
Do you have an allergy?  Please tell us!
                  

CHARCUTERIE
p e r  4 0  g r a m

dolce zero -  11

salchichon iberico bellota - 10

paleta mangalica -  11

truffle mortadella  -  9

SNACKS
 

beetroot with labneh and harissa (v) - 8

toast with chicken liver crème and green peas - 9

parmesan cheese soufflé with anchovy - 9

pizzetta with stracciatella, prosciutto and apricot - 11

NORMANDY OYSTER                                              

each  -  5

half dozen  -  25

dozen  -  50

CAVIAR

asetra caviar with

blini and crème fraîche

 50 gram - 140 

GILLARDEAU OYSTER

each   -  7

half dozen  -  35

dozen  -  70

A t  H a r r y ’ s ,  w e  c o o k  a s  m u c h  a s  p o s s i b l e  w i t h  l o c a l  i n g r e d i e n t s  s o u r c e d  f r o m  n e a r b y 

p r o d u c e r s  a n d  s u p p l i e r s .  C o n t e m p o r a r y  b r a s s e r i e  d i s h e s  t h a t  f o l l o w  t h e  s e a s o n s 

a n d  c h a n g e  r e g u l a r l y .  

T h e  m e n u  s u i t s  a n y  o c c a s i o n  a n d  a n y  m o m e n t . 

N o  f i x e d  o r d e r  o r  s e t  m e n u  –  a n y t h i n g  g o e s ,  a n d  ( a l m o s t )  e v e r y t h i n g  i s  p o s s i b l e . 

E n j o y !



S T A R T E R S  &  E N T R E M E T S

HARRY’S STEAK TARTARE hollandaise and toast - 19

SALMOREJO (V)  beetroot, goat cheese and pickled onion - 16

SICILIAN SALAD fennel, anchovy, orange, ricotta and basil - 17

GREEN ASPARAGUS (V) almond, dill and lemon verbena - 17

BBQ LANGOUSTINE per 3 pcs, antiboise - 45

POACHED EGG (V) local white asparagus, chives and chicory - 20
               

   | supplement 10 gram caviar - 25 |

M A I N S

‘BOMMERIG’ CHICKEN runner beans and jus bécasse - 26

SWEETBREAD green peas, lemon and smoked eel - 44
 

ROASTED CAULIFLOWER (V) peanut, hummus and curry - 22

SEA BREAM samphire, potato and antiboise - 32 

PULPO  spicy potato, celery and chorizo  - 34

RACK OF LAMB broccoli, labneh and garam masala - 46

        

S I D E S

frites and mayonnaise - 6

roasted little gem with caesar dressing and parmesan cheese - 7

green asparagus with guanciale and basil - 9

seasonal salad - 6

PRIME BEEF
Limousin Ribeye 300 gr. - 48 

 BBB Côte de Boeuf 1 kg. on the bone - 94
with béarnaise | harry’s dry rub + 4

WILD SEA BASS 
in salt crust with hollandaise sauce

(30 min. preparation time) 
market price


