
Harry Browne’s  

restaurant week 2026 LuncH 
 

Pear saLad 
BaBy sPinacH, aruguLa, watercress, candied waLnuts,  

Feta cHeese, wHite BaLsamic reduction 

 

souP du Jour 
 

strawBerry saLad 
sPinacH, sHaved BrusseL sProuts, dried cranBerries 

 

sHrimP imPeriaL 
JumBo LumP craB 

 

entrees  

FLat Bread Pizza 
carameLized onions, Pancetta, crème FresH, gruyere cHeese, 

BaLsamic gLaze 

  

cHicken QuesadiLLa 
sPiced cHicken, PePPeroncini PePPers, onion, cHeddar cHeese 

 

sHrimP saLad on croissant 

 

BuFFaLo cHicken wraP  

$22 

 

cHoose From one oF our wines For an added $8 on Back oF menu 

restaurant week LuncH sPeciaLs 



 

Selected Wines with Lunch 
 

Whale Tale New Zealand Sauvignon Blanc 

Caymus Conundrum Red Blend 

$8.00 A Glass or a Glass and ½ for $10 
 

Zonin Cranberry & Orange Prosecco Spritz 

$12 

Cipriani Bellini with Peach Nectar 

$12 
 


