
HARRY’S WINGS 2.0
Our popular wings reinvented.  Flats and drummies are back 
tossed in our dry rub or try them tossed in our housemade hot 
sauces. 
5 wings 7.50  |  10 wings 15.00  |  25 wings 27.00

APPLEWOOD SMOKED  
CHICKEN WINGS  Delicious smoked wings in flats and 
drummies tossed in our honey chipolte BBQ sauce.
5 wings 8.00  |  10 wings 16.00  |  25 wings 29.00

JALAPEÑO POPPER DIP 
A blend of cheeses smoked bacon and fresh jalapeños baked 
and served with soft pretzel pieces 11.00

DOWNTOWN EGGROLLS 
Crispy fried eggrolls stuffed with house made pimento cheese 
BBQ pulled pork and a vinegar slaw drizzled with our house 
made BBQ sauce 11.00

FLASH FRIED CALAMARI   
Marinated calamari steak flash fried and served with a house 
made toasted fennel black olive aioli. 11.00

HILL BILLY NACHOS
House cooked potato chips topped with house made  
BBQ pulled pork, green chiles, pickled jalapeños,  
tomatoes and red onions topped with our house made nacho 
cheese sauce.  12.50

JALAPEÑO POPPERS EGGROLLS
Four eggrolls stuffed with Cheddar, smoked Gouda, cream 
cheese, fresh jalapeños, and bacon rolled in a fried egg roll 
wrapper with ranch dressing.  9.00

FRIED PICKLES 2.0
A basket of lightly dusted and flash fried crinkle cut fried pickle 
chips served with our house made jalapeño ranch dressing 
8.00

BAVARIAN PRETZEL STICKS
Four soft Bavarian style pretzels served with a side of our 
house made nacho cheese sauce 9.00

BBQ SMOKED CHICKEN QUESADILLA
Our house smoked chicken tossed in BBQ sauce  
in a grilled flour tortilla stuffed with jack and smoked  
Gouda cheeses, caramelized onions, fresh avocado,  
pickled jalapeños, and pico de gallo.  10.00

CHICKEN FRITTERS
Five breaded and fried southern style chicken 
fritters served with buttermilk ranch dressing.  10.00

SPINACH ARTICHOKE DIP
A blend of cheeses with chopped artichoke hearts  
and chopped spinach and served with grilled pita  
bread.  10.00

HARVEST BRUSSEL SPROUT SALAD
Shaved Brussel sprouts tossed with dried cranberries chopped 
pecans crumbled blue cheese D’Anjou pears crispy shallots 
and a maple balsamic vinaigrette 13

CHOPPED SALAD 
Chopped romaine lettuce tossed with roasted Brussel sprouts 
cici beans red onions kalamata olives feta cheese and salami 
house made crostini and a white balsamic vinaigrette 13

HARRY’S DETROIT GREEK SALAD
Iceberg lettuce & spring mix tossed in our housemade Greek 
dressing, house roasted beets, pepperoncini rings, onions, 
tomatoes, kalamata olives, cucumbers, toasted feta cheese 
and pita bread.  13.00

HARRY’S CAESAR SALAD
Chopped romaine hearts tossed in our housemade Caesar 
dressing with parmesan and roasted garlic crostini. 
Small 6.50  |  Large 8.50 

HOUSE SALAD
Chopped romaine & iceberg lettuces served with a hard boiled 
egg, vine ripe tomatoes, chopped bacon, red onions, 
cucumbers, smoked blue cheese with a creamy roasted 
garlic dressing.  6.50

Starters

Salads

Sandwiches
All sandwiches served with fries

TEMPURA FRIED PERCH
Flash fried Michigan perch with mixed greens tomatoes and a 
housemade rémoulade on a grilled organic 313 bread.  13.00

THE JERK CHICKEN SANDWICH 
Jerk marinated chicken breast grilled with avocado, 
bacon, munster cheese and lettuce and tomato on 
grilled organic sourdough 13

THE PASTRAMI SANDWICH
Grilled pastrami with swiss cheese on organic pole town rye 
bread with a house made horseradish mustard 15 

HARRY’S CHOICE (AKA REUBEN)
Wigleys famous eastern market corned beef stacked  
high with our beer braised cabbage or our housemade coleslaw 
and topped with Russian dressing on your choice of organic 
rye bread or an onion roll (feel free to substitute our 
housemade smoked turkey.  13.00

