EARLY DINING

AVAILABLE 4:00-6:00 PM

N>

FRESH FISH SELECTIONS

SERVED WITH YOUR CHOICE OFEeSTIDIE: | BEMBADD A 'S ARAPEEO R .. il vl o TR i 0 e

MAHI ARUGULA
GRILLED MAHI TOPPED WITH A LIGHT LEMON BEURRE BLANC
EINTSEHED WITHAERESHEARUGULEA SALAD. ... L 5 Vil o Sl St sl o0 chodhi i, o o i e il

BLACKENED REDFISH

IAINEWORLEANS, ORIGINA Lt o 0d s TER Sl . SIS, ol A D e e
MAHI MAHI

GRILLED OR BLACKENED, SERVED WITH A LIGHT LEMON CREAM SAUCE .........cccoviaiinnnnn.

SEAFOOD SPECIALTIES

SERVED WITH YOUR CH@ICE OF SIFDEIITEM. ADBSASSAL ADSEOR W Sl Sougli ot . . SRE e .

HARRY’S SIGNATURE CRAB CAKES
PANSSEARE D S ERVEDMWITH' ROASTE DERE P EPEERFATO IS IR SR FDAE e e

SHRIMP & SCALLOP ORLEANS
LIGHTLY BLACKENED SHRIMP AND SCALLOPS SERVED ON A CRISPY GRIT CAKE
AND-EINISHED WITH 'TASSQ CREAM SAWMGE. .. ... .. 000000 g0 oo alei.. . o il s U i S e i i

CHICKEN

SERVEDSWITHOURISCHOICGE OFSEDE ITEM. ARD A SALADTEORSE . 0 000, o SR Sl .

CHICKEN JOLIE BLONDE
SAUTEED CHICKEN BREAST WITH PARMESAN BASIL CREAM SAUCE SERVED
OV ERANCRI]S RAEICIR (MR CATCE, e 0 S Tt oo sisitetais aius s/o o8t oroialstele SISO Srh.0s s o/olale o oloiotalt S oo M A TIPSR

BOURBON STREET FAVORITES

BDRIA SALATE FCIR a8l v ot s LS e e ihine . o ov v oo Py o fiies o 0% oston v o ORREE RS [, . ', < o Ty e IR

RED BEANS & RICE WITH SMOKED SAUSAGE
ALOUIS IANA TRADLTIGN. . . sn Cafies e, s e & G IR, o b TR 0t i TG R

JAMBALAYA
OUR SIGNATURE RICE DISH WITH SHRIMP, CHICKEN & SAUSAGE!
AISSEOEFAVATNAB LLE WIITHPAS TR I . o s o Solde st s S S S 6. e SR8 o e e 8o

SHRIMP OR CRAWFISH ETOUFFEE
AP ASSHE CAJUNIDISH ©00g . Ul L T s B L S e e e

CHICKEN & SHRIMP CREOLE

HARRY’S TWIST ON A NEW ORLEANS TRADITION! SAUTEED CHICKEN, TENDER SHRIMP,
CLASSIC CREOLE SAUCE AND STEAMED RICE. FINISHED WITH A TOUCH

(OY =1L IZIVKOINEAT | = [T/ NN - o i S C 55 BERRSE I 3 0 OB SOOI Job oo ORI - - ol GURREEAE 5 Sl ol e e

CHICKEN-N-GRITS
SOUTHERN FRIED BONELESS CHICKEN BREAST WITH OUR SWEET CORN GRITS
ANBFCOEFARDEGREE NS FINISHED WITH A TASSQ HAMICREANMSSABIGHES DL R . Lo T,

PASTA CHICKEN LOUISIANNE
OUR‘POPULARISEASONED CREAMySAUCE WITH SLICEDFMUSHROGMS L it i ieiionennas

SHRIMP SCAMPI
A PASTA CLASSIC WITH SAUTEED SHRIMP IN GARLIC LEMON BUTTER WHITE WINE SAUCE ..........

