
harry's      Classic          3.99

Toasted potato rolls, grilled onions, lettuce & pickle

harry's     Classic     Cheese           4.79

Toasted potato rolls, American cheese, grilled onion & pickle

Bacon      Cheeseburger           5.29

Harry's Classic Cheese & hickory smoked bacon

Pastrami      Burger            5.99

Harry's Classic Cheese & black pastrami

Crunch      Burger           5.69

Harry's Classic Cheese & fried onion strings

Double     Wide           6.69

Double meat, double cheese, double fun!

sloppy     harry      chili      Burger          5.69

Harry's Classic Cheese smothered with our spicy housemade chili

Pig     Pile     Burger          5.69

Harry's Classic Cheese & B.B.Q. pulled pork

M.O.a.B.    (Mother    of    all    Burgers)            5.89

Harry's Classic Cheese, bacon, mushrooms & fried onion strings

harry's      MELTDOWN          4.89

You asked for it! Harry's Classic, Swiss cheese & caramelized onions

Fungus       among      us           5.69

Harry's Classic Cheese burger, portobello mushroom & truffle aioli

southwest     Turkey     burger           4.79

Cajun spiced turkey, lettuce, cucumber, American cheese & chipotle mayo

BurgersBurgers

Buffalo     Chicken      Wings          7.59

Crispy chicken, buffalo sauce, lettuce, blue cheese dressing

sloppy     harry      chili          4.99 

Spicy housemade slow cooked blend of hereford beef & onions

Nachos       A      mess       5.99

Sloppy Harry chili, cheese sauce, jalapeños

Chick     on     a     Stick       4.99

Thai dipping sauce

harry's       Mom's      Chicken      Soup       4.99

Orzo pasta, chicken, onion, carrots & escarole

Irish     Car    Bomb      

brownie      bites          2.99

Guinness chocolate brownie, 

chocolate Baileys whiskey sauce

Chocolate       Crack          2.49

Need we say more?

Chocolate   Chip   

ice cream   sandwich           1.99
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Bacon     Cheddar     Dog          3.99

Grilled, hickory smoked bacon, cheddar cheese 

& caramelized onions

sloppy      harry      chili      Dog          3.99

Grilled, spicy housemade chili, raw onions 

Coney      Island      Dog          3.59 

Grilled, sweet relish, caramelized onions

Kraut      Dog          3.59

Grilled, bacon braised sauerkraut

Chicken      B.l.C.           5.29

Real chicken breast, hickory smoked bacon, 

American cheese, lettuce & special sauce

Buffalo      Chicken       Sandwich          5.69

Crispy buffalo chicken, lettuce, blue cheese 

Pastrami      reuben          5.99

Smoked pastrami, American cheese, bacon braised 

sauerkraut, special sauce

Veggie     Black    Bean      Burger          4.79

crispy potato sticks, chili B.B.Q. sauce

We proudly serve only certified Hereford 

Beef. Freshly ground, never frozen. 

Hand made daily. Special sauce 

served on all burgers unless noted.

2 SliderS per Serving.

ADD A THIRD 

BuRGeR 

TO ANY ORDeR

Ask your server

 for the deets

haystack     Onion    strings          3.59

Chipotle ketchup

Cheese    Fries        2.99

Cheddar cheese sauce & jalapeños

sloppy    harry     chili      Fries          3.59 

Cheese fries, spicy housemade chili & jalapeños

Salt     &     Pepper     Fries       1.99

sweet    potato       Fries        2.59

Kryptonite aoili

$1.50 
Coke, diet Coke, Sprite, Club Soda, 

ginger ale, root beer

Our hamburgers are not 

cooked to customers request. 

Comsumption of raw or 

undercooked foods of animal 

origin may increase your risk of 

food borne illness.  Consumers 

who are especially vulnerable 

to food borne illness should 

only eat foods from animals 

thoroughly cooked.



red Wine 

          by the glass 

Hahn Pinot Noir, CA, 2010, 7.5

William Hill Cab, CA, 2009, 8

Velvet Devil Merlot, WA, 2009, 8

WhiTe Wine 

             
  by the glass 

Sebastiani Chardonnay, CA, 2010, 7.5

Overstone Sauvignon Blanc, NZ, 2010, 7.5

Casarsa Pinot Grigio, Italy, 2009, 7

Dirty      harry

Bourbon, pomegranate, B & B, bitters, nutmeg

red     headed      Step     Child

Stoli Gala Applik, Crown Royal, Calvados, 

triple sec, cran, apple, lemon infused sugar  

CREAM      MY     BErrY

Whip Cream vodka, Stoli Strawberry, 

pomegranate, pineapple

Fresh      lemon    press

Lemon, vodka, sugar, soda water, rocks

Fabric      Saloon

Old Speckled Hen, St- Germain, bitters, 

orange zest

Silly     Rabbit

Svedka Clementine, Finlandia Mango, 

X-Rated Liqueur, pineapple, cranberry

harry's    hard...

