
Fresh Fish Selections 
served with your choice of side item. add a salad for........................................ 5.99

Mahi Arugula
grilled mahi topped with a light lemon beurre blanc 
finished with fresh arugula salad......................................................................19.99 

Blackened Redfish 
a new orleans original.........................................................................................20.49
Mahi Mahi
grilled or blackened, served with a light lemon cream sauce.........................19.99 

Seafood Specialties 
served with your choice of side item. add a salad for........................................ 5.99

Harry’s Signature Crab Cakes
pan seared served with roasted red pepper aioli...............................................20.99 

Shrimp & Scallop Orleans
lightly blackened shrimp and scallops served on a crispy grit cake 
and finished with tasso cream sauce...................................................................18.99 

Chicken
served with your choice of side item. add a salad for........................................ 5.99  

Chicken Jolie Blonde
sautéed chicken breast with parmesan basil cream sauce served 
over a crispy grit cake.................................................................................................. 17.99 

Bourbon Street Favorites 
add a salad for........................................................................................................ 5.99

Red Beans & Rice with Smoked Sausage
a louisiana tradition.............................................................................................16.99 

Jambalaya
our signature rice dish with shrimp, chicken & sausage! 
also available with pasta......................................................................................18.99 

Shrimp or Crawfish Etouffée
a classic cajun dish...............................................................................................17.99 

Chicken & Shrimp Creole
harry’s twist on a new orleans tradition! sautéed chicken, tender shrimp, 
classic creole sauce and steamed rice. finished with a touch 
of lemon cream......................................................................................................17.99

Chicken-N-Grits
southern fried boneless chicken breast with our sweet corn grits 
and collard greens, finished with a tasso ham cream sauce.............................16.99

Pasta Chicken Louisianne
our popular seasoned cream sauce with sliced mushrooms..............................16.99 

Shrimp Scampi
a pasta classic with sautéed shrimp in garlic lemon butter white wine sauce...........18.99

French Market Pasta
fresh shrimp, chicken, spinach and bacon tossed with farfalle pasta and 
our parmesan basil cream sauce..........................................................................19.99

Fried Platters
Shrimp
served with french fries and cole slaw.............................................................18.49

Grouper
served with french fries and cole slaw.............................................................19.49

Early Dining
available 4:00-6:00 pm

consuming raw or undercooked meats, poultry, seafood,  

shellfish or eggs may increase your risk of foodborne illness.



SIGNATURE COCKTAILS
 
Harry’s Hurricane.........................................................................................................................................11.49
a combination of Cruzan dark & light rums, tropicana orange juice, pineapple & a splash of passion fruit 
 
The Floridian.....................................................................................................................................................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.

Blackberry Bramble....................................................................................................................................11.99
hendrick’s botanical gin, blackberry liqueur, fresh lemon juice and a splash of soda

Bourbon Peach Smash.................................................................................................................................11.49
maker’s mark bourbon, muddled mint leaves, fresh lemon and a hint of peach

Garden Spritz..................................................................................................................................................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 — 
 
Strawberry Bourbon Mule..................................................................................................................... 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.
 
Ultimate Margarita...................................................................................................................................... 12.49 
olmeca altos plata, bauchant orange liqueur, fresh citrus juice and agave syrup. 
finished with a cajun salt rim
 
Espresso Martini.............................................................................................................................................11.99
tito’s handmade vodka, mr. black cold brew coffee liqueur, illy cold brew coffee and house
made brown sugar simple syrup
 
Pomegranate Martini...................................................................................................................................11.49 
a seductive blend of absolut vodka, pama pomegranate liqueur & pomegranate juice, 
shaken & served chilled
 
Cool Goose Martini.......................................................................................................................................11.99 
fresh muddled cucumber, grey goose, st. germaine elderflower & a hint of citrus

Bayou Bloody Mary........................................................................................................................................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

WINE 
 
Sparkling Wines
Prosecco Brut, Mionetto, Italy...................................................................................Split: 10.99 
Prosecco Rosé, Mionetto, Italy...................................................................................Split: 10.99 
Brut, Chandon, California...............................................................................................................................48.99
 
Alternative Whites
White Zinfandel, CK Mondavi, California................................................................................8.49 
Moscato D'Asti, Ruffino, Italy.................................................................................................. 11.49............ 41.99 
Riesling, Chateau Ste. Michelle, Washington...........................................................................9.99 ............34.99
Rosé, Fleurs De Prairie, Languedoc.......................................................................................10.49............36.99 

Pinot Grigio
Ruffino, Toscana............................................................................................................................9.99............34.99
Mezzacorona, Italy.......................................................................................................................10.49............36.99

Sauvignon Blanc
Oyster Bay, New Zealand...........................................................................................................10.49............36.99
Emmolo, Napa/Suisun.................................................................................................................10.99............38.99
Kim Crawford, Marlborough................................................................................................... 11.99............43.99 

Chardonnay
Ck Mondavi, California.................................................................................................................8.49 
Chateau Ste. Michelle, Washington.........................................................................................9.99............34.99 
Rodney Strong "Chalk Hill", Sonoma...................................................................................10.99............38.99
La Crema, Monterey..................................................................................................................... 11.99............43.99

Pinot Noir
Oyster Bay, New Zealand...........................................................................................................10.49............36.99 
Meiomi, California........................................................................................................................ 11.99............43.99
Banshee, Sonoma..........................................................................................................................12.49............46.99

Merlot
Ck Mondavi, California.................................................................................................................8.49

Cabernet Sauvignon
Robert Mondavi Private Selection, California.....................................................................9.99............34.99
Rodney Strong, Sonoma............................................................................................................ 11.49............ 41.99 
“Unshackled” by the Prisoner Wine Co, California.......................................................... 11.99............43.99
Justin, Paso Robles.....................................................................................................................12.99............48.99

Alternative Reds
Malbec, Terrazes, Argentina......................................................................................................9.99............34.99
Red Blend, Josh Cellars "Legacy", California..................................................................10.99............38.99
Red Blend, Quilt, Napa................................................................................................................12.99............48.99
Red Blend, The Prisoner, California.............................................................................................................60.99

early bird  07-25

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


