
Just Damn Hot Buffalo, Jamaican Jerk, 
Big Gay Al’s Chipotle Barbeque, Honey-
Pepper Glazed, Colombian Gum Num-
mers, Dry-Rub Bacon
On the bone as God intended, they’re served with celery 
sticks and ranch or fromage bleu – also as God intended. 
All are spicy – particularly the ’Nummers -- but you just 
have to ask if you want them hotter than hell. 6.42 for 
six joints sounds about fair in this economy - even less at 
happy hour. No splittin’ the flavors, no spittin’ on the floor, 
and don’t clean yourself up ’til you’re finished.

   Wings 
in your choice of sauce

h

Awards, Honors, Accolades
“Best Outdoor Dining”, “Best American Food” 

Pittsburgh City Paper readers 

“Best Bingo Night in Pittsburgh”  
That nice old lady down the street who keeps confusing 

us with Immaculate Conception in Bloomfield 

“Referrer of the Year”  
Brotherhood of Liver Surgeons Local #239

“Best Neighbors”  
Dan Papale, the ass clown who tows cars from the lot 

next door. Please don’t park there. Seriously.

“Best Use of Us”  
Pigs everywhere

Labor-Inducing Vegetarian Chili
Served with sour cream and fried pita chips, but not 
recommended late in the 3rd trimester. $3.97.  Contains 
no meat, unlike vegetarian chili in the suburbs.

World Famous Patio Gazpacho
We think this is the real reason summer returns every 
year. Tomatoes and vegetables served at a temperature 
designed to refresh. $3.44

hot and a lot
Soups

Grassy Things
Dress your nutritious salad with your choice of Homemade Balsamic, Fromage Bleu, Greek Lemon Herb, or our plucky 
house Tarragon Vinaigrette. Sure, you can get Ranch on a Greek, but that’s just so wrong and we will make fun of you. Keep 

in mind that extra dressing adds about 879 calories so you can no longer feel good about eating a salad!

Listen up, Tammy:  This menu should be considered 
reasonably accurate as of May, 2010, and should last 
throughout the summer through early fall, but we might 
change it before that. So there. You’ve been warned.
Visit website for more items and up-to-date menus.

5747 Ellsworth Avenue
Shadyside, Pittsburgh, PA 15232

412.362.5273 
operators are standing by

HarrisGrill.com
Kitchen open 7 days a week until 1am

STUFF
TO GO
What you can take away in 
your little r ed wagon and eat 
somewhere else at your earliest 

possible convenience, yo.

Summer/Fall 2010

All contents © 2010 Barrel of Monkeys, LLC, dba Harris Grill. 
All Rights Reserved. So there.

Quickie Salad Chop Chop
Iceberg lettuce and baby mesclun greens, cucumbers, 
tomatoes, bacon, and many, many more veggies all 
chopped up together with grilled chicken and a balsamic 
vinaigrette so all you have to do is shovel it in. $10.47

Salad de la Burgh
A Pittsburgh staple with fries, shredded cheese, and 
grilled, marinated chicken tenders. $10.47  You might 
almost forget you’re eating a healthy salad!

Popeye’s Revenge
Baby spinach leaves, candied pecans, crumbled goat 
cheese, and  strawberries tossed in balsamic vinaigrette. 
$9.03 “I don’t gets it. Alls I said to her was ‘pass me the 
Olive Oil’.”

Salade Niçoise
That c with the little tail is real continental, don’t ya think? 
Here’s the finest albacore tuna over lettuce with haricots 
verts (fancy green beans), eggs, calimata olives, and all 
the other things you’d expect to see on a real fancy salade 
where the c has a little tail. $9.87

7 Lettuce Not Forget
Forget weeks of fasting on lemon juice and golden seal 
to cleanse the system, here’s every garnish you’ve ever 
known: carrot, red and green bell peppers, roasted corn, 
cucumber, ceci beans, edamame, jicama, wing nuts, sea 
shells, dice, Pink Pearl erasers, childrens’ barrettes, #8 
flat head wood screws, shooter marbles, stray mother of 
pearl buttons, sewing thimbles, Fender guitar picks, and 
several shiny cast metal Monopoly playing pieces, but 
no lettuce. $9.17  You’ll remember this. Oh yes, you’ll 
remember this...

Greece is the Word
Chopped iceberg lettuce, tomatoes, red onion, cucumber, 
feta cheese, peppers red and green, and Greek olives, 
tossed with lemon-herb vinaigrette. $9.33

Hail, Caesar!
Roman around Shadyside looking for a good classic 
Caesar? You found it. Caesar dressed his appropriately in 
the kitchen; Caligula just tossed it. $10.47 And hey, this 
is Pixburgh so choose grilled or blackened chicken breast 
’cause all salads need meated up. 

Elective Breast Reduction
If your chief executive has ordered you to slim down, 
here’s the succulent script: marinated, grilled chicken 
breast with steamed veggies and collard greens. $15.71 
deductible; most insurance plans accepted.

