EST 1972

H ARRY 'S

EASY & EXCELLENT

APPETIZERS

GLACIER BAY OYSTERS* ON THE HALF SHELL 27 TUNA TARTARE* 27
LITTLENECK CLAMS?* ON THE HALF SHELL 16 JONAH CRAB CAKE REMOULADE 26
SHRIMP COCKTAIL 28 BUFFALO MOZZARELLA TOMATO, BASIL 22
MAINE LOBSTER COCKTAIL 37 BAKED CLAMS GENOVESE 24

GOAT CHEESE SOUFFLE WALNUTS 23 HOUSE SMOKED CANADIAN BACON 25

SEAFOOD PLATTER® SERVES UP TO 4 99 HAND-CUT STEAK TARTARE* PREPARED TABLESIDE 29

- SsSouUPkPs ~CAVIAR—————

ONION SOUP AU GRATIN 18 KALUGA* 30a 98 SIBERIAN STURGEON* 306 98

MUSHROOM BISQUE 16 OSSETRA* 306 98 FLIGHT OF THREE 295
WARM BLINIS, POTATO CHIPS, CREME FRAICHE, CHIVES

SALADS

HARRY'S DIJON VINAIGRETTE 19 CAESAR?* CROUTONS, ASIAGO

GREEK FETA, KALAMATA OLIVES, PREPARED TABLESIDE 20 ICEBERG WEDGE BACON, BLUE CHEESE

PASTAS ENTREES

CHITARRA SPAGHETTI CACIO E PEPE LAMB CURRY BASMATI RICE
SQUID INK LINGUINE SHRIMP SCAMPI CHICKEN & BROCCOLI MUSHROOMS, WATER CHESNUT
CAVATELLI TRUFFLE MUSHROOM, SAGE BRAISED WAGYU BEEF BAROLO RISOTTO

GLUTEN-FREE PASTA AVAILABLE

BEEF WELLINGTON

SERVED WITH HARRY’'S TRUFFLE SAUCE

A SIGNATURE DISH SINCE 1972. AN ENDURING STAPLE NOT TO BE MISSED. LIMITED AVAILABILITY

350 THE WHOLE LOAF, SERVES 4-6 & CARVED TABLESIDE
76 INDIVIDUAL

FISH & S EAFOOD

ROASTED ORA KING SALMON SOY-HONEY GLAZE 44 WHOLE BRANZINO LEMON-THYME VINAIGRETTE
BLACKENED SWORDFISH STEAK CITRUS BUTTER 39 DIVER SEA SCALLOPS MEUNIERE SAUCE

ALL FISH AVAILABLE SIMPLY GRILLED UPON REQUEST

PREMIUM CUTS & CHOPS —
COLORADO LAMB CHOPS 180z USA 88 PRIME “RIB CAP” STEAK 90z USA

FILET MIGNON 8oz USA 59 PRIME BONE-IN N.Y. STRIP
DRY-AGED 28 DAYS, 180z USA

BERKSHIRE DOUBLE CUT PORK CHOP 160z USA 68
PRIME BONE-IN RIB EYE

PRIME “DELMONICO” STEAK 100z USA 78 DRY-AGED 28 DAYS, 240z USA

PRIME PORTERHOUSE STEAK

PRIME BONELESS N.Y. STRIP 120zuUsA 68 DRY-AGED 28 DAYS, 360z USA

— VEGETABLES —

SPINACH - WILTED OR CREAMED 16 FRENCH FRIES BEEF TALLOW
MADEIRA MUSHROOMS 16 HASH BROWN POTATOES
BRUSSELS SPROUTS BUTTERNUT SQUASH, BACON 15 YUKON GOLD WHIPPED POTATOES
SAUTEED GARLIC BROCCOLINI 16 POLENTA FRIES TRUFFLE AIOLI
ROASTED ASPARAGUS BLISTERED TOMATOES 16 TEMPURA ONION RINGS BEEF TALLOW

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. IF YOU HAVE CHRONIC ILLNESS
OF LIVER, STOMACH, BLOOD OR HAVE IMMUNE DISORDER, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW OYSTERS AND SHOULD EAT OYSTERS FULLY COOKED

