
ROASTED GARLIC TOMATO AND BURRATA | $15

Shareables
 

Handhelds

 

Salads

 

 

BERKSHIRE STEAK AND CHEESE | $17

 

FRIED CALAMARI | $19
citrus salt, confit tomato sauce, hot cherry pepper 

 

CRISPY CAULIFLOWER TACOS | $12
 

 

BEER-BATTERED ONION RINGS | $10

 

SPICY AHI TUNA TOSTADA | $18

 

 

 

CRISPY FRIED CHICKEN | $18

 

 

 

SOUTHWESTERN CUBANO | $18

 

 

 

served with BBQ ranch 
HONEY OLD BAY CHICKEN WINGS | $16
served with homemade ranch, celery sticks 

served with grilled rustic bread and arugula pesto

Korean-style fried chicken, yuzu slaw, pickles,
hot honey drizzle, Kewpie mayo, brioche bun

corn tortilla, green onion, avocado, sesame seeds 

thin-sliced ribeye, roasted red peppers, cherry tomatoes, red
onion, arugula pesto, mozzarella, balsamic drizzle, Amoroso roll

served with southwest slaw and salsa verde 

pork belly, ham, Swiss cheese, pickles, pickled
onions, chipotle aioli, ciabatta 

Harry's signature handhelds are served with house fries or sweet potato fries. Gluten free bread available upon request. 

LOADED CHICKPEA HUMMUS | $12
cucumber, olives, red onion, roasted red peppers, naan bread

ASPARAGUS AND ARTICHOKE FLATBREAD | $16
lemon ricotta, sun-dried tomato, arugula salad

CHOPPED CAESAR | $14

add: chicken $7 | shrimp $7 | tuna $12 | steak $18

romaine lettuce, shaved parmesan cheese, croutons,
roasted cherry tomatoes, Caesar dressing 

add: chicken $7 | shrimp $7 | tuna $12 | steak $18

SPINACH AND ARUGULA | $14 
kalamata olive vinaigrette, red onion, manchego cheese, roasted
artichoke, toasted marcona almonds

AIRLIE MARKET WRAP | $17

 SMOKEHOUSE PULLED PORTABELLA  | $15

605 FRIED SHRIMP PO BOY | $19

ancho-BBQ, pimento cheese, housemade slaw,
brioche bun

turkey breast, chipotle gouda, spring mix, tomato,
red onion, avocado aioli

fried shrimp, remoulade, spring mix, tomato,
pickled onion, Amoroso roll 

Vegetarian Airlie Berkshire Farm Ingredients

A 20% automatic gratuity will be applied to parties of 8 or more.

Harry’s cuisine is rooted in what comes from Airlie Berkshire Farm and the surrounding region. Our menu celebrates
elevated comfort food through seasonal ingredients, local sourcing, and flavors that feel both fresh and familiar.



Sides  |  $7  each
BOK CHOY
ASPARAGUS 
HOUSE CUT FRENCH FRIES
ONION RINGS                           
SWEET POTATO FRIES
SIDE SALAD  

Kids
 CHEESE PIZZA | $10

CHEESEBURGER SLIDERS WITH FRIES | $11

CHICKEN TENDERS WITH FRIES | $10

LINGUINI NOODLES WITH MEATBALLS | $14

Desserts
KEY LIME PIE | $10
graham cracker, fresh whipped cream 

BROWN BUTTER BROWNIES | $10
salted caramel ice cream & chocolate sauce

PEACH COBBLER EGG ROLL | $10
blackberry ice cream, bourbon honey glaze 

Vegetarian Airlie Berkshire Farm Ingredients

A 20% automatic gratuity will be applied to parties of 8 or more.

 

Dai ly  Gr ind -  Bui ld
Your  Own Burger
Harry’s signature burgers are served on a regular or
gluten-free brioche with house fries. Our half-pound
patties are freshly ground, and hand formed from Airlie’s
own Black Angus beef raised and grass-fed on property.  

HARRY'S BLACK ANGUS | $18
spring mix, tomatoes, red onions, pickles, choice of cheese, 
garlic herb aioli 

SOUTHERN CHARM | $19
fried green tomato, pimento cheese, bacon, garlic aioli,
spring mix

FIRE & FUNK | $20
spicy Creole seasoning, gorgonzola, mushrooms, grilled
onion, lettuce, tomato, garlic aioli

AIRLIE GARDEN BURGER | $16
Impossible Burger patty, basil pesto, mozzarella, tomato,
arugula, red onion

Cheese: Cheddar, Swiss, Provolone, Blue Cheese, Pepper
Jack, Fontina, Feta 

Add Ons ($1 each): sautéed mushrooms, sautéed onions,
pickled onions, jalapeños, gluten-free bun     
        

Add Ons ($2 each): bacon, avocado, onion rings, pork belly
Add Ons ($5 each): Impossible Burger patty  

*All burgers are cooked to a medium temperature
unless otherwise requested.