Lasagne Aubergine 
Also known as Eggplant Lasagne, it’s noodleless 
nonetheless.  Wafer-thin eggplant gets the Colonel’s 
treatment, then it’s stacked and slathered with house 
made marinara, pesto, and silky, sexy cheese. $14.92

Big Cowboy Ribeye
Saddle up, it’s gonna be a long ride, pardner. One whopper 
of a prime rib cut, bone-in to retain flavor and moisture, 
grilled as you like it* and served with onion rings and 
collard greens sidekicks. $19.89

Scrimps & Skettys
Oxymoronic-sounding jumbo shrimp sautéed scampi-style 
with spinach, and feta cheese over a bed of foot-long 
mafalda noodles. $16.33

Big Things Visit HarrisGrill.com for more 
entreey items and whatnot.

Available until about 
11:00pm give or take a few

Adam’s Ribs
Yours will be tickled with ours that we beer-braise and grill 
with a secret rub and sauce. Order a half-rack or a whole 
if you’re up to it. $15.88/21.68  Served with our Teutonic 
‘Tater Salad and collard greens. Caution: contains at least 
7 bones, maybe upwards twice that many. Best ribs this 
side of the Dearborn St. Station.

Rita Hayworth and the 
Pork Shank Redemption™
Our famous towering monstrosity of meat:  fall-off-the-
bone-tender braised pork finished with our Bourbon Glaze, 
set amidst a bed of brown rice pilaf. $18.71 

Sun-Dried Pesto Pasta
Sun-dried tomato pesto rounds out the summery goodness 
of marinated, grilled chicken and Asiago cheese. $14.86  

Macaronis et Fromage de Langoustine
It just didn’t seem quite right to name our newest 
gastroconcoction in English. Here’s our already world-
famous Macaroni and Cheese prepared with Atlantic 
lobster tail and lump crab meat. $16.43
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Fun Things
to put in your mouth

Indicates items that are or can easily be made 
vegetarian. We ain’t claiming to make anything vegan 
‘cept water.

Indicates “Heart-Unhealthy” items high in protein and 
fat, which makes them suitable for those on low carb 
diets, big tough manly men, and anyone with really, 
really good health insurance.

Indicates items that can easily be eaten with one 
hand, freeing up your other one for driving, sending 
text messages, taking notes during a meeting or 
watching the Spice Channel. Really, why else would 
you be ordering takeout?

I Am Legend I Am Lunch
Harris Grill Classic Lunch™

Tuna Salad (Developed by Harris Grill R&D Chef Al 
B. Core, it’s rich with Omega-3 fatty acids to deplaque 
even the most occluded artery) or 

Chicken Salad (Made fresh daily from the tenderest, 
tastiest chicken we could find -- yes, we did search   
Pegasus on all-ages night.) 

Your choice served as a sandwich, wrap, or melt with your 
choice of side dish; or as a salad (atop leafy greens and 
veggies). $6.91 

Available weekdays ‘til 4:00.  Visit www.HarrisGrill.com for 
more lunches.

Burghers
m m m m m meat

Sandwiches
m m more m m meat. or nnnot.&

Sandwiches and Burghers come with a little side of something you can choose from the extensive list. Some cost a little 
more than others. Burghers are half a pound of black Angus beef from happy, well adjusted cattle who came from good 
looking Lutheran families, grilled to your liking*. Vegetarians beware: one of these burgers in your presence could mess 
with your convictions.  “Simple, bloody perfection” say the critics.  

Some lunch sandwiches available only until 4:00. 
Please visit www.HarrisGrill.com

Cheeses of Nazareth
Look what we resurrected for just for you! Our nice 
assortment of cheeses is back for the summer, plus 
it comes with some swell accoutrements.  Feeds the 
masses for about $12.81.

Harris’ Hummus
With tahini and a touch of lime, served with warm pita 
bread triangles or crispy fried pita chips. $7.27 

Britney Spears
Chicken tenders that are marinated, poked with a sharp 
stick and grilled. We serve them with some greens and 
some dippable dips for dipping, like a chipotle sauce 
and a basil pesto. $8.58  We recommend actually eating 
these versus lip synching.

Small Bites Make Hands Look Huge!
Our bite-sized burgers on bite-sized buns were so dog-gone 
popular we’ve decided to introduce their little cousins. All 
yinz can eat served only in sets of two at a time for $2.99, 
‘cause while you have that thing open...

Black Angus Beef Baby Burgers
Our original itty-bitty cheeseburger. Did you know the 
small burger was invented in Pittsburgh by us? 

Swine & Dandy
BBQ Pork, prodded, poked, and pulled professionally 
on premises by our pork-pulling prep punks. 

Krabby Pattys
Lumpy crab cakes all griddled up and presented with 
a splooj of our special pink sauce tartare. 2/$4.98

Sweet Sweetback’s Baadass Bean Cakes
The appetizer that THE MAN doesn’t want you to order! 
Spicy black bean muthas served up with sour cream, 
lettuce and tomato salsa fresca. $5.81  Dedicated to our 
dear 2009 G-20 Summit protesters.

