
BOURBON STREET MENU - $22.99
entrée options - each guest will select one

FRENCH QUARTER MENU - $24.99
entrée options - each guest will select one

ROYALE MENU - $30.99
entrée options - each guest will select one

MENU ENHANCEMENTS - $4.99
each course available for an additional charge

APPETIZER COURSE - $13.49
a selection of three popular appetizers, served family style. available for an additional charge.

Pasta Chicken Louisianne
our popular seasoned cream sauce  

with sliced mushrooms

Chicken -N- Grits
southern fried boneless chicken breast with  

our sweet corn grits and collard greens,  
finished with a tasso ham cream sauce

Jambalaya
our signature rice dish with shrimp, chicken  

& sausage! also available with pasta

Mahi Arugula
grilled Mahi topped with a light lemon beurre blanc 

finished with fresh arugula salad and nola rice

Bourbon Street Salmon
honey bourbon glazed with smashed 

potatoes and vegetables

 
Shrimp -N- Grits 

louisiana style with cajun red eye gravy, 
diced bacon & creamy sweet corn grits

French Market Pasta
fresh shrimp, chicken, spinach and bacon tossed with 

farfalle pasta and our parmesan basil cream sauce

 Chicken Jolie Blonde
sautéed chicken breast with parmesan basil cream sauce 

served with smashed potatoes

Crab Crusted Red Fish Royale
blackened red fish topped with crab meat served with 

corn maque choux, smashed potatoes and finished 
with our louisiana beurre blanc

French Market Pasta
fresh shrimp, chicken, spinach and bacon tossed with 

farfalle pasta and our parmesan basil cream sauce

Shrimp & Scallop Orleans
lightly blackened over a crispy grit cake with tasso 

ham cream sauce and harry’s collard greens

New Orleans Ribeye
cajun seasoned and grilled, served with  

a creamy horseradish sauce and smashed potatoes

Garden Salad
choose from one of the following house made 

dressings: harry’s original house vinaigrette, 
bleu cheese, ranch, creamy sesame soy, harry’s remoulade, 

honey mustard, bourbon street ranch, caesar

Caesar Salad
Harry’s version of this timeless classic

Key Lime Pie
cool and refreshing, harry’s personal recipe

Banana Crème Brûlée
banana infused vanilla bean custard,  

topped with caramelized banana slices,  
whipped cream, and praline pecans

Fried Green Tomatoes
corn flake crusted with chipotle aioli  

& crumbled feta cheese

Louisiana Fondeaux
a warm shrimp and crawfish dip with  

a seasoned blend of three creamy cheeses

salad options - select one for $5.99 dessert options - select one for $8.99

Boudin Balls
a new orleans tradition of cajun sausage, rice and creole seasonings. deep fried and 

served with our house made remoulade

PLATED DINNER MENU OPTIONS
Available for groups of15 people or more after 4pm daily. 

All entrées include french bread and  
our famous boursin butter, soda, coffee or iced tea.


