burgers

entrees

Add a cup of soup for $4, side salad for $5, or a side Caesar for $6.

PARMESAN CRUSTED WALLEYE — 24

Pan fried Parmesan crusted Red Lake Nation Minnesota Walleye
served with creamy garlic mashed potatoes, grilled asparagus,
lemon beurre blanc, grilled lemon, and with tartar upon request

HALIBUT — 29

Pan seared Halibut with sauteed asparagus, garlic mashed
potatoes, and a lemon basil beurre blanc

NEW ENGLAND LOBSTER ROLL — 24

Fresh Boston lobster, celery, scallion aioli, and lemon, on a toasted
New England roll, served with chips or your choice of upgrade

BRUSCHETTA CATCH* — 24 GS

Grilled fresh Norwegian Salmon, Minnesota wild rice pilaf, grilled
asparagus, fresh tomato bruschetta, corn, Feta cheese crumbles,
capers, and a balsamic reduction

STIR FRY — 18 GS

Sauteed chicken with mixed veggies, house made Teriyaki,
roasted peanuts, chow mein noodles, green onions, edamame,
over rice and Napa cabbage, sub shrimp for $5

SEAFOOD PRIMAVERA — 25

Shrimp, Mussels, little neck clams, whitefish, and primavera
vegetables over Linguini pasta in a creamy white wine sauce

CAJUN CHICKEN PASTA — 21 GS

Chicken, julienne veggies, peppers and onions, Asiago, Parmesan,
Linguini, Cajun cream sauce, cilantro, breadstick,
sub shrimp for $5

PASTA ALFREDO — 16 GS

House made classic Alfredo sauce, Linguini, Asiago, Parmesan,
parsley, breadstick, add chicken for $4 or add shrimp for $6

CHICKEN PARMIGIANA — 18

Parmesan crusted chicken over linguini tossed in house made
marinara with melty Mozzarella and topped with crispy basil

Gary’s Supper Club
coming soon...
We are excited to announce our new restaurant
concept - Gary’s Supper Club. After several
months of testing new items and understanding
what the neighborhood deserves, we feel it is
time to bring some new energy to the beloved
Harry’s location. The new concept will include
a ref reshed lobby, dynamic bar area, with the
addition of a private room for special events.
Gary’s Supper Club will be
great for special occasion
dining or just stopping in
and demanding to be fed! We
promise great service, food,
and fun on the horizon!
Scan and stay tuned!

prime rib

THURSDAY - SATURDAY AFTER 4PM
14 oz, grilled asparagus, mash, au jus, and creamy
horseradish $36
HARRY’S ADDS A 20% GRATUITY TO PARTIES OF
EIGHT OR MORE.

Served with pickle and chips.. Sub house fries, tots,
mashed potatoes, coleslaw, or veggies for $3, fruit for
$4, Angela Fries with Seasoned Sour Cream for $6,
Parmesan Truffled Brussels for $6. Add a cup of soup
for $4, side salad for $5, or side Caesar for $6.

CALIFORNIA* — 17 GS

Grilled to order burger or chicken,
sriracha aioli, bacon, American cheese,
and avocado on a grilled bun with
lettuce, tomato, and onion

BACON &
CHEDDAR* — 16 GS

Grilled order burger or chicken,
Applewood bacon, Cheddar cheese on
a grilled bun to with lettuce,
tomato, and onion

BACON BLEU* — 17 GS

Grilled to order burger or chicken,
Applewood smoked bacon, Bleu
cheese crumbles, red wine caramelized
onions, Dijon mustard on a grilled bun
with lettuce, tomato, and onion

SIX CHEESE
PATTY MELT* — 17 GS

Grilled to order burger or chicken,
red wine caramelized onions, Swiss,
Sharp Cheddar, Pepper Jack, and
Feta cheeses between two slices of
Parmesan, Asiago, and
herb-infused Sourdough

hot
sandwiches

Served with pickle and chips.. Sub house fries, tots,
mashed potatoes, coleslaw, or veggies for $3, fruit for
$4, Angela Fries with Seasoned Sour Cream for $6,
Parmesan Truffled Brussels for $6. Add a cup of soup
for $4, side salad for $5, or side Caesar for $6.

PRIME RIB
FRENCH DIP — 21

Slow roasted and thinly sliced prime
rib topped with Swiss and sauteed
mushrooms, and horseradish aioli on
on toasty French baguette and au jus
for dipping

CUBANO — 17 GS

Sliced ham, seasoned prime rib, and
pulled pork, Swiss, house made spicy
pickles, and yellow mustard on garlic
butter infused French Baguette

NASHVILLE
HOT CHICKEN — 17

Battered and fried chicken breast
drizzled with Nashville Hot sauce,
topped with slaw, house made spicy
pickles, and Sriracha aioli, on a toasted
pub bun

WALLEYE — 21

Crispy fried Parmesan crusted Red
Lake Nation Minnesota Walleye on
toasty French Baguette and served
with lettuce, tomato, and onion, lemon,
and house made tartar on the side

REUBEN OR
RACHEL — 16 GS

House made corned beef or Ferndale
pulled turkey, sauerkraut, Swiss cheese,
and 1000 Island dressing, on grilled
Marble Rye

harry’s
caters

Reach out to catering@eatatharrys.com
to book your next event!

