
Greek Salad   	 14.75
Tomatoes, sweet red onion, green peppers, cucumber, 
Greek olives, lemon juice, & extra virgin olive oil, coated 
in traditional Greek feta cheese. V, VE.

Goats Cheese Salad 	 15.95
Balsamic-roasted beetroot, crisp cos lettuce, toasted pine nuts, 
drizzled with organic honey. V.

Freshly Baked Camembert for Two	 16.95
Served with garlic croutons, chilli jam & onion relish 

Pan Fried Chicken Breast 	 20.95
In a mushroom, Dijon and shallot sauce.  Served with sauté 
new potatoes, steamed broccoli.

Fish of the Day 	 23.95
Line caught local fish of the day beer battered, served with hand 
cut chunky chips, garden or mushy peas, with a tartare sauce. 
(Please ask your waiter for the fish of the day) 

Pork Belly  	 22.95
Succulent slow roasted belly of pork served with Dauphinoise 
potatoes, honey, roasted carrots, broccoli pureé and red wine jus.

Pan Seared Seabass 	 24.95
Served with roasted Mediterranean vegetables , garlic 
crushed new potatoes & creamy truffle sauce. 

Chicken Souvlaki  	 21.95
Succulent chunks of 48 hour marinated chicken, served with 
minted rice, Mediterranean salad & traditional Greek pitta bread.

Lamb Souvlaki  	 23.95
Succulent chunks of 48 hour marinated lamb, served with minted 
rice, Mediterranean salad & traditional Greek pitta bread. 

Mediterranean Vegetable Skewer  	 18.95
Zucchini, aubergine, red onion and peppers in traditional Greek 
flavours cooked over the grill. Served with minted rice, 
Mediterranean salad & traditional Greek pitta bread. V, VE.

Olives        	 4.75

Marinated Traditional Greek Pitta Bread   	 4.00

Garlic Pitta Bread VE, V.   	 6.00

Hummus   	 6.95
Mediterranean chickpeas, tahini, garlic, extra virgin olive oil 
and lemon juice, served with traditional Greek pita bread. VE, V.

Tzatziki  	 6.95
A traditional Greek sauce made from yogurt, oregano, 
cucumber, garlic, extra virgin olive oil. Served with a traditional 
Greek pitta bread. VE, V.

Halloumi  	 8.25
Deep fried Greek halloumi, paired with sweet and slight 
spicy chilli jam. V.

Greek Mini Skewers   	 10.50
Succulent cubes of marinated chicken & lamb. 

Calamari    	 9.95
Crispy salt and pepper squid accompanied by a rich garlic 
mayonnaise served with lemon. 

Gambas Pil Pil  	 12.75
Shell on Atlantic king prawns with garlic & chilli served 
with warm rustic loaf. 

Buttermilk Chicken Wings  	 8.95
Served with your choice of Louisiana hot or BBQ sauce. 

Jack Daniels Baby Half Rack of Ribs 	 10.95
Indulge in our tender, slow-cooked ribs, expertly glazed 
with our signature authentic sauce. 

Harry’s Classic Prawn Cocktail 	 11.95
Atlantic prawns served in a homemade Marie-Rose sauce, 
accompanied by shredded romaine lettuce, fresh cucumber, 
and lemon wedge. 

APPETISERS AND STARTERS

SALADS

MAINS

Try our new Greek signature dishes which are denoted 
by Dionysus. 

Dionysus is the ancient Greek God of wine, fertility, religious 
ecstasy, theatre, and festivity, known for his dual nature of 
bringing joy and madness. The son of Zeus and Semele.

Welcome to our new concept of the Greeks Kitchen 
at Harry’s Bar. We welcome you to Harry’s where we 
are now joined by the Greeks Kitchen where we fuse 
both of our amazing flavours under one roof. 

(V) = Vegetarian  (VE) = Vegan Follow us and keep up to date!



10oz Ribeye Steak	 26.95
Prime grass feed Angus cuts, served with cherry vine 
tomatoes, button mushrooms and skinny fries.

8oz Prime Fillet 	 35.95
Prime grass feed Angus cuts, served with cherry vine 
tomatoes, button mushrooms and skinny fries.

Steak Sauces 	 2.50
Peppercorn
Diane
Garlic Butter

Greek Salad V  	 7.95

Green Salad V 	 4.95

Homemade Coleslaw V 	 3.95

Skinny Fries V 	 3.95 

Hand Cut Chunky Chips V 	 4.95

Crispy Homemade Onion Rings V 	 4.95

Tenderstem Broccoli V	 4.95

Feta Chips V   	 6.95
Chipped potatoes, with extra virgin olive oil, lemon juice, oregano 
coated in Greek feta chee

Orange Pie  	 7.95
Fluffy and colorful and soaked in a delicious orange scented 
syrup! A mouthwatering Greek Orange cake (Portokalopita) 
served with vanilla ice cream. 

Baklava  	 7.95
A delicious Greek wispy pastry made up of layers of crispy phyllo 
dough, pistachio nuts , and honey syrup, served with vanilla ice cream. 

Cheese Board   	 11.95
A selection of cheeses, grapes, crackers and onion chutney. 

Traditional Cornish Ice Cream or Sorbet 	 5.95
Ask for todays flavours 

Cheesecake of the Day 	 8.75
Daily special cheesecake , served with ice cream 

Double Chocolate Brownie	 8.95
Served with chocolate sauce & salted caramel ice cream 

Crème Brûlée	 8.95
White chocolate and raspberry crème brûlée. Served 
with short bread  

Pot of tea for one	 3.00 
English Breakfast, Peppermint, Green Tea, Ginger & Lemon, Seasonal Fruit

Americano 	 3.50 

Espresso 	 3.50 

Cappuccino 	 4.00 

Latte 	 4.00 

Hot chocolate 	 3.50 

Fully loaded, Hot Chocolate 	 5.00 
Toped with fluffy cream, marshmallows & chocolate sprinkle. 

FROM THE GRILL

SIDES

DESSERTS

HOT DRINKS

Buttermilk Chicken Burger 	 15.95
Crispy buttermilk chicken breast, Romaine lettuce, smoked 
bacon & cheddar cheese with spicy mayo. 

Vegan Buttermilk Burger 	 15.95
Crispy buttermilk quorn burger, Romaine lettuce,  vegan 
cheese with vegan spicy mayo. V, VE.

8oz Gourmet Steak Burger 	 17.95
Romaine lettuce, tomato, smoked bacon cheddar cheese 
with onion chutney. 

Jack Daniels Baby Full Rack of Ribs 	 28.95
Indulge in our tender, slow-cooked ribs, expertly glazed 
with our signature authentic sauce. 

HARRY’S SIGNATURE BURGERS & RIBS 

OUR STORY
We have always had a great passion for food. For the last few years we have followed our dream of cooking amazing, 
delicious traditional Greek dishes. Throughout the years, my family has always loved cooking. It all started when my 
great-grandfather owned a taverna in a place called Plaka in Athens. It opened in 1932 and is still there to this day 
under new ownership.

As a child, my Nanny Roula would always cook us traditional Greek dishes, including my favourite chicken and lemon 
soup called “Avgolemono”. Although this is an acquired taste, I’m sure her famous Greek-style meatballs would meet 
everyone’s expectations of Greek flavour in one dish. Growing up with these amazing European flavours has always 
inspired me to cook. 

We now continue this dream by bringing our flavour and traditions to Harry’s bar & restaurant and we look forward 
to serving you all.

(V) = Vegetarian  (VE) = Vegan Follow us and keep up to date!