20% GRATUITY WILL BE ADDED FOR PARTIES OF 8 GUESTS OR MORE




H

—SIGNATURE COCKTAILS—

OLD MR. JOHNSON 22
OUR TAKE ON THE CLASSIC OLD-FASHIONED COCKTAIL WITH
BULLEIT RYE WHISKEY, DRY CURACAO, ANCHO CHILE, CREAM SHERRY,
ANGOSTURA BITTERS, STIRRED & SERVED OVER ICE ROCK

PENICILLIN 30
MACALLAN 12 YEAR SINGLE MALT SCOTCH, LAPHROAIG 10YR OLD,
HOUSE-MADE GINGER SYRUP, FLORIDA CITRUS,
SHAKEN & SERVED OVER ICE ROCK

THE BOTANIST 19
BOTANIST GIN, JACK RUDY SMALL BATCH TONIC CORDIAL, JUNIPER,
GRAPEFRUIT, LIME, LEMON, FRESH SAGE, STIRRED & CHARGED WITH SODA

PURPLE RAIN 21
GRAY WHALE GIN, GREEN TEA, CREME DE VIOLETTE, FLORIDA CITRUS,
SHAKEN AND TOPPED WITH BUBBLES

APPLE MARTINI 21
TITO'S VODKA, BERENTZEN APFELKORN, HIDALGO FINO SHERRY,
SUPASAWA, STAR ANISE, SHAKEN & SERVED UP

SALMA 22
ESPOLON BLANCO TEQUILA, HOUSE MADE SPICY PEPPER SYRUP,
SUPASAWA, ORANGE BITTERS, CHILI OIL, SHAKEN & SERVED ON THE ROCKS

ROSARIO 21
MILAGRO REPOSADO TEQUILA, YELLOW CHARTREUSE, WATERMELON,
CREAM SHERRY, FLORIDA CITRUS, SHAKEN & SERVED TALL

CLEAR RITA 22
DON JULIO BLANCO TEQUILA, COINTREAU, SUPASAWA,
ORGANIC AGAVE, ORANGE & GRAPEFRUIT BITTERS, FRESH SAGE,
STIRRED AND SERVED OVER ICE ROCK

COCKTAILS TO SHARE

R R 61
HAND CRAFTED COCKTAILS SERVED IN A DECANTER

e e SERVES 2-3 ittt -

21
INDIVIDUAL

HARRY’'S FAMOUS MARTINI
TWO PARTS BOTANIST GIN, ONE PART DOLIN DRY VERMOUTH,
STIRRED TO PERFECTION & SERVED UP WITH
FILTHY™ QUEEN OLIVES & FLORIDA LEMON PEEL

MANHATTAN
MICHTER’'S RYE WHISKEY, CARPANO ANTICA VERMOUTH,
ANGOSTURA BITTERS, ORANGE OILS,
STIRRED & SERVED UP WITH MARASCA CHERRY

VESPER
NOLET’S SILVER DRY GIN, KETEL ONE VODKA,
LILLET BLANC APERITIF WINE, ORANGE BITTERS,
STIRRED & SERVED UP WITH LEMON OILS

