
B O W L S
gluten friendly add $1

MINNESOTA �����������������������������������������������������������������������������������14
This is a delicious bowl featuring LOCAL ingredients!  
Ferndale pulled turkey, CannonBelles Gouda cheese, 
Waxwing Farms kale, cherry tomatoes, and beets.  We add 
bacon, edamame, Minnesota wild rice, asparagus, spring 
mix, sweet potato shoestrings, and it’s delicious!

BLACKENED CHICKEN FAJITA �������������������������������������������������14

Blackened chicken over dirty rice, Waxwing Farms kale, and 
cilantro lime sauce with avocado, black beans, corn, cheese, 
tortilla strips, pico de gallo, pickled veggies, edamame, and a 
chipotle aioli, sub shrimp for $3

CHICKEN CAESAR�������������������������������������������������������������������������13
Grilled chicken, house Caesar dressing, Romaine, Parmesan, 
Asiago, lemon, tomatoes, egg, croutons, breadstick, sub 
shrimp for $3, sub wild caught Sockeye salmon for $6

COBB�������������������������������������������������������������������������������������������������14
Grilled chicken, mixed greens, bacon, egg, tomatoes, green 
onion, cucumber, carrots, black olives, dressing, breadstick, 
sub shrimp for $3, sub wild caught sockeye salmon for $6

CAJUN CHICKEN PASTA���������������������������������������������������������������16
Chicken, julienne veggies, Asiago, Parmesan, Linguini, Cajun 
cream sauce, cilantro, breadstick,  sub shrimp for $3

PASTA ALFREDO���������������������������������������������������������������������������12
House Alfredo sauce, Fettuccini, Asiago, Parmesan, parsley, 
breadstick, add chicken for $3, add shrimp for $4

H A N D H E L D S
served with chips
sub house fries, tots, or veggies for $3, or fruit for $4
gluten friendly options available for $1, ask server for options

REUBEN�������������������������������������������������������������������������������� 14
House corned beef, sauerkraut, 1000 Island, and Swiss 
on Marble Rye

CALIFORNIA*���������������������������������������������������������������������� 14
Burger, Chicken, or Veggie Burger, with avocado, and 
lettuce, tomato, and onion

APPLEWOOD BACON CHEDDAR*�������������������������������� 15
Burger, Chicken, or Veggie Burger with Sharp Cheddar, 
Applewood Bacon, and lettuce, tomato, and onion

PULLED TURKEY �������������������������������������������������������������� 12
Ferndale roasted and pulled turkey, Cheddar, lettuce, 
tomato, black olive mayo, Sourdough

TURKEY WALNUT�������������������������������������������������������������� 12
Ferndale roasted and pulled turkey, grapes, walnuts, 
celery, onion, spices, and herbs, mixed with mayo, and 
served with lettuce and tomato on Sourdough

BLT������������������������������������������������������������������������������������������ 14
Applewood bacon, lettuce, tomato, mayo, toasted 
Sourdough, add Avocado $1

JERK SHRIMP WRAP�������������������������������������������������������� 15
Sauteed Jerk shrimp, dirty rice, pico de gallo, cheese, 
lettuce, Ranch, wrapped in a flour tortilla, sub Jerk 
chicken for no charge

CHEESE BURGER SLIDER AND TOTS

CHICKEN FINGERS AND TOTS

GRILLED CHEESE AND TOTS

KRAFT MAC N CHEESE

BUTTERED NOODLES

Milk, juice, soda 7

ANGELA FRIES — 10
House fries with Asiago and 

Parmesan cheese, garlic, herbs, 
and heavenly spices, served with 

Seasoned Sour Cream

CHICKEN FINGERS — 11
Hand breaded and fried golden 

with choice of homemade 
dipping sauces

WINGS — 15
Buffalo, BBQ, Teriyaki with sesame 

seeds, or Jamaican Jerk dry rub with 
Ranch, Bleu Cheese, or Pineapple Chili 

BAKED CHEESE CROSTINI — 8
Garlic and herbed baked creamy 

cheeses with Waxwing Farm cherry 
tomatoes, JK Bee local honey, balsamic 

reduction, and toasty bread crisps

LETTUCE TACOS— 15
Blackened chicken or Mahi Mahi in 

Romaine leaves filled with avocado, corn 
bean salsa, pico de gallo, cheese, and 

topped with cilantro lime sauce and salsa 
and sour cream on the side,  

add grilled pineapple for $1
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K I D S
Harry’s Scratch Kitchen & Catering 20790 Keokuk Ave, Lakeville, MN 55044 eatatharrys.com  |  Tel: 952-469-5696

GLUTEN FRIENDLY DISCLAIMER: WHILE WE DO OFFER GLUTEN FREE OPTIONS, WE ARE NOT A GLUTEN FREE KITCHEN. HARRY’S IS UNABLE TO GUARANTEE 
THAT ANY ITEM CAN BE CONSIDERED COMPLETELY FREE OF ALLERGENS. PATRONS ARE ENCOURAGED, TO THEIR OWN SATISFACTION, CONSIDER THIS 

INFORMATION IN LIGHT OF THEIR OWN INDIVIDUAL REQUIREMENTS AND NEEDS.  
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SALMON— 15
Grilled wild caught Alaskan 

Sockeye Salmon, Minnesota wild 
rice pilaf,  asparagus, Waxwing 
Farm tomato and roasted corn 

salsa, basil pesto compound butter, 
and a balsamic reduction

STIR FRY — 16
Sauteed chicke with mixed veggies,  

house made Teriyaki, roasted 
peanuts, chow mein noodles, green 
onions, over rice and Napa cabbage,

sub shrimp for $3


