatering 14 oz. Herb-Marinated 

Rib Roast, slow-roasted for three hours to 
tender perfection.   42

Available after 5PM



BEILAGE 
(SIDE DISH)

Baked Potato GF 4
Loaded Baked Potato 6

Vegetable Du Jour GF  4
Mashed Potatoes GF 3

Braised Red Cabbage  3
Fries 5

Coleslaw GF 3
House Salad 6

Spaetzle  6
Housemade Soup

Cup  4    Bowl  6

HAUPTGERICHTE
(ENTREE) 

Harmony Inn Crab Cakes
Two crab cakes served with creamy 

mashed potatoes, seasonal vegetable 
du jour, and drizzled with a Dijon 

horseradish sauce .   34

Grilled Shrimp Medley
Herb-marinated grilled shrimp served 

over toasted orzo with cherry 
tomatoes, blistered corn, and arugula, 
drizzled with a smoky charred tomato 

vinaigrette. A harmonious blend of 
flavors and textures.   28

Drunk Fish
Beer-battered Alaskan cod, served with 
fries, slaw, and your choice of tartar or 

cocktail sauce.  19

Norwegian Salmon 
Homemade herbed caper butter over 
seared Norwegian salmon filet, served 

with mashed potatoes and the fresh 
vegetable of the day.   26 

NACHTISCH
(DESSERT )

Gluten Free Chocolate Cheesecake
A velvety delight blending creamy 

cheesecake with rich chocolate, all atop a 
delectably baked gluten-free crust.  9

Italian Almond Cake
A soft, almond-rich cake with a touch of 

citrus and vanilla.   9

Ultimate Chocolate Cake
Rich, moist chocolate cake.   9

Cheesecake
A luscious treat crafted with creamy 

perfection atop a buttery graham 
cracker crust.  8

Strudel
Layers of flaky pastry filled with seasonal 

fruit and spices, served warm with a scoop 
of vanilla ice cream.   8

Ask your server about our selection of 
seasonal desserts available today!

GETRÄNKE
(DRINKS)

Freshly Crafted In-House
Root Beer, Cream Soda, and Ginger Beer 

No Refills

Fountain Drinks
Coca-Cola, Diet Coke, Sprite, Dr. Pepper, 
Mello Yello, Hi-C Fruit Punch, Lemonade, 

Raspberry iced Tea, and Poweraid 
Mountain Berry Blast.

Fresh Brewed
Coffee - Tea - Iced Tea

Inquire with your server about the 
assortment of North Country Brewing Co 
beers available. Several are crafted on-site 

at The Harmony Inn!

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness. Please notify your server of food allergies.

 **Prices may also be changed without notice due to unforeseen cost increases of 
imported products, raw materials, or currency fluctuations.


