
s i g n a t u r e  i t em s  
 

‘BAROSSA PLATTER’  

WITH MAGGIE BEER PATE, DOMINIC’S OLIVES, LACHSCHINKEN,  
METTWURST, ZIMMYS RELISH AND APEX BREAD  $18 

 

‘CHEESE PLATTER’ 

SELECTION OF SOFT AND SEMI HARD CHEESE WITH LOCAL  
MUSCATELS, NUTS AND TOASTED WALNUT BREAD  $18 

 

‘VEGETARIAN PLATTER’  

WITH MAGGIE BEER’S MUSHROOM PATE, HOMMUS, MARINATED 
MUSHROOMS, GRILLED VEGETABLES, LOCAL OLIVES, VINTAGE  

CHEDDAR AND TOASTED APEX BREAD  $18 
 

l i g h t  i t em s  

SOUP OF THE DAY– PLEASE ASK YOUR WAITPERSON 

 WITH LOCAL BREAD $12  
 

SMOKED SALMON AND ADVOCADO ROLL 

WITH LETTUCE, RED ONION AND LEMON MAYONNAISE  $14 

FETTUCCINE 

 WITH ROCKET, BASIL PESTO, TOMATOES, ROASTED CAPSICUM,  
LOCAL OLIVES AND SHAVED PARMESAN $25 

GRILLED CHICKEN CAESAR SALAD 

 WITH COS LETTUCE TOSSED WITH BACON, PARMESAN, CROUTONS 
AND TRADITIONAL DRESSING  $16.5 

h e a l t h y  c h o i c e  

GRILLED  MARKET FISH 

ON A VINE RIPENED TOMATO AND RED ONION SALAD WITH LEMON  
INFUSED OLIVE OIL $30 

LOCAL SMOKED SALMON SALAD  

WITH GREEN BEANS, BLACK OLIVES, CHERRY TOMATOES, EGG, 
ROCKET,RED ONION AND OLIVE OIL DRESSING $18 

 

GRILLED CHICKEN SALAD  

WITH COS LETTUCE, SPANISH ONION, CHERRY TOMATO, LOCAL  
OLIVES, CUCUMBER, CHICK PEAS AND HERB DRESSING  $16 

s i m p l y  s u b s t a n t i a l   

GRAMPS CLASSIC BEEF BURGER 

 WITH GRILLED BACON, ONION, EGG, BEETROOT, SALAD & FRIES  
$16.5 

HARRY’S STEAK SANDWICH  

SERVED WITH ONION, TOMATO, LETTUCE AND FRIES $16.5 

CLUB SANDWICH 

WITH LACHSCHINKEN, FRIED EGG, CHICKEN, MAYONNAISE, 
TOMATO AND LETTUCE $15.5 

 

GRILLED 250G SCOTCH FILLET 

ON KIPFLER POTATO AND RED WINE JUS $34 

s i d e s  

MIXED GREEN SALAD $8.5 
WEDGES WITH SOUR CREAM AND SWEET CHILLI SAUCE $9 

THICK-CUT FRIES WITH GREEN ONION AND CAPER MAYONNAISE $8 

de s s e r t s  

HAIGHS CHOCOLATE FONDUE 

INDULGE YOURSELF WITH MARSHMALLOWS, STRAWBERRIES,  
ORANGES, BISCOTTI, OUR OWN PASSIONFRUIT SHORTBREADS 

DIPPED IN HAIGHS FAMOUS MILK AND DARK CHOCOLATE SAUCES 
AND ROLLED IN CRUSHED TOFFEE OR TOASTED NUTS. 

 
$22 P/PERSON MINIMUM TWO PEOPLE 

 

  

COOKED HONEY CREAM 

WITH STRAWBERRY COMPOTE AND ORANGE DUST $15.5 
 

WARM CHOCOLATE FONDANT 

WITH DOUBLE CREAM $15.5 
 
 

c o f f e e s   

ESPRESSO  $3.5 

CAPPUCCINO  $4 

FLAT WHITE  $4 

LONG BLACK  $4 

SHORT MACCHIATO  $4 

LONG MACCHIATO  $4 

ESPRESSO MOCHA  $4 

CAFFE LATTE  $4 

HOT CHOCOLATE  $4.5  

 

po t  o f  T 2   

ENGLISH BREAKFAST  $4 

EARL GREY  $4 

GREEN TEA  $4 

PEPPERMINT  $4 

LEMON  $4 

CAMOMILE  $4  

 

 

H A R R Y S   H A R R Y S  

ALL PRICES INCLUDE GST 

Bon appétit 


