
A 20% gratuity will be applied to parties of 8+. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase risk of food-borne illness. Please inform your server of food allergies.

Vegetarian Gluten Free Airlie Berkshire Farm Ingredients

Grind N' Shine Burger
Maple Bacon Jam, Crispy Hash Browns, Melted
Cheddar, Fried Egg, Brioche Bun | $18

605 Burrito
Plant-Based Chorizo, Scrambled Eggs, Monterey
Jack, Pico de Gallo, Black Beans, Avocado Salsa | $15

The Dirty Bird Sandwich
Fried Chicken, Bacon, Lettuce, Pickle, Sriracha Honey,
Peppercorn Ranch, Brioche Bun | $18

Harry's Croissant Royale
Croissant, Ham, Cheese, Egg, Honey, 
Powdered Sugar | $15

Smokehouse Stack Sandwich
Brisket, Pork Belly, Cheddar, Pickled Onions,
Chipotle Aioli, Brioche Bun | $18

HANDHELDS
Served with Choice of Sweet Potato Fries or Hash Brown Fries | Substitute Side of Fruit +$2

Maple Bourbon Pepper Chicken Wings 
Homemade Ranch, Celery | $16

House Granola & Greek Yogurt Bowl 
Fresh Berries, Mint, Local Honey Drizzle | $11

Savory Pumpkin Hummus
Rustic Grilled Bread, Diced Apple, Toasted Pumpkin
Seeds, Micro Greens | $16

Maple-Filled Doughnut Bites
Powdered Sugar, Apple Cider Syrup | $12

Parmesan Truffle Pomme Frites
Roasted Garlic Aioli | $10

Fried Chorizo & Cheese Balls 
Plant-Based Chorizo, Cilantro Lime Crème | $15

Apple and Goat Cheese Flatbread
Roasted Walnuts, Crispy Pancetta, Frisée, 
Hot Honey Drizzle | $17

SHAREABLES

MAINS
Pumpkin Crème Brûlée French Toast
Bavarian Cream, Granola, Maple Syrup | $16

Apple Butter Pancakes
Pecans, Salted Maple Cream, Apple Cider Syrup | $17

Farmer’s Breakfast
Two Eggs, Pork Sausage, Applewood Smoked Bacon,
Home Fries | $17

Hen & Griddle Benedict
Fried Chicken, Waffle, Poached Egg, Sriracha
Hollandaise, Maple Syrup, Home Fries | $18

Brisket Sunrise Skillet
Potatoes, Peppers, Onions, Sunny-Side-Up Egg,
Chimichurri Sauce | $19

Cajun Crab Cake Benedict
Spinach, Poached Egg, Sriracha Hollandaise, 
Home Fries | $19

Berkshire Steak & Eggs
Two Eggs, Mushroom Sauce, Home Fries | $21

Smoked Salmon & Roasted Tomato Quiche
Arugula & Fennel Salad, Lemon-Champagne
Vinaigrette | $17

The Market Omelette
Three Eggs, Spinach, Mushrooms, Brie, 
Home Fries | $17

Chopped Caesar
Romaine Lettuce, Shaved Parmesan, 
Croutons, Roasted Cherry Tomatoes | $14

Add-Ons: 
Chicken $7 | Shrimp $12 | Crab Cake $12 | Steak $18



Mimosa Carafe | $15  
Saturday and Sunday 
Available 9 AM to 1 PM

MIMOSA

COCKTAILS

Harry’s Red Sangria
Airlie Red Blend, Cointreau, Orange
Juice, Simple Syrup, Club Soda | $14 

Airlie House Spritzer
Prosecco, Beefeater Gin, 
Grapefruit Juice, Cranberry Juice | $13

Tropical Sunrise
Light & Coconut Rum, Pineapple,
Grenadine, Sprite | $13

Casamigos Agave Margarita
Casamigos Blanco Tequila, Agave
Organic Nectar, Lime Juice | $15

Spiced Cran-Apple Mule
Crown Apple, Cranberry Compote,
Lemon Juice, Ginger Beer | $15

Salted Caramel Martini
Vanilla Vodka, Bailey’s Salted
Caramel, Caramel Syrup, Salt | $14

The Heritage
Beefeater Gin, St. Germaine
Elderflower, Lemon Juice | $14

BEER & CIDER

On Tap

Devil's Backbone Vienna Lager | $8

Elysian Space Dust IPA | $8

Guinness | $9

Blue Moon Belgian White | $8

New Realm Hazy Like a Fox IPA | $8

Cobbler Mountain 
Apple Cinnamon Cider | $8

Dos Equis Lager | $8

Bottles & Cans 

Bud Light | $7

Miller Lite | $7

Michelob Ultra | $7

Corona | $8

Stella Artois | $7

Heineken | $8

Yuengling Lager | $8

Cobbler Mountain 
Black Cherry Seltzer | $8

WINE

Sparkling

Zardetto Prosecco Brut | $12 / $44

Laurent-Perrier Cuvée Rosé | $125

Laurent-Perrier Champagne Brut | $18 / $72

Rosé & White

Figuière Mediterranée Rosé | $12 / $44

Zenato Pinot Grigio | $12 / $44 

Villa Maria Sauvignon Blanc | $12 / $44

Prosper Maufoux Macon Villages 
Chardonnay | $15 / $56

Mer Soleil Reserve Chardonnay | $12 / $44

Pine Ridge Chenin Viognier | $12 / $44

Airlie Vidal Blanc by Barrel Oak | $10 / $34

Red

Argyle Bloomhouse Pinot Noir | $15 / $56

Decoy Merlot | $12 / $44

Textbook Cabernet Sauvignon | $15 / $56

Architect Cabernet Sauvignon | $16 / $60

St. Cosme Côtes du Rhône | $13 / $48

Catena Vista Flores Malbec | $12 / $44

Airlie Red Blend by Barrel Oak | $10 / $34

HOURS

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Closed

Closed

5 PM - 9 PM

5 PM - 9 PM

5 PM - 9 PM

9 AM - 9 PM
Brunch 9 AM-1 PM

9 AM - 3 PM

VISIT US 

6809 Airlie Road
Warrenton, VA 20187

(540) 428-7156

harrysva.com

Play, dine, and unwind in our Topgolf

Swing Suite with interactive golf and

multi-sport games.

Reservations are available. 

Ask our team or visit harrysva.com.

TOPGOLF SUITE

WIFI Password:
Harrys2026! 
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