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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Our kitchen prepares meals with gluten and cannot guarantee that 

any item is 100% free of gluten. Please notify your server of food allergies

VORSPEISEN
(APPETIZERS) 

Giant Bavarian Pretzel 
Indulge in our oversized Bavarian-style 
pretzel.  Served with a duo of zesty North 
Country black bear mustard and homemade 
Beer Cheese.   16 

Potato Pancakes 
Two homemade potato pancakes served 
with a sweet apple chutney.   9 

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

Frickadillen Meatballs
Savory German-style meatballs, slow-braised 
to perfection, served with a luscious whole 
grain mustard cream infused with
aromatic fresh dill.   13

Fried Pickles 
Crispy spears of tangy pickles coated in a 
spicy breading.  Served with our creamy 
homemade jalapeno ranch for an extra 
kick of flavor.   12

Blackberry Flatbread
Grilled chicken, balsamic bacon jam, goat 
cheese, and juicy pickled blackberries, 
topped with peppery arugula and a balsamic 
glaze drizzle.   13

Margherita Flatbread 
Diced tomatoes, olive oil, Italian seasoning, 
basil, and mozzarella cheese, drizzled with 
balsamic.   13

Ahi Tuna*
Freshly seared with a sesame seed crust, 
served with greens finished with crunchy 
wonton strips and an Asian
ginger dressing.   13

Cauliflower 
Breaded and fried, tossed in any wing sauce 
of your choice.   10

Wings
Whole chicken wings coated in any of our 
signature North Country sauces, served with 
your choice of ranch or bleu cheese dressing.   
2.25 each

Wet Flavors: 
Tame / Wild / Fire / BBQ / Jalapeno Ranch / 
Blackberry Pie / Pineapple Habanero /
Asian Ginger / Golden Tang

Dry Flavors: 
Wing Dust / Cajun / Jerk Seasoning

Sandwiches can be served on a gluten -free bun 
or bread - ask your server for details.  Please note 

that our kitchen cannot guarantee that 
any dish is 100% free of gluten. 

Notates 
Vegetarian Dish

Notates Gluten
Friendly Dish*
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WEEKLY EVENTS
Open Mic Night
Every Monday from 6-9 PM.

Wing Night
All day Tuesday and Thursday, $2 whole 
wings and $10 Northern Light pitchers. 

Live Music 
Every Sunday from 4–7 PM. For the full live 
music lineup, please visit our website or 
check out our Facebook event page.

Happy Hour
Monday-Friday from 2-5 PM enjoy half off 
NCBC drafts, $1 off all other drafts, and 
half off well liquors

For a full list of upcoming events, please 
visit our events page on our website at 
www.northcountrybrewing.com  or follow us on 
Facebook at @TheHarmonyInn.



SALATS
(SALAD)
 
Pittsburgh Salad 
Fresh Arcadian Harvest blend topped with 
juicy tomatoes, crunchy cucumbers, tangy 
red onions, sharp cheddar cheese, and 
crispy fries.   14

The Wedge 
Crisp iceberg lettuce wedges dressed with 
bacon, Bleu Cheese crumbles, pickled red 
onions, and cherry tomatoes.   15

Asian Salad 
A blend of red and green cabbage, crunchy 
cucumbers, red and green peppers, carrots, 
celery, sweet mandarin oranges, and 
crispy wonton strips.   14

Blackberry Salad 
Fresh arugula, juicy pickled blackberries, 
goat cheese, crunchy cucumbers, and red 
onions, topped with candied pecans.   16

Dressing Choices: 
Balsamic Vinaigrette / Blackberry Balsamic 
Vinaigrette / Shallot Vinaigrette / Italian / Bleu 
Cheese / Ranch / Jalapeno Ranch / Thousand 
Island / Honey Mustard / Cilantro / Oil and 
Vinegar / Asian Ginger

(BEEF AND CHICKEN)

The Traditional*
A classic bacon burger with lettuce, 
tomato, and cheddar cheese.   20

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

Caprese*
Topped with soft mozzarella cheese, 
tomato, balsamic bacon jam, and arugula.   
22

Hawaiian*
Jerk seasoning, crispy bacon, sweet and 
spicy pineapple salsa, and fresh 
arugula.   20

Southwest*
Cheddar cheese, tangy tomato relish, 
spicy banana peppers, bacon, and zesty 
jalapeno ranch.   20

Big Bob*
Two 4oz smash burgers piled high with 
shredded lettuce, melted American 
cheese, pickle chips, caramelized onions, 
and thousand island dressing. Chicken 
cannot be substituted for burger patties 
on this item.   20

RINDFLEISCH
UND HÄHNCHEN

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Our kitchen prepares meals with gluten and cannot guarantee that 

any item is 100% free of gluten. Please notify your server of food allergies

Choose between a char-grilled burger, 
grilled chicken, or fried chicken. Served on 
a brioche bun with a side of fries. Substitute 
prices for sides vary. Gluten free buns 
available upon request.
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Seasonal Favorite

Add Protein

Salmon	 11
Chicken	 6 

Steak		  11
Ahi Tuna	 8
Shrimp(5)	 9



All sandwiches served with french fries.  
Substitutions are available. Prices vary. Ask 
your server for details.

