
D E S S E R T

cremini mushrooms, mild Italian sausage, grated parmesan, toasted breadcrumbs    

B E G I N N I N G

VALENTINE'S DAY
S T R A W B E R R Y  R I C O T T A  B R U S C H E T T A  

toasted crostini,  house-made whipped ricotta,  macerated strawberries,  micro basil  

M A I N  E V E N T

C H I C K E N  B A L L O T I N E  
mushroom duxelles & spinach stuffed chicken breast,  sundried tomato

& parmesan cream sauce, served with mashed potatoes & asparagus.  

S E A F O O D  P A S T A
angel hair pasta,  shrimp, & mussels in a white wine & butter sauce, with lemon & fresh herbs.  

C H O C O L A T E  D E S S E R T  B A R
decadent display of sweets for your choosing!

EXCLUSIVE 3-COURSE MENU

S A U S A G E  S T U F F E D  M U S H R O O M S

T U S C A N  W H I T E  B E A N  S O U P
chicken stock and mirepoix base,  cannellini beans, parmesan, and fresh bacon bits 

B R A I S E D  S H O R T  R I B
tender red wine-braised beef short rib,  served with mashed potatoes & glazed carrots.  

$39pp |  price includes glass of house wine (21+)

Live

Enterta
inment

5-8pm 4:30pm-8:30pm(last seating)
RSVP814-361-2620

tax & gratuity not included.

harriganscafewinedeck.com


