
                                        LUNCH 
 
APPETIZERS 
 

Spinach Artichoke Dip – 8.95 
Cheesy spinach and artichoke dip served with pita points 
 

Wings – 5.95 
Half dozen jumbo chicken wings fried and tossed in your choice of hot sauce, bbq, dry ranch, 
Garlic butter or mild. Served with celery, bleu cheese or ranch. 
 

Crunchy Crab and Spinach Stuffed Portabella –9.95 
Sliced portabellas stuffed with spinach, crabmeat and Fontina cheese, breaded with oriental breadcrumbs 
and sautéed to a golden brown. 
 

Chips and Salsa- 4.95 
Nacho Chips served with a side of salsa. 
 

French Fries – 2.75 
 

SOUPS 
 

Soup Du Jour – Cup – 2.95– Crock – 3.75 
The Chef’s soup of the day made with the freshest ingredients available. 
 

French Mushroom – 4.95 
Sautéed exotic mushrooms with sherry and veal stock topped with provolone cheese and croutons. 
 

Chicken Noodle Soup – Cup 2.95 – Crock 3.75 
 

PASTA 
 

Pasta of the Day – Chef’s Choice – Market Price 
 

Mussels – 11.95 
Mussel’s sautéed in olive oil, garlic, shallots, fresh herbs, and vermouth, served on a bed of angel hair 
pasta. 
 

SANDWICHES 
 

All sandwiches are served with your choice of Homemade Chips of the Day or 
French Fries 
 

Harrigan’s Italian Panini Sandwich –8 .95 
Salami, capicola, pepperoni, provolone cheese served on Asiago bread with herbed, olive oil dipping sauce. 
 
Chicken Salad on a Croissant – 8.95 
Chicken, apples, walnuts and grapes, tossed in a tarragon mayonnaise, on a croissant. 
 

                                                                                            “Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.” 

 



 
 
 
SANDWICHES (cont.)  
 

Hand Breaded Fish Sandwich – 8.95 
Hand breaded cod filet, deep-fried, and served on a grilled kaiser roll with lettuce, tomato 
and remoulade sauce 
 

Crown Club – 8.75 
Sliced turkey and ham stacked between three slices of toast with Swiss and American cheese, 
lettuce, tomato and bacon.   
 

Buffalo Chicken – 8.75 
Grilled chicken tossed in “red hot sauce” and topped with crumbled bleu cheese served on a 
Kaiser roll.  
 

Caesar Wrap – 8.75 
Sliced grilled chicken breast, romaine lettuce, bacon, tomato, parmesan cheese rolled in a spinach 
tortilla.   
 

Crab Cake – 14.95  
Lump Jumbo Crab Cake baked and served on a kaiser roll with Remoulade sauce.   
 

Tuna Melt – 7.95 
House made tuna salad served with tomato and provolone cheese on a toasted English muffin.   
 

Harrigan’s Hot Brown Classic – 8.50 
Grilled ham, turkey and tomato on Texas toast topped with cheddar cheese and bacon.   
 

Rueben – 8.95 
Corned beef and sauerkraut grilled on marble rye with Swiss cheese and a special sauce.  
 

Chicken or Grilled Vegetable Quesadilla – 8.25 
Blackened chicken or grilled vegetable quesadilla with cheddar and mozzarella cheeses 
in a spinach tortilla with sour cream, salsa and guacamole. 
 

Johnstown Steak & Cheese – 9.95 
Grilled rib eye steak, peppers, mushrooms and onions topped with provolone cheese served on a toasted bun. 
 

North Carolina Porketta- 8.95 
Pulled pork in a tangy vinaigrette sauce served on a Kaiser roll with a side of coleslaw. 
 

Open Face Roast Beef Sandwich – 9.95 
Layers of roast beef with sautéed onions and mushrooms in a Worcestershire reduction, topped with 
Swiss and provolone cheese on Texas toast. 
 
 

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.”  



 
 
BURGERS 
All Burgers served with lettuce, tomato, pickle and onion on a kaiser roll with 
French Fries or Homemade Chips of the Day. 
 

Crown Burger – 8.25 
8 oz. flame broiled burger. 
 

Bacon Cheeseburger – 8.95 
Choice of American, provolone, Swiss, or cheddar cheese with crispy bacon. 
 
Turkey Burger – 8.95 
Bacon, lettuce and tomato 
 
Black and Bleu Burger – 8.95 
Spicy Cajun seasoning topped with bleu cheese. 
                                                                                                      
SALADS 
 

House Salad – 2.95 
Fresh mesclun greens, tomatoes, onions, and cucumbers. 
 
Greek Chopped Salad – 9.50 
Cucumbers, onion, tomato, olives, feta cheese, oregano, dill and garlic tossed in lemon mustard vinaigrette 
all on top of chiffonade romaine. 
 
Buffalo Chicken – 8.95 
Grilled chicken tossed in “red hot sauce” placed on a bed of mixed greens with tomato wedges, topped with 
French fries and crumbled bleu cheese.  Garnished with celery and carrot sticks. 
 
Fresh Fruit Boat – 8.25 
Assorted seasonal fruits served in a pineapple quarter with your choice of yogurt, sherbet or 
 Cottage cheese. 
 
Caesar – 7.95 
Fresh cut romaine tossed in our homemade Caesar dressing with croutons, anchovies available. 

Add grilled Chicken – 3.50   Add grilled Shrimp – 5.95  
 
Tuna Star – 7.50 
House made tuna salad on a tomato star with mixed greens, cucumbers and drizzled with Italian 
dressing. 
 
Blackened Chicken Salad – 8.95 
Cajun spice crusted chicken breast served over spring greens, garnished with pineapple, tomato, 
cucumbers and red onion. 
 

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.” 

 
 



 
 
 
 
 
Salads (cont. 
 

Crab Cake – 14.95 
100% Lump Crab Cake baked to a golden brown on a bed of greens with tomato, cucumbers and onion. 
 
Grilled Salmon Nicoise – 12.95 
Salmon fillet grilled and served on spring greens with roasted tomato, black olives, green beans, shaved 
onion, hard boiled egg and sliced potatoes. 
 
Cobb Salad – 11.95 
Grilled chicken breast, bacon, avocado, chopped egg, tomato and crumbled bleu cheese  
on a bed of romaine lettuce. 
 
Taco Salad – 12.95 
Spicy, taco, seasoned meat in a crispy tortilla bowl topped with green onion, tomatoes, lettuce, cheddar 
cheese, sour cream, and salsa. 
 
                                        Dressings:  Bleu cheese – Italian – French   
                                        House (Balsamic vinaigrette) and Ranch 
 
 

 
 
 

“Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.” 

 
DAILY LUNCH BUFFETS 

11:30 AM – 1:30PM 

 
Monday      -    Chef’s Home-Style Buffet ………………………….9.25 

 
Tuesday      -   Home Style Turkey Buffet …………………………9.25 

 
Wednesday - Mediterranean Buffet …………………………………9.25 
 
Thursday    -  Italian Pasta Buffet ………...............................9.25 
 
Friday       - Seafood Buffet …………………………….……………….9.50 
 
Sunday - 11:00Am -2:00Pm Champagne Sunday Brunch 17.95        

 
 

Ask Your Server about Dessert Specials 
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