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Sunday Brunch at Harry’s means tables packed with good food. bubbles,
cocktails and wine. The music plays just a touch too loud, conversations
overlap, and laughter fills the room. It’s all about celebrating the weekend,

and above all, not thinking about Monday just yet.

Have Fun!

W Mimosa - 12 Greyhound - 15
M Bellini - 14 Bloody Mary - 14

NORMANDY OYSTER CAVIAR GILLARDEAU OYSTER
each - 5 asetra caviar with each -7
half dozen - 25 blini and creme fraiche half dozen - 35
dozen - 50 50 gram - 140 dozen - 70

125 gram - 325

CHARCUTERIE SNACKS

per 40 gram

dolce zero - 11 pumpkin skewers with labneh and harissa (v) - 8

salchichon iberico bellota - 10 toast with filet americain and barilotto - 9

oalica - . . .
paleta mangalica - 11 smoked olives with pickled mushroom and anchovy - 8

truffle mortadella - 9 . L .
pizzetta with n'duja, spinach and parmesan cheese - 11

Do you have an allergy? Please tell us!



EGGS & CLASSICS

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 halflobster, 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 |

MAINS

HARRY’S CHEESE BURGER gruyere, bacon, pickles and frites - 28
STEAK FRITES (150gr) beurre maitre d’hotel - 34
SKATE WING samphire, potato and capers- 34
‘LIMBURGS ZOERVLEIS’ (V) oyster mushroom. jerusalem artichoke and hollandaise (v) - 22
SWEETBREAD celeriac, chestnut and madeira — 44
CAPPELLETTI pumpkin and bisque d’homard - 32

BBB COTE DE BOEUF MONKFISH
ot W 1 kg. on the bone - 94 ala meuniere

with béarnaise (30 min. preparation time)
(OR NOT) harry’s dry rub + 4 market price
SIDES

frites and mayonnaise - 6
roasted cabbage with miso mayonnaise and hazelnut - 7
brussels sprouts with bacon - 8

seasonal salad - 6

CHEF m W’lw “Lel’s keep the vibe alive. Phones down, forks up!”



