
PULLED TURKEY — 15 GS
Ferndale roasted and pulled 

turkey, Cheddar, lettuce, tomato, 
and charred scallion aioli, on 
Cranberry Wild Rice bread 

ROBERT’S CLUB — 16 GS
Ferndale roasted and pulled 
turkey, Cheddar, bacon, ham, 

lettuce, tomato, and mayo, 
between two slices of toasted 

Sourdough and one slice Marble 
Rye 

ULTIMATE BLT — 14 GS
Applewood bacon, lettuce, tomato, 

mayo, toasted Sourdough, add 
avocado $1

TURKEY WALNUT SALAD
SANDWICH — 14 GS

Ferndale roasted and pulled turkey, 
grapes, walnuts, celery, onion, 

spices, and herbs, mixed
with mayo, and served with lettuce 

and tomato on Sourdough

GIANT CINNAMON 
ROLL — 9

Giant country-style with drizzled 
with a house made creamy Maple 

Bourbon glaze

WINGS — 16 GS
Buffalo (spicy), BBQ, Teriyaki with 

sesame seeds, Honey Sriracha 
(spicy), Sweet Chili (spicy),  or 
Jamaican Jerk dry rub (spicy) 
with Ranch or Bleu Cheese 
dipping sauce on the side

ANGELA FRIES — 10 GS
House fries with Asiago and

Parmesan cheese, garlic, herbs, 
and heavenly spices, served with 

Seasoned Sour Cream for dipping

TRUFFLED CRISPY
BRUSSELS — 11

Crispy Brussels with Asiago, 
Parmesan, Rosemary, garlic, and 
drizzled with white truffle oil and 
served with Sriracha aioli (spicy) 

for dipping

starters
SHEET TRAY NACHOS — 14 GS

Southwest chicken and mixed 
cheeses baked on house yellow 

and blue corn tortilla chips, topped 
with lettuce, corn and black bean 
salsa, with sour cream and salsa 

on the side, sub shrimp for $3, add 
guacamole for $2

JUMBO STUFFED 
TOTS — 12 GS

Jumbo tater tots stuffed with
Cheddar cheese, bacon, scallions, 

and served with sour cream on the 
side for dipping

HOMESTYLE CHICKEN 
TENDERS — 14

House made, hand breaded 
chicken tenders fried golden with 

choice of homemade dipping 
sauces, add Fries or Tots for $4

CHIPS N’ SALSA — 8 GS
House made yellow and blue 

corn tortilla chips and salsa, add 
guacamole or sour cream for $2 
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pantry sandwiches
Served with chips and a pickle spear. Sub house fries, tots, coleslaw, veggies for $3, fruit for $4, or Angela Fries 

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

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

bowls

GS - Gluten Sensitive Disclaimer: 
Harry’s is not a gluten free kitchen.  While we do use gluten free 
ingredients, we use shared fryers, flat tops, grills, and prep areas.  

These items may not be suitable for those with a gluten allergy.  
Harry’s is unable to guarantee that any item can be considered 

completely free of allergens as there may be cross contact.

happy hour
MONDAY - FRIDAY 

FROM 3-6
$2 off all of our appetizers as well as any 

alcoholic beverage from the bar!

CALIFORNIA* — 15 GS
Grilled to order burger, and avocado on a grilled bun with lettuce, 

tomato, onion, and pickle slices on the side

BACON CHEDDAR* — 16 GS
Grilled order burger, Applewood bacon, Cheddar cheese on a grilled 

bun with lettuce, tomato, onion, and pickle slices on the side

BACON BLEU* — 16 GS
Grilled to order burger, Applewood smoked bacon, Bleu cheese 

crumbles, red wine caramelized onions, Dijon mustard on a grilled 
bun with lettuce, tomato, onion, and pickle slices on the side

burgers
Served with chips.  Sub house fries, tots, coleslaw, veggies for $3, fruit for $4, or Angela Fries for $5.

 Add a cup of soup for $4, a side salad for $5, or a side Caesar for $6.
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9 and under.  
Includes milk, juice, or soda for $7

Free refills on soda.
- kraft mac n cheese and breadstick

- cheeseburger slider and tots
- grilled cheese and tots

- buttered noodles and breadstick
- chicken fingers and tots 

- 1 pancake and 1 piece bacon
- 1 slice french toast with 1 piece 

bacon
- 1 egg, 1 piece bacon, and toast 
- cup of seasonal fruit and toast

kids meals

brunch

WE OFFER FULL SERVICE CATERING!  Reach out to catering@eatatharrys.com to book your event!

Substitute shrimp for $3, sub wild caught grilled Alaskan 
Sockeye salmon* for $6

Add a cup of house made soup for $4 or a bowl for $6

MINNESOTA — 16 GS
Ferndale pulled turkey, 

CannonBelles Gouda cheese, 
cherry  tomatoes, and beets, bacon, 

edamame, Minnesota wild rice, 
asparagus, over mixed greens, 

tossed in honey Dijon, and topped 
with sweet potato shoestrings

BLACKENED 
CHICKEN FAJITA — 16 GS

Blackened chicken over dirty rice, 
mixed greens, and cilantro lime 

sauce with avocado, black beans, 
corn, cheese, tortilla strips, pico de 
gallo, pickled veggies, edamame, 
and a drizzled with chipotle aioli

CHICKEN CAESAR* — 15 GS
Grilled chicken, house Caesar 
dressing, Romaine, Parmesan, 
Asiago, lemon, tomatoes, egg, 

croutons, breadstick

COBB — 16 GS
Grilled chicken, mixed greens, 

bacon, egg, tomatoes, green onion, 
cucumber, carrots, black olives, 
dressing, breadstick, choice of 

dressing on side

MEDITERRANEAN 
SALMON* — 19 GS

Grilled or blackened (spicy) wild 
caught Alaskan Sockeye salmon 

over mixed greens with homemade 
bruschetta mix, Feta cheese, 

chopped egg, capers, served with a 
breadstick and Italian vinaigrette on 

the side


