OMELETTES AND E G G S all omelettes served with breakfast potatoes and a side of toast

GRILLED VEGETABLE OMELETTE $8
three-egg omelette, grilled vegetables, topped with
melted cheddar and monterey-jack

HAM AND SWISS OMELETTE $8
three-egg omelette, ham and swiss

RIO GRANDE OMELETTE $8
three-egg omelette, pepperjack,
salsa fresca, jalapefos, and guacamole

SPINACH AND FETA OMELETTE $7
three-egg omelette, feta and fresh spinach

COUNTRY OMELETTE $8
three-egg omelette with sausage links, ham,
onions, green peppers, and topped with cheese sauce

MUSHROOM CHEDDAR AND BACON $8
three-egg omelette, sauteed mushrooms,
cheddar and bacon

TWO EGGS BREAKFAST SPECIAL $8
your choice of canadian bacon, sausage or applewood
smoked bacon, breakfast potatoes and a side of toast

DENVER OMELETTE $8
three-egg omelette, ham, bell peppers,
onions, and swiss

EGGS B E N E D | C T all benedicts are served with breakfast potatoes

CRAB CAKE BENE $11
two eggs poached, english muffin,
crab cakes and hollandaise

TRADITIONAL BENE $9
two eggs poached, english muffin,
canadian bacon and hollandaise

VEGGIE BENE $9
two eggs poached, english muffin, tomato,
spinach, sauteed onions, and hollandaise

BST BENE $10
two eggs poached, english muffin,

vine ripe tomatoes, fresh baby spinach,

applewood smoked bacon and hollandaise

BREAKFAST SPECIALTIES

BREAKFAST PIZZA $9 BREAKFAST BURRITO $10

grilled crispy thin crust, scrambled eggs,
roma tomatoes, scallions, applewood smoked
bacon, shredded mozzarella and parmesan

CHICKEN FRIED STEAK AND EGGS $12
thin cut steak battered with seasoned flour, topped with
homemade sausage gravy. served with two eggs any style,
breakfast potatoes and a side of toast

GRILLED HAM AND CHEESE $10
WITH MORNAY SAUCE AND EGG

grilled sourdough, dijon mustard,

melted fontina cheese, honey baked ham,

topped with mornay sauce and a sunny side up egg

HOMEMADE CORNED BEEF HASH $10
corned beef and fried potatoes topped with
two eggs any style and a side of toast

BREAKFAST PASTA $10
fettuccine tossed with scrambled eggs, onions,
tomatoes, bacon, and topped with parmesan

scrambled eggs, chorizo sausage, tomatoes, red bean puree,
pepperjack, rolled into a flour tortilla, served with pico de
gallo, sour cream, guacamole, and breakfast potatoes

CHEF’S HOMEMADE $7
PANCAKES OF THE DAY

topped with our chef’s selection of seasonal and fresh
ingredients

add choice of fresh strawberries or bananas $2.50

FRENCH TOAST $8
battered vanilla egg bread pan-fried golden brown,
served with cinnamon-walnut butter and powdered sugar

HARRY’S FRESH FRUIT PARFAIT $9
strawberries, bananas, and seasonal fruit with
granola, vanilla yogurt and freshly toasted coconut

QUICHE OF THE DAY $8
please ask your server




LUNCH ITEMS
BLACKENED SALMON BLT SALAD $13 TUNA MELT $10
romaine lettuce, parmesan, chopped bacon, two toasted english muffins topped with
tomatoes, croutons, and caesar dressing tuna salad, tomato and provolone, served with
french fries or salad
BUFFALO CHICKEN WRAP $10
cornmeal dusted chicken breast smothered with HARRY’S PORTLAND SLIDER $10
frank’s red hot in a tomato-basil tortilla wrap with half-pound burger topped with wisconsin cheddar,
mixed greens, roma tomatoes and blue cheese- applewood smoked bacon and a fried egg,
buttermilk dressing, served with french fries or salad and served with french fries or side salad
CHICKEN QUESADILLA $11 CHICKEN COBB SALAD $12
grilled chicken strips, black bean puree, bacon, hard-boiled egg, bell peppers, red onion,
pepperjack, and chipotle cream cheese melted crumbled bleu cheese on a bed of chopped
between flour tortillas. served with salsa fresca, mixed greens with fried tortilla strips and
sour cream and guacamole choice of dressing
SIDE ITEMS BEVERAGES
sides of applewood smoked Voss (sparkling or still)  $3- Coke, Diet Coke, Sprite ~ $2.75
bacon, canadian bacon, sausage $3- Boom Brothers Coffee $2- Sprecher Root Beer,
corned beef hash $6- Herbal tea $3- Lo-cal Root Beer $4-
one egg $2.50 Fresh brewed iced tea $3- Sprecher Cream Soda $4-
breakfast potatoes $2.50 Orange juice $3.25  Sprecher Cherry Cola $4-
english muffin $2- Grapefruit juice $3.25  Sprecher Orange Dream  $4-
side of toast $2- Cranberry juice $3.25 Hot Cocoa $3-
side of fresh fruit $5- Tomato juice $3.25  Cappuccino $4-
Lemonade $3- Espresso $3-
Milk $3- Latte $4-
DRINKS JUST FOR BRUNCH

SUNDAY BLOODY

harry’s best from scratch complete with a pickle and olives. $3.75

KORBEL MIMOSA

korbel champagne, orange juice and a smile to start your day! $6.75

QUEEN MARY

220z. bloody mary made from harry’s secret recipe and absolut peppar. garnished with a
beef stick, fresh mozzarella, cherry peppers and bleu cheese stuffed olives. $8-

YOGURT SMOOTHIE
your choice of strawberry, banana or mango $5-

&% Printed on 30% Post-Consumer Recycled Paper. Harry’s Bar and Grill is a non-smoking establishment.

Sorry, no separate guest checks. Please add $3.00 for plate or split charge. No personal checks. We accept MasterCard, VISA and American
Express. Not responsible for lost or stolen items. We reserve the right to refuse service. For parties of 5 or more people 18% gratuity may be
added. We reserve the right to substitute menu items based on availability. Open Monday-Saturday at 11am, Sunday Brunch at 9am. Visit us at
our websites at: www.northshorebistro.com, www.theknickrestaurant.com and www.harrysbarandgrillmilwaukee.com

*When dining out or at home, thorough cooking of foods from animal origin reduces the risk of foodborne illness.



