
SOUPS & SALADS
french onion.....................................7 new england clam chowder..........9

6-time (2014-2019) Cape May Chowder & Chili 
Cook-o� Champion; quarts available to-gosoup du jour ...................................9

classic caesar salad.................................................................. 10
crisp romaine lettuce, shredded parmesan, herb croutons, homemade creamy 
caesar dressing · add chicken 5 · add shrimp or salmon 8

Southwestern Shrimp Cobb Salad ...................................... 18
grilled marinated shrimp, chopped romaine lettuce, chopped bacon, hardboiled 
egg, corn, tomatoes, avocado, black beans, southwest ranch dressing

summer in cape may ...................................................................... 14
mixed greens, strawberries, blueberries, raspberries, candied pecans, crumbled 
bleu cheese, raspberry vinaigrette, yogurt poppy seed dressing

Burrata Salad .................................................................................15
burrata, yellow and red grape tomatoes, �gs, arugula, ciabatta, thinly sliced 
prosciutto, �g balsamic reduction

sesame ginger chicken ...............................................................14
mixed greens, grilled chicken breast, roasted red peppers, sesame seeds, crunchy 
wonton noodles, cucumbers, orange ginger dressing

house salad .......................................................................................9
spring mix, iceburg lettuce, cucumbers, tomatoes, carrots, red onions,
choice of dressing: balsamic vinaigrette, bleu cheese, honey mustard, oil & vinegar
   add chicken 5 · add shrimp or salmon 8

house-made kettle chips................................................... 4
fresh cut fries ......................................................................... 5
mac n’ cheese............................................................................. 6
grilled corn on the cob (only available in season) ..................... 4
   served with bleu cheese butterS
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sandwiches
served with house-made kettle chips & pickle. add fries 3.

turkey apple brie ............................................................................. 14
oven roasted turkey, brie, granny smith apples, arugula, honey mustard, cranberry 
walnut bread

lobster blt ..........................................................................................22
classic lobster salad, applewood smoked bacon, arugula, tomato, toasted white or 
multigrain bread

shrimp po’ boy .................................................................................... 14
crispy popcorn shrimp, cajun remoulade, shaved iceberg lettuce, tomatoes, dill 
pickles, hoagie roll

chicken milanese............................................................................... 14
panko breaded chicken cutlet, grape tomatoes, red onion, capers, fresh mozzarella, 
basil, lemon vinaigrette, brioche bun

thai curry.........................20
red curry, coconut milk, lemongrass, garlic, 
ginger, jalapeño

garlicky white ...............18
garlic, butter, white wine, lemon

mussels
clam chowder ................. 20
Harry’s award-winning chowder

danish bleu........................ 20
bleu cheese, bacon, caramelized onions, cream

fra diavlo........................... 18
tomatoes, olive oil, basil, crushed red pepper, 
garlic

stuffed scallops .................................................................... 29
cape may sea scallops, crab imperial, lemon beurre blanc, garlic mash, 
vegetable of the day

fish & chips................................................................................. 18
Cape May IPA battered cod, fresh cut fries, coleslaw, malt vinegar

seafood pot pie ........................................................................ 26
crab, shrimp, scallops, clams

roasted balsamic peach chicken ...................................18
half roasted chicken served over israeli couscous, grape tomatoes, asparagus, 
& balsamic roasted peaches

steak frites ................................................................................ 25
chimichurri marinated �atiron steak, grilled asparagus, hand cut fries, garlic 
tru�e aioli

asian stir fry ............................................................................. 18
napa cabbage, bok choy, bell peppers, red onion, teriyaki sauce, served over 
brown rice · add chicken 5 · add shrimp 8 ·  add tofu 4

harry’s meatloaf stack...................................................... 20
house made meatloaf on garlic buttered challah toast, guinness mustard gravy 
and crispy tobacco onions over garlic mashed potatoes

summer salmon......................................................................... 26
roasted summer squash, zucchini, grape tomatoes, roasted �ngerling potatoes, 
green goddess sauce, citrus beurre blanc

bacon wrapped shrimp ........................................................ 23
jumbo shrimp wrapped in pepper bacon, over garlic whipped mashed 
potatoes, grilled asparagus, mango pineapple salsa, citrus beurre blanc

seafood paella ......................................................................... 28
sautéed shrimp, chorizo, onions, clams, mussels, sa�ron tomato seafood broth, 
bomba rice and garden peas, served with garlic crostini and sa�ron aioli

Turn it into an entrée! add linguini for 4.

butcher’s cut ................................................................................... 16
blend of premium cuts, bacon onion marmalade, vermont cheddar, 
whole grain mustard

Philly Cheesesteak Burger ....................................................... 16
shaved roast beef, sautéed peppers, caramelized onions, provolone, roasted garlic 
aioli, brioche bun

Impossible Burger .......................................................................... 19
100% vegetarian burger, lettuce, tomatio, onion, cheddar cheese, slived avocado, 
chipotle aioli, brioche bun

BURGERS
served with house-made kettle chips & pickle. add fries 3.

 applewood smoked bacon, avocado, sautéed onions, guacamole:add 2 per topping.

entrées

DINNER surfrider foundation
go.surfrider.org/ofr

1025 beach avenue
cape may, nj
609.88.harry

harryscapemay.com
@harryscapemay

appetizers & snacks
loaded fries............................................. 10
fresh cut fries, applewood smoked bacon crumbles,    
melted cheese, scallions, sour cream or ranch

lobster loaded fries ......................... 16
butter poached lobster, fresh cut fries, white cheddar 
sauce, scallions

jumbo wings............................................12
choose one: harry’s hot n’ honey, classic bu�alo, 
honey bbq, thai chili; bleu cheese or ranch, celery

4 cheese mac & cheese..................... 10
cheddar, monterey jack, gruyère, fontina
   add bacon 4 ·  add crab or lobster 9

pub pretzel .............................................. 10
oven baked pretzel with whole grain & honey 
mustards

smoked trout dip.................................. 14
horseradish cream, toasted french baguette

crab, spinach & artichoke dip .... 15
oven baked, toasted french baguette

goat cheese bruschetta...................11
goat cheese spread, bruschetta, toasted french 
baguette

calamari .....................................................11
lemon aioli, marinara

hummus & pita..........................................9
homemade hummus, grilled pita, fresh vegetables

clams casino........................................... 12
local middlenecks, onions, peppers, no breadcrumbs

drunken steamers ................................ 15
local littleneck clams, blue moon, bread for dipping

baked brie .................................................. 13
creamy brie, pu� pastry, almonds, raspberry & 
caramel drizzle, sliced apple, grapes, toasted french 
baguette

bac0n-wrapped scallops .............. 16
applewood smoked bacon, horseradish cream

peel n’ eat shrimp ................................ 15
a dozen shrimp, served cold with bloody mary 
cocktail sauce and lemon

clams on a half shell........................9
half dozen middlenecks, bloody mary cocktail sauce, 
lemon

cape may salts............................ 3 each
bloody mary cocktail sauce, mignonette, lemon

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


