
 
 

 
 

 
 

 
 
 
 
 

Harry’s Signature Cocktails 

  

 

 

THE GINVITATION  harry’s small batch gin, lemon juice, thyme simple syrup, st. germain, cava float 14 
HARRY’S GIN TONIC harry’s small batch gin, fresh squeezed lime, fever-tree mediterranean tonic 12 
BLOOD ORANGE MARGARITA silver tequila, blood orange juice, triple sec, fresh lime, salt rim 
HARRY’S WHITE SANGRIA white wine, fresh fruit, orange liqueur, peach schnapps, brandy 

13 
12 

YUZU GINGER MARTINI domaine de canton ginger liqueur, vodka, yuzu, fresh lemon, ginger ale 12 
TITO’S MULE tito’s vodka, fever-tree ginger beer, fresh lime juice, rocks 11 
LEMON DROP MARTINI deep eddy lemon vodka, fresh lemon, triple sec, lemonade, sugar rim 12 
HARRY’S MANHATTAN  heaven hill single barrel 7yr, sweet vermouth, bitters, cherry, rocks 16 
PAPER PLANE larceny single barrel 8yr bourbon, nonino amaro, aperol, fresh lemon, served up 
HARRY’S OLD FASHIONED elijah craig single barrel 9yr bourbon, amarena cherries, orange bitters 
BOULEVARDIER  four roses small batch bourbon, campari, carpano antica sweet vermouth, king cube 

16 

16 
16 

  

Spirit-Free   

TRANSFUSION pomegranate juice, ginger ale, fresh-squeezed lemon, rocks 7 
TANGY NOMAD spicy agave syrup, pineapple juice, fresh lime, club soda, rocks 7 
STRAWBERRY-MINT LEMONADE  fresh squeezed lemonade, muddled strawberries & mint 
BLOOD ORANGE & THYME SPRITZ blood orange juice, spritz del conte n/a, thyme simple syrup 

  7 
  9 

 

 
 

Harry’s Weekly Specials 
MONDAYS - SURF & TURF SPECIAL $35.95 

* 

TUESDAYS - WHOLE MAINE LOBSTERS $49.95  
(memorial day thru labor day) 

* 

WEDNESDAYS -½ PRICE WINE  
(over 50 bottles for 50% off)  

* 

TUESDAYS & THURSDAYS - $2 OYSTERS 
* 

SUNDAY PRIME RIB SPECIAL-CLASSIC 3-COURSE DINNER $56.95  
(excluding holidays) 

 

Bottled Beer 
AMSTEL LIGHT, Holland 3.2% abv   6  
BLUE MOON, Colorado 5.4% abv     6 
BUDWEISER, Missouri 5% abv    5 
BUD LIGHT, Missouri 4.2%    5 
CHIMAY WHITE, Belgium 8% abv   15 
COORS LIGHT, Colorado 4.2% abv   5 
CORONA EXTRA, Mexico   4.6% abv   7 
DOGFISH HEAD 60 IPA, Delaware 6% abv  6 
HEINEKEN, Holland 5% abv    6 
HEINEKEN ZERO, Holland 0%abv   6 
MICHELOB ULTRA, Missouri  4%abv   5 
MILLER LITE, Wisconsin  4.2%abv   5 
SAMUEL ADAMS BOSTON LAGER, Ma 4.9%abv  6 
SAMUEL ADAMS SUMMER ALE, Ma 5.3%abv  6 
WESTMALLE TRAPPIST TRIPEL, Belgium  9.5%abv 13 
YUENGLING LAGER, Pennsylvania  4.5%abv  5 
 

Cider & Seltzers 
DOWNEAST BLACKBERRY 5.1%abv 16 oz  10 
SURFSIDE ICED TEA + VODKA  4.8%abv    7 
STATESIDE RUBY GRAPEFRUIT 4.5%abv   7 
STRONGBOW GOLD APPLE CIDER, 5%abv  6 
 
 

Draught 
ALLAGASH WHITE ALE, Maine 5.1% abv16 oz   8 
STELLA ARTOIS, Belgium 5.2% abv          16 oz   9 
COORS LIGHT, Colorado 4.2% abv           16 oz  6 
GUINNESS IRISH STOUT, Ireland 4.2%   20 oz   10 
FIDDLEHEAD IPA Vermont 6.2% abv 16 oz   8 
BELL’S TWO HEARTED IPA, Mi 7% abv  16 oz  8 
DOWNEAST BLACKBERRY Ma 5.1%abv     16 oz   10 
WARSTEINER PILSNER Germany 4.8%  14 oz  7 
       20 oz  10 
 
      

White   

also available in 8oz pour   

 

CHARDONNAY, HAYES RANCH California ‘23   8  
CHARDONNAY, BREWER “DIATOM” Santa Barbara, Ca ‘24 14 
SAUVIGNON BLANC, DRYLANDS Marlborough, NZ ‘25 11 
PINOT GRIGIO, ZENATO Alto Adige, Italy ‘24   9 
RIESLING, CHATEAU ST. MICHELLE Columbia Valley ‘24 8 
MOSCATO D’ASTI, SARACCO Piedmont, Italy ‘24  12 
 

Red 

CABERNET SAUVIGNON, WINDSTORM Lake County, Ca ’24  11 
CABERNET SAUVIGNON, ST. FRANCIS Sonoma, Ca ‘22  14 
CAB BLEND, JAX “TAUREAU”(cab/merlot/cab franc) Napa, Ca ‘22 17 
PINOT NOIR, WESTMOUNT Willamette Valley, Oregon ‘23 12 
MALBEC, ANDELUNA “RAICES” Mendoza, Argentina ‘25 12 
BORDEAUX, CHATEAU PINEY(merlot/cab franc) St.-Èmilion Grand Cru ’2216 

 
 

Rosé 

COMMANDERIE DE PEYRASSOL, Provence, France ’25   14 
            (cinsault, grenache, syrah)    
 
 

Sparkling 

CAVA, DIBON, Spain      9 
PROSECCO, BENVOLIO Italy (187ml bottle)    11 
  

Wine Spotlight 
                               highlighting hidden gems from around the world 
 

ALBARIÑO, TORRE PENELAS “Pazo das Bruxas”, Rias Baixas, Spain ’24   13 
 

Albariño is a crisp white wine that loves seafood, and can be paired 
with a variety of marine delicacies. Its distinctive waxy texture & 
lemony acidity make it a perfect pairing with oysters, octopus, 
calamari, or fish. 

 