Floats& 

shakes $8.00

bloody

marys

$8.50

$8.50

Tequila    sour

Tequila, grapefruit, 

lemon, absinthe, egg whites

sazerac

A classic... Rye, peychauds, sugar, 

absinthe rinse, lemon peel
 

strawberry     sour

Vodka, strawberry, lemon verbena, 

lemon, egg whites, rocks

originals, Classics & inspirations

Moo    Thunder    Float

Moo thunder stout, vanilla ice cream, 

chocolate drizzle

luxe   rootbeer     Float

Root beer vodka, tuaca, amaretto, 

vanilla ice cream

Chocolate     Malted

Godiva chocolate, malt, chocolate 

syrup, ice cream

Caramel     Twinkie

Vanilla vodka, twinkie, vanilla 

ice cream, caramel drizzle

Bourbon     Brownie

Bourbon, Godiva chocolate, 

frangelico, ice cream, brownie

Ultimate      Mudslide

Kahlua, Baileys, vanilla vodka,

 milk, ice cream

Our    original     house made      recipe 

Plenty of horseradish, worcestershire, 

hot pepper sauce, celery salt rim

Bacon     Bloody

Bacon infused vodka, bloody mix, bacon stirrer

Bloody    murder     from     hell

House infused jalapeño vodka, bloody mix, 

pickled jalapeño

Harry’s
abv   Country   price 

   (%)       (or state)       ($) 

boTTleS
Anchor Steam

Ayinger Brau Weisse

Bard's Gold (Gluten Free)

Belfast Bay Lobster Ale

Brooklyn Pilsner

Buffalo Bill's Alimony Ale

Carlsberg-elephant

Chimay

Doggie Style Pale Ale

Duvel

Firerock Pale Ale

Grimbergen Dubble

Hoptical Illusion 

In Heat Wheat Hefeweizen

Lagunitas IPA

Magic Hat Circus Boy

Mayflower Porter

Miller Lite

Moosehead Lager

Newport Storm Hurricane Amber Ale

North Coast Red Seal Ale

Old Leghumper Porter

Ommegang Abbey Ale

Optimator Doppelbock

Paulaner Munich Lager

Polestar Pilsner

Pranqster Golden Ale

Saison Dupont

Session Black Lager

Smuttynose IPA

Stoudts Gold Helles Lager

St. Pauli Girl

Teakstons - Old Peculiar

Warsteiner Dunkle Lager

boMberS
Bear Republic Red Rocket Ale 22 oz

Belhaven Wee Heavy 16.9 oz 

B.O.R.I.S. The Crusher 22 oz

Bud Light 16 oz

Brooklyn Sorachi Ace 750 ml

Clown Shoes eagle Claw Fist 22 oz

Delirium Tremens 750 ml

Firestone 14th Anniversary 750 ml

Franziskaner Hefe Weisse 16.9 oz

Harpoon IPA 22 oz

Hoptimus Prime 22 oz

Julien Hard Cider 22 oz

Le Merle Saison 750 ml

St Amand French Country Ale 750 ml

Stone Vertical epic 10.10.10 22 oz

niCe CanS 
Boddingtons Pub Ale 16 oz

Heinnieweisse Weissebier

G'Knight Imperial Red IPA

Guinness 14.9 oz

Moo Thunder Stout

Narragansett Lager 16 oz

Porkslap Pale Ale

Sixpoint Righteous Ale 16 oz

beer noTS
Kastell Rouge 

Lindemans Framboise

Magners Irish Cider

 

  

4.9 CA  5.25 

5.1 GeR  6.75 

4.6 NY  4.50

5.0 Me  5.50

5.1 NY  4.75

6.8 CA  4.75

7.2 DNK  5 

9.0 BeL  10.50 

5.5 MD  4.50

8.5 BeL  9.50 

5.8 HI  4.75 

6.5 BeL  5.75 

6.8 NY  5.50

4.7 MD  4.75

5.7 CA  4.75

4.4 VT  4.50

5.5 MA  4.75

4.2 WI  3

5.0 CAN  3.50 

5.2 RI  4.25

5.5 CA  5.50 

6.7 OH  4.75

8.5 NY  7.50 

7.2 GeR  4.50 

4.9 GeR  5 

5.0 CO  5 

7.6 CA  7 

6.5 BeL  11.50

5.4 OR  4.25

6.9 NH  4.75

5.0 PA  5.50

N/A GeR  4.25

5.7 eNG  5.50

4.9 GeR  4

 

7.0 CA  15

6.5 uK  12

9.4 OH  20 

4.2 MO  3.50 

7.6 NY  21

8.0 MA  13

9.0 BeL  22

12.5 CA  30

5.0 GeR  7.50 

5.9 MA  8.50

9.0 PA  11

9.9 CA  15

7.9 CA  22

5.9 FRA  19

9.5 CA  20

 

4.7 eNG  5.50 

4.9 NY  4

8.7 CO  8

4.2 IRL  6 

4.9 NY  4 

5.1 RI  3.25

4.3 NY  4

6.4 NY  7

8.0 BeL  12 

4.0 BeL  9.25 

4.75 IRL  4.75 

Can you kick it?

68oz daS booT

Post you and the boot on the 

book to show people how cool 

you are. Don't forget to tag us 

@Harry's Bar & Burger Fan Page

general 

Manager:

Natasha Greco


