
Appetizers
Harry’s Calamari...................................................... Small...8.95...large...11.95
Bruschetta............................................................................................................ 6.95
Sesame Crusted Yellowfin Tuna  Seared Rare and Chilled with
Asparagus and Mango Lime Coulis............................................................... 12.95
Sautéed Baby Calamari Niçoise Olives, Capers and Spicy Tomato Sauce......10.95
Fresh Mozzarella Marinara........................................................................... 7.95
Jumbo Lump Crab Cake...............................................................................13.95
Colossal Shrimp Cocktail.............................................................................15.95
Antipasto Platter Imported Italian Meats, Cheeses
and Accompaniments.....................................................................................16.95
Prosciutto and Melon EVOO, Watercress and Pecorino Romano.... 8.95

Soups & Salads
New England Clam Chowder..............................Cup...$3.95.....Bowl...$5.95
Minestrone.....................................................Cup...$2.95.....Bowl...$4.95                    
Tossed Mixed Greens Balsamic Vinaigrette, Fat Free Italian, Ranch, 
French, Creamy Garlic or Creamy Bleu Cheese Dressing......................$5.95

Entrée Salads
Blackened Atlantic Salmon Caesar Red Bell Peppers, Jicama, Carrots, 
Jalapeño Polenta Croutons, Corn Salsa and Citrus Caesar Dressing.......$14.95
Chopped Chicken Salad Mixed Greens, Avocado, Tomatoes, 
Green Onions, Pancetta, Gorgonzola and Sweet Herb Vinaigrette..........$12.95
Seafood Cobb Bay Scallops, Jumbo Lump Crab, Bay Shrimp, 
Tomatoes, Avocado, Applewood Smoked Bacon, Eggs, 
Gorgonzola and Bleu Cheese Dressing.........................................................$18.95
Tuscan Mixed Greens, Hearts of Palm, Artichoke Hearts,
Tomatoes, Roasted Red Peppers, Cucumbers, Bermuda Onions, 
Garbanzo Beans,  Fresh Mozzarella and Balsamic Vinaigrette......... $10.95
Chicken Caesar................................................................................................ $13.95
Steak Caesar..................................................................................................... $16.95

Pastas
All pasta is fresh and handcrafted daily.

Rigatoni with Vodka Sauce Shaved Parmigiano-Reggiano........... $13.95
Fettucine Alfredo........................................................................................... $11.95
Spinach Pappardelle with Italian Sausage Roma Tomatoes, 
Basil and Spicy Tomato Cream..................................................................... $14.95
Linguine with Grilled Chicken Arugula, Pine Nuts, 
Lemon and Garlic Olive Oil........................................................................... $13.95
Penne with Pesto Sun-Dried Tomatoes, Asparagus and Mushrooms..... $13.95

Sandwiches
Served with choice of steak fries or pasta salad

Smoked Salmon Club Nueske’s Applewood Smoked Bacon 
and Lemon Caper Aioli on Multigrain Bread.......................................... $13.95
Jumbo Lump Crab Cake Caper Rémoulade, Lettuce, 
and Tomato on Kaiser Roll ............................................................................ $14.95
Salmon Burger Lemon Caper Aioli on Kaiser Roll 
with Steak Fries................................................................................................. $14.95
Mini Filet Trio Horseradish Cream on Pretzel Roll 
with Steak Fries................................................................................................. $13.95  
Roasted Turkey Club Dijon Mayonnaise 
on Toasted Whole Wheat..................................................................................$9.95
BBQ Pulled Pork Vinegar Slaw and Onion Strings.............................. $10.95
Chicken Parmigiana Tomato Focaccia................................................... $10.95
10oz Holy Cow!® Burger Cheddar, Sautéed Mushrooms 
and Onions......................................................................................................... $10.95

                  Fresh Catch
Any of our fish can be ordered simply grilled with lemon butter

Pan Seared Tilapia Wilted Greens and Citrus Mint Vinaigrette.........$17.95
Parmesan Crusted Lemon Sole Caper Berries, Mashed Potatoes,
Grilled Asparagus and Brown Butter...........................................................$19.95
Atlantic Salmon Pan Seared with Rock Shrimp Potato Hash 
and Raspberry Demi-Glace.............................................................................$18.95
Rainbow Trout Mashed Potatoes, Green Beans
and Crawfish Butter..............................................................................................$18.95

Entrées
Harry’s Bone-in Chicken Vesuvio ............................................................... $18.95
“Best Chicken Vesuvio in the City”  Phil Vettel, Restaurant Critic,
Chicago Tribune and James Ward, Restaurant Critic, ABC 7
Boneless Chicken Vesuvio..........................................................................$13.95
Chipotle Glazed Pork Chop Mashed Potatoes, 
Cinnamon Spiced Apples and Crispy Potato Strings............................$13.95
Chicken Parmigiana ..................................................................................... $12.95 
Meatloaf Garlic Mashed Potatoes, Mushroom Demi-Glace, 
Green Peas and Crispy Onion Strings....................................................... $12.95 

Steaks and Chops
Please ask to see the dinner menu if you would like to order 

Harry Caray’s award-winning steaks or chops.

holymackerelseafood.com | harrycarays.com

 18% gratuity is added to parties of 8 or more  | One check per table, please | Banquet rooms available for parties of up to 550 guests

LUNCH

HOLY COW!  HOLY MACKEREL!  Our lunch menu combines favorites from both of our restaurants.