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

Drunk Fisch Sandwich
Beer-battered sustainable Alaskan cod 
served on a toasted hoagie roll and your 
choice of tartar or cocktail 
sauce.   22

Harmony Philly
Shaved prime rib or grilled chicken, 
caramelized onions, mixed bell peppers, 
sauteed mushrooms, and provolone 
cheese, nestled in a
hoagie roll.   22

Beef on Weck
Slow-roasted, thinly sliced prime rib 
dipped in 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

Mushroom Caprese 
Marinated and grilled seasonal 
mushrooms topped with fresh mozzarella, 
tomatoes, peppery arugula, and balsamic 
glaze, served on toasted rye bread.   18

BELEGTES BROT
(HANDHELD SANDWICH)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Our kitchen prepares meals with gluten and cannot guarantee that 

any item is 100% free of gluten. Please notify your server of food allergies

SCHNITZELS
Served with braised red cabbage and 
mashed potatoes.

Vienna Schnitzel 
Topped with rich brown butter, tangy 
capers, caramelized onions, and chopped 
chives.   26

Jagerschnitzel
Smothered in a creamy roasted 
mushroom sauce loaded with crispy 
bacon and onions.   26

Balkan Schnitzel 
Covered in a tomato, pepper, and onion 
compote spiced with paprika.   26
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Schnitzel is a tender slice of pork or 
eggplant, pounded thin, breaded, then fried 
to give it a crispy coating

Consult your server to 
discover the perfect 
beer to complement 
your meal. 



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Our kitchen prepares meals with gluten and cannot guarantee that 

any item is 100% free of gluten. Please notify your server of food allergies

HAUPTGERICHTE
(ENTREES) 
Served with your choice of two sides with the 
exception of the Asian Bowl.  This item does not get 
additional side choices.

Drunk Fish 
Beer battered Alaskan cod, served with 
your choice of tartar and cocktail.   26

Teriyaki Salmon
Norwegian salmon filet glazed with a 
light, sweet, and tangy teriyaki.   26

Asian Bowl 
Rice pilaf, crispy cabbage, shredded 
carrots, red and green peppers, and sweet 
and spicy pineapple salsa, topped with a 
sesame ginger dressing.   15

New York Strip*
Char-grilled juicy 12oz New York Strip 
Steak grilled to your liking.   33

Prime Rib*
Mouth-watering 14oz herb marinated 
rib roast, slow roasted for three hours 
to tender perfection 
(available after 5pm). 42

SPAETZLES

Parmesan Cream 
Sauteed red onions and homemade 
spaetzle in a cheesy cream sauce.   15

Cajun 
Bell peppers, red onions, and spaetzle 
tossed in our homemade 
Cajun cream sauce.   15

Northern Goddess 
Seasonal vegetables sauteed with 
spaetzle in a light cilantro sauce.   15

Kaese Spaetzle 
German style mac and cheese, garnished 
with bacon and chives.   15

Balkan Spaetzle 
Tomato, pepper, and onion spiced with 
paprika over traditional 
German spaetzle.   15

Buerre Blanc Spaetzle 
Homemade spaetzle served with a 
delicate white wine sauce, diced 
tomatoes, and basil.   15
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Traditional German egg noodle cooked to a 
light golden  buttery finish.

Add to Any Spaetzle

Salmon		  11
Chicken		  6 

Steak			   11
Ahi Tuna		  8
Shrimp(5)		  9

Add to Any Entree

Salmon	                11
Chicken	                6
Sauteed Mushrooms 
& Onions                     4

Steak		  11
Ahi Tuna	 8
Shrimp(5)	 9

Suggestion: Make your steak or fish 
dish a surf-n-turf!



BEILAGE
Vegetable Du Jour  	 5
Sweet Potato Fries 		  5
French Fries 			   5
German Potato Salad 	 5
Potato Pancake 		  6
Coleslaw   			   3
Baked Potato      	   	 4
Mashed Potatoes   		 4
Loaded Baked Potato		  6
Braised Red Cabbage   	 4
Rice Pilaf  			   4
Housemade Soup
	 Cup				    4
	 Bowl				    6
House Salad 			   6
Spaetzle 				   6

GETRÄNKE
Freshly Crafted In-House
Root Beer / Cream Soda / Ginger Beer
Refills not included.

Fountain Drinks
Coca-Cola / Diet Coke / Sprite / Dr. Pepper 
/ Mello Yello / Lemonade / Raspberry Iced 
Tea / and Poweraid Mountain Berry Blast.

Fresh Brewed
Coffee / Tea / Iced Tea

Mocktails
Ask your server about our selection of 
refreshing monthly mocktails.

NACHTISCH
Strudel 
Choose from apple, PB&J, or our seasonal 
strudel flavor - ask your server!  Served 
warm with vanilla or salted caramel ice 
cream.  10

Cheesecake
A luscious treat crafted with creamy 
perfection atop a buttery 
graham cracker crust.  10

Seasonal Cake 
Ask your server about our seasonal cake 
selection.  10

German Cream Puffs
A flaky cream puff filled with Bavarian 
Cream and topped with a creamy 
housemade chocolate ganache.  10

Gluten Free Lava Cake
A velvety chocolate cake with a decadent 
chocolate ganache center.   10

Waffle Sundae
Two pearl waffles covered in vanilla ice 
cream, caramel, chocolate sauce, 
and whipped cream.   12

Root Beer Float
Try our homemade root beer with a scoop 
of luscious vanilla ice cream!   9

Ice Cream
Single Scoop of Vanilla or Salted 
Caramel Ice Cream.   4

G
luten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness. Our kitchen prepares meals with gluten and cannot guarantee that 

any item is 100% free of gluten. Please notify your server of food allergies

(SIDE DISH) (DESSERT)

(DRINKS)

G
uest Favorite


