
$35 PRIX FIXE
LUNCH MENU

Price excludes beverage, tax, & gratuity. This menu cannot be discounted or combined with other offers.
GF = Gluten-free / V = Vegetarian | Please discuss any food allergies or dietary restrictions with your server before ordering. 

7 0  Y O R K T O W N  C E N T E R ,  L O M B A R D  |  H A R R Y C A R A Y S . C O M  |  6 3 0 . 9 5 3 . 3 4 0 0

STARTERS
S E L E C T  O N E

BURRATA CAPRESE GF/V
Fresh Burrata Cheese, Heirloom Grape Tomatoes,

Basil, Radishes, Olive Oil, Balsamic Glaze

TOMATO BRUSCHETTA V
Roma Tomatoes, Basil, Garlic, Parmigiano Reggiano, Olive Oil

TOASTED RAVIOLI
Italian Sausage or Four Cheese (V), Marinara

HOLY COW!® BURGER
Candied Applewood-Smoked Bacon, Smoked Gouda,

Lettuce, Harry’s Steak Sauce, Brioche Bun
SUB GLUTEN-FREE BUN + $2

ENTRÉES
S E L E C T  O N E

DUTCHIE SALAD GF/V
Baby Field Greens, Candied Walnuts, Sliced Green Apples,

Crumbled Gorgonzola, Honey Balsamic Vinaigrette

RIGATONI ALLA VODKA V
Mascarpone, Parmigiano Reggiano

JAN.  23RD -  FEB.  1ST
LOMBARD RESTAURANT WEEK

DESSERTS
S E L E C T  O N E

CRÈME BRÛLÉE GF/V
Grand Marnier Custard, Caramelized Sugar, Fresh Seasonal Berries 

KEY LIME PIE V
Walnut Graham Cracker Crust, Whipped Cream



$45 PRIX FIXE
DINNER MENU

Price excludes beverage, tax, & gratuity. This menu cannot be discounted or combined with other offers.
GF = Gluten-free / V = Vegetarian | Please discuss any food allergies or dietary restrictions with your server before ordering. 

7 0  Y O R K T O W N  C E N T E R ,  L O M B A R D  |  H A R R Y C A R A Y S . C O M  |  6 3 0 . 9 5 3 . 3 4 0 0

STARTERS
S E L E C T  O N E

BURRATA CAPRESE GF/V
Fresh Burrata Cheese, Heirloom Grape Tomatoes,

Basil, Radishes, Olive Oil, Balsamic Glaze

TOMATO BRUSCHETTA V
Roma Tomatoes, Basil, Garlic, Parmigiano Reggiano, Olive Oil

TOASTED RAVIOLI
Italian Sausage or Four Cheese (V), Marinara

JAN.  23RD -  FEB.  1ST
LOMBARD RESTAURANT WEEK

ENTRÉES
S E L E C T  O N E

LASAGNA
Beef & Pork, Marinara, Parmigiano Reggiano

RIGATONI ALLA VODKA V
Mascarpone, Parmigiano Reggiano

HARRY’S CHICKEN VESUVIO GF
“BEST CHICKEN VESUVIO IN THE CITY” - CHICAGO TRIBUNE

Half Chicken or Boneless Breast, Quartered Potatoes, Sweet Peas, Garlic, White Wine

DESSERTS
S E L E C T  O N E

CRÈME BRÛLÉE GF/V
Grand Marnier Custard, Caramelized Sugar, Fresh Seasonal Berries 

HARRY’S TIRAMISU V
Espresso & Grand Marnier-Soaked Ladyfingers, Mascarpone Cheese,

Whipped Cream, Chocolate Sauce, Powdered Sugar



SIDES
S E L E C T  T W O

CRISPY BRUSSELS SPROUTS V
Honey Vinaigrette, Scallions, Red Chili Flakes

CHARRED BROCCOLI V
Grilled Scallions, Vinegar Peppers, Fried Capers

GRILLED ASPARAGUS GF/V

$70 PRIX FIXE
DINNER MENU

Price excludes beverage, tax, & gratuity. This menu cannot be discounted or combined with other offers.
GF = Gluten-free / V = Vegetarian | Please discuss any food allergies or dietary restrictions with your server before ordering. 

7 0  Y O R K T O W N  C E N T E R ,  L O M B A R D  |  H A R R Y C A R A Y S . C O M  |  6 3 0 . 9 5 3 . 3 4 0 0

STARTERS
S E L E C T  O N E

BURRATA CAPRESE GF/V
Fresh Burrata Cheese, Heirloom Grape Tomatoes, Basil, Radishes, Olive Oil, Balsamic Glaze

TOMATO BRUSCHETTA V
Roma Tomatoes, Basil, Garlic, Parmigiano Reggiano, Olive Oil

ITALIAN MEATBALLS
Slow-Cooked Tomato Sauce, Parmigiano Reggiano

JAN.  23RD -  FEB.  1ST
LOMBARD RESTAURANT WEEK

ENTRÉES
S E L E C T  O N E

6OZ FILET MIGNON GF
UPGRADE TO 8OZ FILET + $12.95

SHRIMP SCAMPI
Linguine, Jumbo Shrimp, Heirloom Cherry Tomatoes,

Basil, Lemon & Garlic White Wine Sauce

SALMON PICCATA
Capers, Lemon, White Wine, Capellini

PESTO GNOCCHI V
Heirloom Cherry Tomatoes, Baby Spinach,
Pesto, Topped with Fresh Burrata Cheese

CARROT CAKE V
Walnuts, Cream Cheese Frosting

DESSERTS
S E L E C T  O N E

FLOURLESS CHOCOLATE TRUFFLE CAKE GF/V
Raspberry Coulis, Whipped Cream 

HARRY’S TIRAMISU V
Espresso & Grand Marnier-Soaked Ladyfingers, Mascarpone Cheese, Whipped Cream, Chocolate Sauce, Powdered Sugar


