
Hamburg Pavilion 
1920 Pleasant Ridge Drive

dating back to the early 20th century. 
From programs to winning tickets to 
priceless photographs, each collage is 

a snapshot of Lexington’s renowned 
racetrack. Then, of course, are the 

silks from some of thoroughbred 
racing’s leading owners. Nearly 
every major race track around 

the globe have had these owner’s 
silks grace their winner’s circle. 

Harry’s is proud to now have these silks 
grace its walls as part of its tribute to 
thoroughbred racing and its Lexington 
connection.
 No story of horses in Kentucky 
would be complete without mention of 
the Kentucky Derby. That’s why you’ll 
find a photo of every Derby victor in the 
Winner’s Circle since 1943 decorating 
our walls.
 So sit down, relax and take a look 
around. Harry’s–a tribute to our great 
racing history.

 There’s more than the name 
behind Harry’s, Lexington’s newest 
and finest American bar. One look 

around the bar, and you’ll notice a 
recurring theme– thoroughbred 

horses. From the tabletops to 
the silks that adorn the wall, 

Harry’s décor is a tribute to 
Lexington’s rich racing history. 

 Most notably, perhaps, is 
Harry’s exclusive Tote Board. It is a 

compilation of the greatest horses of all 
time–with a twist. We asked a select 

group of individuals to come together 
and create three dream races– races 

that bring together the best horses from 
across the years in a fantasy version of 
the Breeder’s Cup Distaff, Sprint and 

Classic. The result? The Tote Board that 
stretches across the Harry’s wall. 
The tabletops are just as unique. 

Each table is an original made out of 
a collage of Keeneland memorabilia

BEER

HH0717

Bud Light Light Lager

Miller Lite Light Lager

Michelob Ultra Light Lager

Coors Light Light Lager

Corona Light Light Lager

Amstel Light Light Lager 

Corona Extra Pale Lager

Omission (GF) 
American Pale Lager

Budweiser 
American Adjunct Lager

Samuel Adams 
Boston Lager Vienna Lager

Shiner Bock Bock

Lagunitas Czech Pils Pilsner 

Stella Artois Euro Pale Lager

Heineken Euro Pale Lager

New Holland Dragon’s Milk Stout

Guinness Irish Dry Stout

Braxton Storm Cream Ale

Blue Moon Witbier

Goose Island 312 
Urban Wheat Ale

Kentucky Ale Amber Ale

New Belgium Fat Tire Amber Ale

Kentucky Bourbon Barrel Ale 
Strong Ale

Newcastle English Brown Ale

Lazy Magnolia Southern Pecan 
English Brown Ale

Sierra Nevada American Pale Ale  

Ballast Point Grunion 
American Pale Ale

Founder’s All Day American IPA 

Deschutes Fresh Squeezed 
American IPA 

Rhinegeist Truth American IPA 

Stone Delicious Double IPA 

Samuel Adams Seasonal

Sierra Nevada Seasonal 

Leinenkugel Seasonal

New Belgium Seasonal

Angry Orchard Crisp Apple Cider

Haake Beck N.A.

We would like to see you again soon, 
please drink responsibly. Our customer service shuttle is available for your use. 



THE CLUBHOUSE TURN
*Add a side Lexingtonian or side Harry’s Chopped salad for $4.50

Sandwiches come with your choice of Harry’s Coleslaw (gf) or Seasoned Crinkled Fries.

Mini Buffalo-Style Chicken Sandwiches 
Hand-breaded chicken breasts, tossed 
in spicy buffalo sauce, with your 
choice of ranch or blue cheese.  3/11.50 

Mini Cheeseburger Platter  Our signature 
burgers grilled and served with lettuce, 
tomatoes and pickles. Mayo and mustard 
available on request.  3/10.99 

Mini Maple Chicken Cordon 
Bluegrass Sandwiches  Mini maple 
brined, seared chicken breasts topped 
with ham and Swiss; served with our 
honey mayo.  3/11.99 

Mini Hot Ham ‘n Brie Sandwiches 
Sliced ham and melted brie with 
apricot preserves and blue cheese 
crumbles. 3/9.99 

Mini Bomb Burgers  Two signature 
burgers stacked and layered with 
American cheese, then topped with 
more melted cheese; served with fresh 
lettuce, tomatoes and pickles.  2/11.99

Harry’s Juicy Lucys  Two signature 
burgers stacked, layered and topped with 
American cheese, on butter toasted buns 
with Parmesan-garlic mayo, pickle chips, 
Roma tomatoes and lettuce; served 
with coleslaw and fries.  2/12.50

Trifecta  Choose any combination 
of three sandwiches.  3/12.99
Mini Bomb or Juicy Lucy   add $2 each             
Mini Philly Cheese Steak    add $3 each 

