
L u n c h
 

E n t r e e s
 

B r e a d
Gri l led  Sourdough 4 .75

Home Baked Bread Rol l  4 . 75
 

T o d a y ’ s  S o u p
Del ic ious ,  ‘house  made ’  w gr i l led  sourdough  

Entrée  23  Main  Course  29
 

D u c k  T e r r i n e  2 4
Mixed  le t tuce ,  f ig  j am ,  sourdough

 
P a c i f i c  O y s t e r s     

N a t u r a l  -  m i g n o n e t t e  s a u c e
½ doz .  28    1  doz  55

R o c k e f e l l e r  -  baked wi th  cheese  and spinach  
½  doz .  32   1doz  58

 
B a t t e r e d  S c a l l o p s  2 2

Mango & cor iander  chutney ,  wasabi  a io l i  
 

       H a r r y ’ s  B r u s c h e t t a  ( v e g a n  o p t i o n a l )  1 9
Semi  dr ied  tomatoes ,  s low roas ted  mushroom,

whipped r icot ta  ba l samico
 

       B u r r a t a  ( v e g e t a r i a n )  1 9
Smashed avocado,  ka lamata  o l ives ,  cucumber ,

heir loom tomato ,  ba l samic  reduct ion
 

       A r a n c i n i  ( v e g e t a r i a n )  1 9
Mixed le t tuce ,  chipot le  mayo,  parmesan

 
 

 



Main Course
 
 

Crab Linguine 39
Blue swimmer crab, garlic,  tomato, chilli ,  

white wine, lemon, herbs
 

  Winter Risotto (vegan optional) 36
Pumpkin, green peas, cavolo nero, baby rocket

pinenuts,  pecorino, lemon oil
 ​​​​​​​

 Chicken Chasseur 37
Pan seared chicken thighs, roast baby potatoes, 

green beans,mushroom and herb cream sauce
 

 Slow Cooked Lamb Shoulder 38
Paris mash, heirloom carrots,  caulini,  tzatziki,  

mint jus
 

Beef Rib 39
Braised beef rib (off the bone),  green beans, dutch

carrots,  roasted sweet potato puree, 
chimichurri,  red wine jus

​​​​​​​
Today’s Market Fish 39 

Roast potatoes, green beans, parsnip puree, 
caper berries,  baby tomatoes, naval orange, 

whipped herb cream 
 

Bouillabaisse 38
Provençal seafood stew, tomato & saffron infused

broth with fish fillet,  mussels,  clams, prawns, 
grilled sourdough bread

 
Smoked Duck Salad 38

Rocket leaves, whipped fetta and cranberry, naval
orange, tomato, cucumber, orange and lemon

dressing



Sides
 

Harry’s Garden Salad 14
Mixed lettuces, naval orange, cherry tomatoes,

Parmesan cheese, lemon dressing
 

Roast Chat Potatoes 13
With pecorino romano

 
Dutch Carrots 14

Vincotto & pecorino
 

Shoestring Fries 12
Sumac salt,  paprika aioli

 
Truffle Fries 15

Parmesan, parsley
 

Dessert
 

Harry’s Bread & Butter Pudding 16
Crème Anglaise, orange, rose petals

 
Poached Pear (vegan optional) 16

Poached pear, sweet saffron white wine sauce, 
mascarpone, crumb roasted pistachio

 
Crème Brulee 16

With vanilla beans, 
topped with crystallised toffee

 
Cheese 24

Barber’s Cheddar, 
Berry’s Creek Mossvale Blue,

muscatels,  truffle honey, crackers
 

14% surcharge on public holidays 

Green Lane, 21 Banyette Street,  Bowral 2576
02 4862 2983

www.greenlanebowral.com