FRENCH MARKET PASTA

FRESH SHRIMP, CHICKEN, SPINACH AND BACON TOSSED WITH FARFALLE PASTA AND
OBR BABMEGBAN BASIL CREAMESAWCE /... .. 0000, cietian e g, . . .. B Soraailie., . . . Lvly o, 00 e

FRIED PLATTERS

SHRIMP
SIERVIEERAARHEERIEIN CH  E R LE Sy ANIDEE O SMES S A VR 50 L R o e ol i oL i DR s £

GROUPER
SERVIERDAVISRERERIENCH  EREESEARIDRCOIE BN S AVY fr st ST i el vO.N, « il i ok Sl il S e

Harrm’s;

SEAFOOD ¢ BAR RILLE

“\7 %d} Ol'[eaﬂ\f (S/y[e WQS/GUI'GIZ Z SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
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WINE

SPARKLING WINES

PROSEGEOBRUE MIONETTO, ITALY ik, . oosiiims s | TRt s S SPLIT: 10.99

PROSECE® ROSE, MIONETFTO I TALY .. 00 .. .noiies i b S - Sl GO s R0 GEE 0 R SPLIT: 10.99

BRUT, CHANB@NFEALIFORNIA .. ii... 005 s coohins o A . S - T T St 0 A 0 T 48.99

ALTERNATIVE WHITES

WHITEZINFPANDEILFC KM ONDAVISE AL [FORNIAT b S e R e 8.49
MOSCATOEIAST, RUEEINO : [ TALSY,. s e 5 s o Mo it Mool et Siipiie i TedQses:. 5 41.99
RIESEING, CHATEAWYSTESMICHELLEVASHINGTONEE 227 7 o B0 s r il e e s QOO s L 34.99
ROSELELEURS.DE PRAIRIES LANGEEDOC & i Sl (sl M e s (ORI R 36.99
PINOT GRIGIO

RUBEING, TOSCANAL. . ... bk gl 5 o A NS Rl S e o e O A ey Y OFO O 34.99
WEZZACORONA, ITALYS. ... 8l T8 a8 10 T L SR R s R S, QA O e S99

SAUVIGNON BLANC
@NSITER'BAY, NEWZEALAND ... radslee 0 0 N hha s Gl . 50 S e . MR ey e
EMMOLO, NAPA/SUISUN............
KiM CRAWFORD, MARLBOROUGH

CHARDONNAY
GISM@ONDAVI, CALIFORNIA TR S8 i 0 L S e M o e et i,
CHATEAU STE. MICHELLE, WASHINGTON.....

#8495

RODNEY STRONG "CHALK HILL'", SONOMA A SR 8NC0)
[ES@REMA, MONTERE Vit .. s, o 0 8T Dok Rl 5 00 e TR st o) i SRt = S ; 43.99
PINOT NOIR

OYSTER BAY, NEW ZEALAND s 90
MEIOMI, CALIFORNIA ........000. 000 09, Sl 438:99
BANSHEESONQMARES, I -rer £ toanlin cile T | 00T LT AT T R T : 46.99
MERLOT

CKIMONDAVIRC ALIEORNIAS o st -l i S I e et . L. L e, R S el 8.49

CABERNET SAUVIGNON

RO®BERE NV @ND AV R RN A E S E R i @ N @A [ @ RN B e ORO D B.r 5 34.99
RODNEYISTRONCHE@INGMA . Ti. ol i s R L S s s i RS 1154908, ... 41.99
AENSHACGKIEED BB RRISONERMINE C @ fCABIFORNIA . ... 08 2 S 11098 .. 43.99
] B STTTIN B A @ R e T i B T a N i o B e RS IS e 55 R s 12RO 48.99

ALTERNATIVE REDS
MALBECHIERRAZES ARGENRINA o o i 5 L i g o AT e b oSS E 34.99
REPDIBEEND, JOSHICEEEARSHIHEGACYR T EGAL IFORNIA bwsta . . e SUSEE S . L
REDIBEENBS@UIEmINARAT - SRS i g aetls S

RED BLEND, THE PRISONER, CALIFORNIA

CRAFT BEERS - 6.99

SAM ADAMS SEASONAL BELLS 2 HEARTED IPA
FAT TIRE AMBER ALE DOGFISH HEAD 60 MINUTE IPA
STONE IPA ANGRY ORCHARD CRISP APPLE HARD CIDER

