
breakfast pizza				    $9
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

o m e l e t t e s  a n d  e g g s 						                       

ham and swiss omelette			   $8
three-egg omelette, ham and swiss

rio grande omelette			   $8
three-egg omelette, pepperjack,  
salsa fresca, jalapeños, and guacamole

mushroom cheddar and bacon 		 $8
three-egg omelette, sauteed mushrooms,  
cheddar and bacon

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

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

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

two eggs breakfast special		  $8
your choice of canadian bacon, sausage or applewood 
smoked bacon, breakfast potatoes and a side of toast

e g g s  b e n e d i c t 									       

traditional bene				    $9
two eggs poached, english muffin,  
canadian bacon and hollandaise

bst bene					     $10
two eggs poached, english muffin,  
vine ripe tomatoes, fresh baby spinach,  
applewood smoked bacon and hollandaise 

crab cake bene				    $11
two eggs poached, english muffin,  
crab cakes and hollandaise

veggie bene					     $9
two eggs poached, english muffin, tomato,  
spinach, sauteed onions, and hollandaise

b r e a k f a s t  s p e c i a l t i e s 					                 

breakfast burrito				   $10
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

all omelettes served with breakfast potatoes and a side of toast

all benedicts are served with breakfast potatoes



blackened salmon blt salad		  $13
romaine lettuce, parmesan, chopped bacon,  
tomatoes, croutons, and caesar dressing

buffalo chicken wrap			   $10
cornmeal dusted chicken breast smothered with  
frank’s red hot in a tomato-basil tortilla wrap with  
mixed greens, roma tomatoes and blue cheese- 
buttermilk dressing, served with french fries or salad

chicken quesadilla			   $11
grilled chicken strips, black bean puree,  
pepperjack, and chipotle cream cheese melted  
between flour tortillas. served with salsa fresca,  
sour cream and guacamole

l u n c h  i t e m s 									                         

d r i n k s  j u s t  f o r  b r u n c h 					                     

S i d e  i t e m s 		  b e v e r a g e s 					   

tuna melt					     $10
two toasted english muffins topped with  
tuna salad, tomato and provolone, served with  
french fries or salad

harry’s portland slider			   $10
half-pound burger topped with wisconsin cheddar,  
applewood smoked bacon and a fried egg,  
and served with french fries or side salad

chicken cobb salad			   $12
bacon, hard-boiled egg, bell peppers, red onion,  
crumbled bleu cheese on a bed of chopped  
mixed greens with fried tortilla strips and  
choice of dressing

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
22oz. 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-
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sides of applewood smoked  
bacon, canadian bacon, sausage	 $3-
corned beef hash			   $6-
one egg				    $2.50
breakfast potatoes		  $2.50
english muffin			   $2-
side of toast			   $2-
side of fresh fruit			  $5-

Voss (sparkling or still)	 $3-
Boom Brothers Coffee	 $2-
Herbal tea		  $3-
Fresh brewed iced tea	 $3-
Orange juice 		  $3.25
Grapefruit juice		  $3.25
Cranberry juice		  $3.25
Tomato juice		  $3.25
Lemonade		  $3-
Milk			   $3-

Coke, Diet Coke, Sprite	 $2.75
Sprecher Root Beer,  
Lo-cal Root Beer		 $4-
Sprecher Cream Soda	 $4-
Sprecher Cherry Cola	 $4-
Sprecher Orange Dream	 $4-
Hot Cocoa		  $3-
Cappuccino		  $4- 
Espresso			  $3-
Latte			   $4-