THE PUB CLUB
House smoked turkey with shredded lettuce vine ripe  
tomato, avocado, house smoked bacon, green chile and  
mayo on organic 313 bread.  12.00

BLACKENED CHICKEN ROLL UP
Blackened chicken with romaine lettuce, avocado salsa, mixed 
cheese, and bacon in a grilled flour tortilla. 10.00

THE CAMPUS MARTIUS 
Roasted red peppers grilled portabella mushroom and 
Bermuda red onion grilled with house made tomato jam and 
Munster cheese on grilled organic sourdough 13

HARRY MEATLOAF SANDWICH 2.0
Harrys house made meatloaf topped with chipotle beer braised 
onions and smoked gouda cheese on grilled organic sourdough 
bread 13

Add to any salad:  Grilled chicken 4.25  •  Smoked chicken 5.25  
Blackened chicken 5.25  •  Cajun bronzed shrimp 7.25

Soup

*Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.

SOUP DU JOUR
Cup 4.25  •  Bowl 5.25

CHILI
Cup 4.25  •  Bowl 5.25 
Add the works to your chili for 2.00



HARRY’S BAR BURGER 
Our house ground burger grilled to your specifications with 

lettuce and tomato on a grilled brioche bun.  9.00

THE MORNING AFTER BURGER
Harry’s house ground burger with a sunny side up egg, our 

avocado salsa, Cheddar cheese, lettuce  
and tomato on grilled brioche bun.  13.00

HARRY’S CLASSIC BURGER
Harry’s house ground burger with bacon, American cheese, 

lettuce, tomato, red onion, pickles, and  
our burger sauce on a grilled brioche bun.  13.00 

THE DISTRICT BURGER
Our house ground burger with blue cheese, bacon, pickled
red onions, lettuce, and tomato on a brioche bun.  12.50

THE MOTORCITY BURGER
Harry’s house ground burger with bacon,  

grilled mushrooms, and Swiss cheese.  12.00

HARRY’S TURKEY BURGER
Lean ground turkey seasoned topped with  

pepper jack cheese, fresh avocado, lettuce,  
and tomato on a brioche bun.  11.50

Parties of 6 or more will have a 18% auto gratuity added
Parties of 6 or more that split checks will have a 20% gratuity and a $2.00 processing fee per check.

Happy Hour specials and/or discounted items are NOT available for  
home sports games, concerts and special events.

WWW.HARRYSDETROIT.COM

HARRY’S FAMOUS MAC N CHEESE
Aged Cheddar cheese sauce tossed with Orecchiette pasta topped with shredded cheese and baked..  10.50

ADD-ONS
Bacon 4.25  •  Grilled Chicken 4.25  •  Smoked Chicken 5.25

Blackened Chicken 5.25  •  Pulled Pork 5.25

ITALIAN SAUSAGE PASTA
Sautéed house made Italian sausage with mushrooms roasted red peppers English peas orecchiette pasta finished with white wine 

and a lemon basil butter 15

LAKE PERCH DINNER 
Tempura fried lake perch with roasted wild mushroom hash and roasted Brussel sprouts and  

a lemon basil butter pan sauce 19.50

MEAT LOAF DINNER
Our house ground burger blend mixed with herbs and spices served with roasted Brussel spouts and wild mushroom 

hash and a rich brown gravy 16

Entrées

HARRY’S HOT FUDGE SUNDAE
Two scoops of rich vanilla ice cream over a double 

chocolate brownie topped with our house made hot fudge, 
whipped cream, and toasted peanuts.  7.00

STICKY TOFFEE CAKE 
A warm toffee cake with caramel sauce with vanilla ice cream 

and a D’Anjou pear topping 7.50

Burgers

Desserts

BURGER ADD ONS
Cheeses: Swiss, American, Pepper Jack, Cheddar, Blue cheese, Feta  -  1.50

Veggies and Stuff: Grilled onions, Grilled mushrooms, Pickled jalapeños, Pickled red onions,  
Raw red onion, Fried egg  -  1.25

Meats: Bacon, Corned beef, Pastrami  -  3
Sauces: Burger sauce, Avocado salsa, Green chile mayo  -  .75

Sides
Fries 3.00  •  Onion Rings 4.50  •  Mac n Cheese 5.50

MAC N CHEESE BURGER
Harrys house ground burger with smoked bacon buffalo sauce topped with Harrys famous mac n 

cheese on a grilled brioche bun 13

*Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.


