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The historic dishes of Harry's Bar 

 

 

 

Smoked Scottish Salmon 

 

 

 

Prawns Cocktail served with Marie Rose sauce 

 

 

 

Veal with tuna-caper sauce 

 

 

 

Steak Tartare Harry’s Style 

 

 

 

Chicken salad Harry's style 

 

 

 

Chocolate fondant cake 

 

 

 

Apple tart served with vanilla sauce 

 

 

 

Fresh fruit salad 



 

 

 
 

 
 

 
 
 
 
 

Selection of finger food 

 

 

 

Small brioche bun with Scottish salmon, goat cheese and pistacho 

 

≈ ≈ ≈ 

 

Buffalo stracciatella cheese with anchovy and crunchy bread 

 

≈ ≈ ≈ 

 

Aubergine Parmigiana 

 

≈ ≈ ≈ 

 

Marinated amberjack with mango jelly 

 

≈ ≈ ≈ 

 

Beef tartare with bread crumble and smoked mayonnaise 

 

≈ ≈ ≈ 

 

Prawn cocktail Harry’s Style 

 

≈ ≈ ≈ 

 

Foie Gras ganache and bitter orange marmalade 

 

≈ ≈ ≈ 

 

Petit Fours 
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From the cellar 

 

 

Sparkling wine 
 

Franciacorta    s.a. 

Chardonnay,  Pinot Nero    Vol. 12.50% 

Franciacorta Docg -    Brescia           

 

 

White Wine 
 

Vermentino from Tuscany   2021 

Vermentino     Vol. 13.00% 

Bianco Toscana Igt -    Toscana           

 

Gewurztraminer from Alto Adige   2021 

Gewurztraminer     Vol. 12.50% 

Alto Adige Doc -    Alto Adige           

 

Chardonnay from Alto Adige   2021 

Chardonnay     Vol. 12.50% 

Alto Adige Doc -    Alto Adige           

 

Pinot Grigio from Alto Adige   2021 

Pinot Grigio     Vol. 12.50% 

Alto Adige Doc -    Alto Adige           

 

 

Rosé Wine 
 

Rosé from Tuscany    2021 

Sangiovese     Vol. 13.00% 

Rosato Toscana Igt -    Toscana 

 

 

Red Wine 

 

Pinot Nero from Alto Adige   2021 

Pinot Nero     Vol. 12.50% 

Alto Adige Doc -    Alto Adige           

 

Chianti Classico     2021 

Sangiovese     Vol. 13.00% 

Chianti Classico Docg     -    Toscana 

 

Bolgheri       2021 

Cabernet Franc, Merlot, Syrah    Vol. 13.00% 

Bolgheri Doc -    Toscana 



 

  

 

 

 

FRANCIACORTA 

 

Bellavista 

 

Pas Operé     s.a.  € 95,00 

 Chardonnay 75%, Pinot Nero 25%  Vol. 12.50% 

Franciacorta Docg -    Erbusco, Bs           

 

 

 

CHAMPAGNE 

 

Perriet- Jouët 

 

Grand Brut     s.a.  € 105,00 

 Pinot Nero 40%, Pinot Meunier 40%, Chardonnay 20%  Vol. 12.00% 

Champagne Aoc    -     Epernay        

 

 

 

VINI BINCHI 

 

Gaja 
 

Gaia & Rey     2019  € 350,00 

 Sauvignon 100%      Vol. 13.50% 

Collio Doc    -     Dolegna del Collio        

 

Jermann 

 

Vintage Tunina    2018  €  90,00 

 Sauvignon, Chardonnay, Ribolla Gialla, Malvasia, Picolit  Vol. 13.00% 

Venezia Giulia Igt      -      Dolegna del Collio   

CHIANTI CLASSICO GRAN SELEZIONE 

 

Marchesi Antinori 

 

Badia a Passignano Gran Selezione 2018  € 90,00 

 Sangiovese 100%      Vol. 13.50% 

Chianti Classico Docg  -    San Casciano V.P.  -  Fi           

 

 

 

BRUNELLO DI MONTALCINO 

 

Le Potazzine 

 

Brunello di Montalcino   2018  € 135,00 

 Sangiovese grosso 100%     Vol. 14.50% 

Brunello  di Montalcino  Docg    -      Montalcino  - Si 

 

 

 

BOLGHERI 

 

Argentiera 

 

Argentiera     2019  € 130,00 

 Cabernet sauvignon 40%, Merlot 40%, Cabernet F. 20%  Vol. 14.50% 

Bolgheri Doc     -     Castagneto Carducci, Li 

 

 

 

SUPERTUSCAN 

 

Marchesi Antinori 

 

Tignanello     2019  € 150,00 

 Sangiovese, Cabernet Sauvignon, Cabernet Franc  Vol. 14.00% 

Toscana Igt    -     San Casciano V.P.  - Fi 


