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NIÇOISE SALAD FROM THE GULF OF
TRIESTE

Mixed salad with green beans, hard-boiled
eggs, olives, potatoes, cherry tomatoes, sweet

onion, mackerel cooked in oil, dressed with
citrus vinaigrette (3,4)

€ 20,00

HARRY’S STYLE CAESAR SALAD
Lettuce with chicken bites, crispy croutons,

truffle mayonnaise, bacon crumbs, Parmesan
shavings, fresh truffle (1,3,7)

€ 20,00

FRUIT VEGAN SALAD
Mixed greens, colorful cherry tomatoes, melon,

peaches, thinly sliced radishes, walnuts, and
crispy bread wafers, dressed with red berry

vinegar (1,8)

€ 18,00

SALADS

H A R R Y ’ S  B A R  &  R E S T A U R A N T  

CLASSIC TOAST
Classic toast with cooked ham and

cheese (1,7)

€ 9,00

HARRY’S TOAST
Double classic toast with cooked ham

and cheese (1,7)

€ 12.00

CLUB SANDWICH

Sandwich with chicken, mayonnaise,
bacon, tomato, and lettuce (1,3)

€ 14,00

THE TRIESTINE VEGETARIAN
Sandwich with sweet sauerkraut, Liptauer
cheese, hard-boiled egg, and marinated

onion (1,3,7)

€ 12,00

THE GRILLED VEGAN
Sandwich with grilled vegetables (1,3,7)

€ 10,00

SANDWICHES
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BASIL GNOCCHETTI WITH THREE-TOMATO SAUCE

Homemade basil-flavored gnocchettini with three-
tomato sauce and fresh Greek basil (1,3)

€ 18,00

TOMATO CARPACCIO, BUFFALO MOZZARELLA,
AND TRAPANESE PESTO

Slices of tomato served with buffalo mozzarella and
quenelle of Trapanese pesto (7,8)

€ 18,00

OYSTER SELECTION
Selected oysters (14)

PRICE ACCORDING TO DAILY SELECTION

Our Suggestions 

H A R R Y ’ S  B A R  &  R E S T A U R A N T  

HARRY’S DELUXE CHARCUTERIE BOARD

Game cured meat board served with artisanal
leavened bread (1)

€ 20,00

OUR COOKED HAM AND HORSE
RADISH

Slow-cooked pork loin served with ricotta
flavored with horseradish and chives (7)

€ 12.00

HOUSE LASAGNA
Baked lasagna with selected ingredients inspired

by the creativity of the kitchen (1,3,7)

€ 12,00

BEEF TARTARE AND FOCACCIA WITH SMOKED
STRACCIATELLA

(1,2)

€ 22,00

Our Suggestions  

SWORDFISH CARPACCIO WITH
FRESH ARUGULA

Porchetta-style swordfish carpaccio, served with
fresh arugula and lime dressing (4)

POTATO FOCACCIA, WHIPPED BUTTER, AND
ANCHOVIES

Homemade potato focaccia cubes served with
whipped butter and a gold selection of Adriatic

anchovies (1,4,7)

€ 22,00

€ 22,00

CHIFELETTI

Traditional dish with boiled potatoes, flour,
butter, and eggs, fried and served with its

sauces 1,3

€ 12,00
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CLASSIC TIRAMISU

Artisanal ladyfingers soaked in coffee,
velvety mascarpone cream, and cocoa

powder (1,3,7,8)

€ 10,00

CHOCOLATE PALACINKA

Eggs, milk, flour and a pinch of salt, filled
with chocolate (1,3,7)

€ 8.00

THREE CHOCOLATE MOUSSE

Chocolate cake crumble with three layers of
chocolate mousse, garnished with dark

chocolate shavings (1,7)

€ 10,00

SACHER
Gluten-free and lactose-free pâtisserie-style

Sacher cake

€ 10,00

Sweet Temptations


