
                                                                                                                                                                                                                                                                                                                                                                                                                                             

!  

 

Green Lane 15-17 Banyette St 
Bowral 2576 
02 4862 2983 

www.greenlanebowral.com

Welcome to Harry’s on Green Lane. 

Our wine bar and bistro is called Harry’s after the renowned English nurseryman 
and horticulturist, Sir Harry Veitch who dispatched daring plant hunters to foreign 
lands to find exotic treasures for his wealthy London clientele. 

Harry Veitch was also the founder of the Chelsea Flower Show, a great 
entrepreneur and the owner of the largest nursery in London. Through his “plant 
hunting” he is recognised for finding most plants in modern gardens today.



Dinner 

Entrees 

   Pacific Oysters      
Natural - mignonette sauce 

½ doz.  28  1doz  55 
 Rockefeller - baked with cheese and spinach 

½ doz.  30  1doz  57 

Kingfish Crudo 
Ponzu Sauce with sesame oil, charred orange, herb oil 

24 

          Antipasto  (vegan) 
Marinated vegetables, olives, avocado dip, grilled sourdough 

19 

Vitello Tonnato 
Thinly sliced veal, fried capers, tuna sauce, lemon oil 

24 

Tomato & Bocconcini 
Vine tomatoes, bocconcini, pangritata, raspberry dressing, 

balsamic glaze 
19 

                       Prawn & Avocado Tian   (vegan optional) 
Tomato & cucumber salsa, chilli herb dressing, lavoche 
(Vegan option – replace prawns with charred brussel spouts) 

23 

Main Course 

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

white wine, lemon, herbs 
38 

           Ravioli 
Spinach  & ricotta ravioli, baby rocket, pinenuts,  

capsicum and basil cream sauce, pecorino cheese, lemon oil 
36 

            Aglio e Olio  (vegan) 
Linguine, garlic, lemon oil, fresh herbs, chilli flakes 

34 

Ocean Trout 
Oven baked ocean trout, roast potatoes, pickled red cabbage,  

roast fennel, black garlic cream sauce, herb cream 

                                                                       



42 

Duck Confit 
Parish mash, brussel sprouts with sundried tomatoes, cranberry jus 

42 

Braised Lamb Shoulder 
Mash potato, heirloom Dutch carrots, tzakziki, mint  jus 

44 

Steak Frites 
Wagyu rump mb+4,  shoestring fries, bearnaise sauce 

45 

             Mushroom Frites   (vegan) 
Wild flat mushrooms, shoestring fries, 

mixed leaf salad, vegetable jus 
34 

                                         

Sides 

Harry’s Garden Salad 
Mixed lettuce, naval orange, cherry tomatoes, 

Parmesan cheese, lemon dressing 
11 

Oven Roast Potatoes 
  Herb & lemon dressing 

12 

Dutch Carrots 
Vincotto, parmesan, lemon oil 

12 

 Brussel Sprouts 
Pine nuts, parmesan, lemon dressing 

12  

Truffle Fries 
 Mixed herbs, parmesan 

12 

All side dishes are vegan optional 

See over - Desserts 

                                                                       



Dessert 

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

17 

                   Peach Melba  (vegan optional) 
Poached peach, mixed berry sauce, vanilla ice cream, 

‘freeze dried’ raspberries 
(Vegan option – substitute ice cream with lemon sorbet) 

17 

Crème Brulee 
With vanilla beans from Madagascar, topped with crystallized toffee.  

Break it and be overwhelmed. 
17 

Affogato 
Ice cream, espresso, frangelico 

20 

Cheese 
Barber’s Cheddar,  

Berrys Creek Mossvale Blue, 
muscatels, truffle honey, crackers 

22 

     

 10% surcharge applies on public holidays

                                                                       


