WELCOME TO HARRY’S RESTAURANT
Seasonal Dinner Menu

BREADS Crusty Garlic or Herb Bread
ENTREES
Soup of the Day: Please ask your wait staff for today’s specialty
Oysters Minimum six per order
Natural -  Hand selected oysters served with lemon wedges
Kilpatrick — Grilled with bacon & a tangy sauce

Salt & Pepper Squid -

Scored calamari fillets tossed in salt & pepper flour, fried to a golden finish

Garlic Prawns

Prawns drizzled with garlic, served with rice & finished with a creamy sauce

Salads

Greek — A combination of cos lettuce, fetta cheese, olives,
cherry tomatoes & cucumber tossed in a vinaigrette dressing

Traditional Caesar —
Bacon lardons, croutons & a poached egg blended with
cos lettuce & caesar dressing

Chicken Caesar Salad — Freshly cooked warm chicken breast,
sliced & added to our traditional caesar salad.

Smoked Salmon Caesar Salad — Generous slices of smoked salmon
added to our traditional caesar salad
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MAINS

Fettuccine Bolognaise
Served with a rich Italian sauce topped with parmesan cheese

Fettuccine Carbonara
Served with a delicious combination of bacon, shallots & garlic
in a creamy sauce.

Vegetable Filo Pastry Parcel
Oven baked vegetables & feta cheese in a filo pastry parcel
with aioli dressing

Chicken Parmagiana *
Freshly crumbed chicken breast served with Napoli sauce
topped with grated cheese

Salt & Pepper Squid *
Scored calamari fillets tossed in salt & pepper flour,
fried to a golden finish

Oven Baked Chicken Breast *
Tender chicken breast served with a creamy mustard sauce

Atlantic Salmon *
Grilled fillet of salmon served with blanched asparagus,
topped with Hollandaise Sauce

Garlic Prawns *
Prawns drizzled in garlic, served with rice & finished with a
creamy sauce

Fish of the Day *
Refer to our blackboard for today’s selection

* All served with a choice of house potato or beer battered chips, salad or vegetables.
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