NON-ALCOHOLIC

ODD BIRD "PRESENCE’ 18 GL / 72 BTL
NON-ALCOHOLIC DRY RIESLING BLEND, ORGANIC, ALSACE & SOUTH FRANCE, NV

MATCHA MAI-TAI 16
ORGANIC CHAMBERLAIN MATCHA, COCONUT-CACAO ALMOND ORGEAT, TROPICAL FRUIT

STRAWBERRY FRESCA 15
HOUSE-MADE STRAWBERRY SYRUP, SUPASAWA, MINT, FLORIDA LEMON, CLUB SODA

PHONY NEGRONI 17
A BLEND OF 30 ORGANIC BOTANICALS, ST.AGRESTIS, BROOKLYN

FIGS & SPICE 16
SEEDLIP SPICE 94, FIG SYRUP, SUPASAWA, CLUB SODA, FRESH SAGE

CLAUSTHALER ZERO 8.5
PILSNER, GERMANY

SARATOGA SPRING WATER 9.5
STILL / SPARKLING 280z, NEW YORK

SPARKLING WINE
60z GL / BTL

PROSECCO BIsoL ‘JEIO’ VENETO, ITALY, NV 14/56
SPARKLING ROSE PATRICK BOTTEX, BUGEY-CERDON, SAVOIE, FR, NV (SEMI-SWEET) 19/7 6
CHAMPAGNE MOET & CHANDON “IMPERIAL’, BRUT, FRANCE, NV 28/112
CHAMPAGNE ROSE MOET & CHANDON ‘IMPERIAL’, BRUT, FRANCE, NV 187ML - /38
WHITE WINE & ROSE
PINOT GRIGIO coRTE DELLA TORRE, VENETO, ITALY, 2024 13/52
SAUVIGNON BLANC SsERESIN, MARLBOROUGH, NEW ZEALAND, 2022 16/64
SANCERRE DOMAINE GIRAULT, SAUVIGNON BLANC, LOIRE VALLEY, 2024 24/96
RIESLING TRIMBACH, ALSACE, FRANCE, 2022 17/68
CHENIN BLANC PASCAL JANVIER, JASNIERES, LOIRE VALLEY, FRANCE, 2023 19/76
RIOJA BLANCO mMuGa, RIOJA, SPAIN, 2023 16/64
BOURGOGNE BLANC JJ VINCENT, CHARDONNAY, BURGUNDY, FRANCE, 2022 22/88
CHABLIS poMAINE LAROCHE ‘ST. MARTIN’, CHARDONNAY, BURGUNDY, FRANCE, 2023 25/100

CHARDONNAY MEADOWCROFT, CARNEROS, NAPA VALLEY, CA, USA, 2023 19/76

ROSE bOMAINE TRIENNES, MEDITERRANEE, COTES DE PROVENCE, FRANCE, 2023 14/56
RED WINE
RED BURGUNDY BENOIT CANTIN, PINOT NOIR, 'LA GRANDE COTE' IRANCY, FRANCE, 2019 28/112
PINOT NOIR ARGYLE, WILLAMETTE VALLEY, OREGON, 2023 17/68
RIOJA LARIOJA ALTA ‘VINA ALBERDI' RESERVA, SPAIN, 2020 19/76
COTES DU RHONE PiERRE USSEGLIO ‘L'UNIQUE', RHONE VALLEY, FRANCE, 2022 18/72
BORDEAUX SUPERIEUR CHATEAU TROCARD, BORDEAUX, FRANCE, 2020 16/64
POMERQOL cHATEAU CHANTALOUETTE, BORDEAUX, FRANCE, 2016 35/140
CABERNET SAUVIGNON ROUTESTOCK, SONOMA COAST, CALIFORNIA, USA, 2022  18/72
MERLOT TRIG POINT ‘DIAMOND DUST ' ALEXANDER VALLEY, CALIFORNIA, USA, 2022 17/68
MALBEC BIOLENTO 'LAS COMPUERTAS’ MENDOZA, ARGENTINA, 2020 19/76
SUPER TUSCAN NITTARDI ‘AD ASTRA’" TUSCANY, ITALY, 2021 29/116
VINTAGES & AVAILABILITY SUBJECT TO CHANGE
RESERVE LIST AVAILABLE
DRAFT BEER
SIXPOINT THE CRISP, PILSNER, NEW YORK 10
FUNKY BUDDHA FLORIDIAN, HEFEWEIZEN, OAKLAND PARK 10
STELLA ARTOIS LAGER, BELGIUM 10
BROOKLYN BREWERY LAGER, NEW YORK 10
CIGAR CITY JAI ALAI IPA, TAMPA 10
BOTTLED BEER
MICHELOB ULTRA LAGER, MISSOURI 6.5
CORONA PALE LAGER, MEXICO 7.5
PILSNER URQUEL PILSNER, CZECH REPUBLIC 8.5
LAGUNITAS IPA, CALIFORNIA 7.5
DUVEL GOLDEN ALE, BELGIUM 13
BALADIN NAZIONALE WHITE ALE, ITALY 15
CHIMAY ROUGE DUBBEL, BELGIUM 17
AVAL CIDER BRETAGNE, FRANCE 7.5