Mini BLT  Hot crispy bacon, fresh lettuce  
and tomato with mayonnaise.  3/9.99 

Mini Fried Fish Sandwiches  Beer-battered 
white fish with American cheese; 
served with tartar sauce.  3/9.99

Mini Philly Cheese Steaks  Twin filet 
medallions seared and topped with 
onions, sweet peppers and melted 
provolone cheese.  2/14.99

Mini Bacon Cheeseburgers   Our famous 
mini cheeseburgers topped with crispy 
bacon.  3/11.99 

AT THE STARTING GATE

*All Malone’s and Aqua menu items 
 available until 10:30 PM

Chili  All-beef and bean chili, 
topped with onions and cheese.
cup  4.50  bowl  5.99 

Harry’s Wings  Tossed in buffalo sauce; 
served with cucumbers and celery; 
Ranch or Blue Cheese for dipping.
1 lb/10.99   11⁄2 lb/15.99   2 lb/18.99 

Fried Pickles  Served with ambrosia 
ranch dipping sauce.  8.99

Potato Skins*  Hand-scooped skins 
loaded with cheddar cheese, bacon 
and scallions ; with sour cream 
and ranch.  9.99

Boneless Bites  Ten chicken bites,  
sauced just the way you like.  9.99
Honey Mustard, Honey Jalapeno BBQ or 
Buffalo Style with Ranch or Blue Cheese.

Nachos  Smothered in our chili and 
Monterey jack and cheddar cheese sauce; 
topped with jalapenos, ripe tomatoes, 
green onions and sour cream.  11.99 

Chicken Quesadilla  A flour tortilla stuffed 
with blackened chicken, onions, sautéed 
peppers and cheddar cheese.  11.99 

Buffalo Chicken Quesadilla  Blackened 
chicken with buffalo sauce, cheddar 
Monterey jack cheese, and scallions 
inside a flour tortilla;
Ranch or Blue Cheese.  12.99

Fish Sticks  Hand-breaded white fish 
served with creamy, sweet tartar 
sauce.  9.99

Aqua Sushi* 
Please ask your server for an Aqua menu

Chevy Chase*  Chopped greens, candied 
walnuts, artichoke hearts, tomato, bacon, 
cheddar, croutons and chicken breast; 
honey mustard  13.99 

Greek Chicken*  Mixed greens, tomato, 
cucumbers, Kalamata olives, croutons, 
feta cheese, crispy pita and chicken 
breast; white balsamic vinaigrette  13.99 

Malone’s Steakhouse*  Mixed greens, 
roasted peppers, grilled asparagus, 
blue cheese, smoked tomatoes, 
vinaigrette, balsamic glaze and crispy 
onions; grilled Filet Mignon  16.99 

California Cobb*  Spring mix, chicken 
breast, avocado, tomato, crumbled blue 
cheese, bacon, scallions and roasted corn; 
citrus vinaigrette  13.99 

Salmon Spinach*  Baby spinach, 
provolone cheese, tomato, candied 
walnuts and hard cooked egg; 
raspberry vinaigrette  15.99 

Harry’s Chopped Salad*  Fresh, crisp 
iceberg lettuce with tomatoes, 
cucumbers, radishes, ham, cheddar 
cheese and corn chips tossed in 
a creamy herb dressing  12.99

Kale & Quinoa*  Chopped kale, quinoa 
sunflower seeds, green apple, queso 
fresco, red onion, dried cranberries and 
cider honey vinaigrette  11.99
w/ Chicken Breast  13.99 
w/ Grilled Salmon  15.99

Blue Cheese and Apple*  Spring mix, 
Granny Smith apples, bagel chips, 
candied walnuts and crumbled blue 
cheese; poppy seed dressing  11.99
w/ Chicken Breast  13.99 
w/ Grilled Salmon  15.99  

Thai Chicken*  Mixed greens, rice 
noodles, snow peas, red pepper, peanuts 
and chicken breast; Thai peanut drizzle 
and cilantro-peanut vinaigrette  13.99

Chopped Chicken Caesar*  Chopped 
Romaine, chicken breast, parmesan and 
croutons; Caesar dressing  12.99

Bottomless Lexingtonian Salad*  Mixed 
greens, fresh tomato and crisp bacon; 
housemade creamy herb dressing  9.99

INFIELD GREENS

GF=Gluten Free  |  We have selected GF items based on the most current information available from our suppliers and the stated absence of gluten within these items. Please be aware that individual foods may come into contact with one another 
due to shared cooking and prep areas. Thus we cannot guarantee that cross-contact with foods containing gluten will not occur. We encourage you to carefully consider your individual dietary needs when selecting from our suggested gluten free items.

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