SIGNATURE COCKTAILS

FARRYISUHINURRBRICANE, . 8 o e 2 N T8 e e it R IS L T 11.49
A COMBINATION OF CRUZAN DARK & LIGHT RUMS, TROPICANA ORANGE JUICE, PINEAPPLE & A SPLASH OF PASSION FRUIT

STHE BLEORIDIAINESE. . . oo D8l LerE e Rk et 8 T R S " e 8 e 11.49
A SOUTHERN SPIN ON THE PALOMA. ESPOLON BLANCO TEQUILA AND MUNYON'S PAW PAW FLORIDA LIQUEUR, SHAKEN WITH
FRESH LIME AND RUBY RED GRAPEFRUIT JUICES, THEN TOPPED WITH FEVER TREE SPARKLING PINK GRAPEFRUIT SODA.

BLACGKBERRYEBRAMBIE ol wsd w01 oo o L T SRR i S R e PRE e T e T S 11.99
HENDRICK’'S BOTANICAL GIN, BLACKBERRY LIQUEUR, FRESH LEMON JUICE AND A SPLASH OF SODA

BOURBON PEACHISMASHY. ..o 5 8 b veinin s o B b v SR e B8 T 11.49
MAKER’S MARK BOURBON, MUDDLED MINT LEAVES, FRESH LEMON AND A HINT OF PEACH

SARBEN!SPRITZ Y.\ . S i SN b B e ek 12.49

A REFRESHING BLEND OF ST. GERMAIN, MUNYON'S PAW PAW FLORIDA LIQUEUR, AND MUDDLED BASIL.
TOPPED WITH MIONETTO PROSECCO AND FEVER TREE SPARKLING PINK GRAPEFRUIT SODA.

SIGNATURE OLD FASHIONED
YOUR CHOICE OF HARRY'S HAND SELECTED, PRIVATE LABEL BOURBONS, BROWN SUGAR, ORANGE BITTERS
AND A FILTHY CHERRY. — KNOB CREEK BARREL SELECT 12.99 — MAKER’S MARK PRIVATE SELECT 13.99 —

STRAWBERRYBOURBON MULE ... ... 8 e nd Ml e DRt e o i e 12.49
AN UPDATE TO THIS CLASSIC, COPPER MUG COCKTAIL FEATURING BASIL HAYDEN KENTUCKY STRAIGHT
BOURBON WHISKEY. PAIRED WITH STRAWBERRY PUREE, FRESH LIME JUICE AND FEVER TREE GINGER BEER.

UISTIMATERVINRGARITA™. ... ot S aestiei. & o Gl 0 el T b S T T 12.49
OLMECA ALTOS PLATA, BAUCHANT ORANGE LIQUEUR, FRESH CITRUS JUICE AND AGAVE SYRUP.
FINISHED WITH A CAJUN SALT RIM

ESPRESSOIMARTINLE: ... 'S0 sl N e e . hne . R es 11.99
TITO'S HANDMADE VODKA, MR. BLACK COLD BREW COFFEE LIQUEUR, ILLY COLD BREW COFFEE AND HOUSE
MADE BROWN SUGAR SIMPLE SYRUP

POMEGRANATESNVIARTING 285 R it o e b sl o T s e s e s o s V5o sl s Sl 0 11.49
A SEDUCTIVE BLEND OF ABSOLUT VODKA, PAMA POMEGRANATE LIQUEUR & POMEGRANATE JUICE,
SHAKEN & SERVED CHILLED

COOEGOOSEEMARTINI 50 2 8100 L G thrg SRS S Sl L e 199
FRESH MUDDLED CUCUMBER, GREY GOOSE, ST. GERMAINE ELDERFLOWER & A HINT OF CITRUS

BAYOU BEOODYIMIARY ... U ol L At o im0 R R BN T 11.99
OUR ZESTY VERSION OF A BLOODY MARY MADE WITH TITO'S HANDMADE VODKA AND GARNISHED WITH A PICKLED
GREEN BEAN AND A CAJUN RIM
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