Spinach Dip
Hot, creamy dip with artichoke hearts and cheese, served 
with croutons in a tear-it-apart-and-eat-it local Allegro 
Hearth Bakery bread bolle. $7.79 

Polish Church Basement Pierogies 
High-density dumplings from Poland that our Pirates made 
famous – carefully assembled by nimble immigrant hands, 
slathered in butter ’n onions. $7.35  Soft, rounded edges 
eliminate injuries seen with sharper appetizers.

Goat in a Boat 
The famous cold feta and roasted red pepper dip from the 
erstwhile establishment served with warm pita wedges 
for dipping. Salty and briny, you’ve gotta love feta to like 
this. $8.83  Tastes like feta!

Bubba Ghannouj
The dippable smoky eggplant that’s as fun to eat as it’s 
fun to mispronounce. $7.27 With pita bread to keep your 
fingers cleaner than just eating it with your hands.

Dippo de Queso con Carne 
What’s better than chunky chiles and cheddar cheese 
with spicy chorizo in a steaming slurry of scoopable 
satisfaction? $8.92 Well, Maybe Ricky Martin, but 
probably not.

Turkey Burgher
Just like Thanksgiving at Granma’s in Blawnox. Half 
a pound of ground turkey (not leftovers) with dried 
cranberries, sage stuffing, and rosemary mayonnaise. 
We recommend a long nap after this. $9.28 Granny said 
you were her favorite. She told everyone they were her 
favorite. 

The Baby Burghers Platter *
Quadruplets, doled out with a convenient garnishing kit 
PLUS, ya get a side dish of your choice PLUS you can 
pick your cheese for just $9.76. What a deal! Collect and 
redeem for valuable prizes!

I Can Has Bacon Cheezburgher? *
Rich smoky bacon and cheddar atop a manhole cover 
of grilled beef perfectly able to satisfy even the most 
demanding carnivore. $9.97

If You Triglycerides,  
You’ll Love Glycerides!*
Go Schwarzenegger and double the meat in any of our 
burgers for $5. Please let us expound: it’s a one-plus 
pound mound of juicy Angus ground round. 

Midnight in the Garden of 
Good Veg Eatin’
For these folks who don’t so much do the meat thing 
we’ve created a wrap of grilled veggies with tomatoes, 
cucumbers, and slathered with hummus to bind it all 
together. $7.67 No meat, no cheese, no guilt.

A Craw Full of Falafel
Crunchy falafel with cucumbers, roasted red peppers, 
red onions, and several healthy squirts of house-made 
taratoor b’tahini, kindly piled atop a gyro wrap. $7.83 

The Garden Weasel
Grilled zucchini and a portobello cap paired with roasted 
red peppers, tomatoes, onion, fresh mozzarella cheese, 
and pesto mayonnaise on a grilled ciabatta roll. $9.46 

Turkey Lurkey
Freshly roasted smoked turkey breast with lettuce, tomato, 
onion, cheddar cheese, bacon, and just the right amount 
of chipotle aioli, rolled carefully in a tortilla. $8.78

The Classic Reuben
Pittsburghers sure like cabbage on their sandwiches, 
don’t they? Lean corned beef, sauerkraut, Swiss cheese, 
and Russian on grilled special bread. $9.21

The Not-Yet-Classic Rachel
Oh, she’s a saucy trollop! Smoky turkey on toasted 
multigrain bread, a special slaw, and a dressing from 
upstate New York. $8.43

Delmonico a Go Go
We expertly grill a USDA Choice Delmonico steak, slice 
it, and place atop sturdy ciabatta roll with grilled onions, 
peppers, mushrooms, and Swiss cheese. $9.99

Henny Penny
Blackened chicken breast grilled with melted cheddar, 
lettuce, tomato, onion, and a smoky, spicy mayo. $9.55 

Fish Tacos!
Freshly folded and ready for lovin’ come two soft tortillas 
filled with fish either grilled or fried with some slaw and 
your choice of side dish. $9.77 

Aw, You’re Pullin’ My Pork
No foolin’, this is the kinda sandwich your grandfather 
used to tell you about just before he tottered off to tend 
to his begonias. Rich, slow-cooked pork shoulder (not the 
other end) so tender it just falls apart paired with our Big 
Gay Al’s Strawberry Chipotle Barbecue Sauce (pronounced 
with a noticeable lisp) on a hearty roll. $9.29

Starchy Sides
Onion Rings+

French Fried Pertaters
Elmer’s School Paste

‘Tots. Just ‘Tots.
Tater Salad

Cleveland Brown Rice Pilaf

Fibrous Friends
Cole Slaw 

Green Beans
Mini Greek Salad+
Mini Caesar Salad+

Hay Silage
Steamed Veggies

the boon companions of
burghers and sandwiches

some might cost a little more +

Accessories

7

7

h


