
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
 

crispy celeriac with truffle mayonnaise and aged cheese  (v) - 8

toast with jerusalem artichoke, lardo di colonnata and hazelnut - 9

smoked olives with pickled mushroom and anchovy - 8

pizzetta with n’duja, spinach and parmesan cheese - 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

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

c o c k t a i l s  a n d  w i n e .  T h e  m u s i c  p l a y s  j u s t  a  t o u c h  t o o  l o u d ,  c o n v e r s a t i o n s 

o v e r l a p ,  a n d  l a u g h t e r  f i l l s  t h e  r o o m .  I t ’ s  a l l  a b o u t  c e l e b r a t i n g  t h e  w e e k e n d , 

a n d  a b o v e  a l l ,  n o t  t h i n k i n g  a b o u t  M o n d a y  j u s t  y e t .

H a v e  F u n !

Mimosa  -  12                Greyhound -  15         

Bellini  -   14                  Bloody Mary  -  14



E G G S  &  C L A S S I C S

HARRY’S STEAK TARTARE (100gr / 150gr) hollandaise and toast - 19 / 26

EGGS BENEDICT  ham and hollandaise - 15 

EGGS FLORENTINE (V)   spinach and hollandaise - 13

EGGS ROYALE  salmon and hollandaise – 17

EGGS POSEIDON  half lobster, avocado and hollandaise – 36 

CRAYFISH ROLL  brioche, mayonaisse and celery – 22

FRENCH TOAST  bacon and maple syrup – 14

CAESAR SALAD chicken, anchovy and parmesan cheese – 18 / 24

| supplement 10 gram caviar - 25 |

M A I N S

HARRY’S CHEESE BURGER  gruyere, bacon, pickles and frites – 28

STEAK FRITES (150gr) beurre maître d’hôtel – 34

SKREI potato, bbq kale and pepper sauce – 34

ROASTED CABBAGE (V) romesco, hazelnut and miso hollandaise  – 24

SWEETBREAD celeriac, chestnut and madeira – 44

CAPPELLETTI pumpkin and bisque d’homard - 32

S I D E S

frites and mayonnaise - 6

roasted onion  - 7

brussels sprouts with chestnut and bacon - 8

seasonal salad - 6

BBB COTE DE BOEUF
1 kg. on the bone - 94

with béarnaise
harry’s dry rub + 4

LOBSTER THERMIDOR
from the Josper

half or whole
market price

*Let’s keep the vibe alive. Phones down, forks up!*

#AfterBrunch every Sunday at Founders Bar 2-8 PM, with resident 
DJ’s Adriaan Wings & Guy Houben every 1st Sunday of the month. 


