HARRIET'S

MORNING MENU

Available Daily From 7am - 12pm

START YOUR DAY
FRUIT & BERRY BOW/L

Mixed berries and Diced Local Fruits 6

CHIA SEED PUDDING
Coconut Milk, berry Compote.

Local Berries. Roasted Coconut ©

HOUSE-MADE MAPLE ROASTED
GRANOLA

Greek Yogurt, Local Honey,
Fresh Berries @

FRESH PASTRIES

Croissant ©
Pain Au Chocolat ©

SELTZERS & BEER
OLE
Margarita 11

Tequila Sunrise Tl

DILLON'S
Watermelon Mint Vodka 14
Strawberry Rhubarb Gin 14

Stella 12

Corona 12

Asahi 12

Peroni Nastro Azzurro 12

COLD-PRESSED JUICES

ENERGY

Cucumber, Green Apple. Pineapple.
Ginger. Spinach. Green Spirulina 13

GLOW
Carrot. Mango. Orange. Ginger.

Turmeric 13

HYDRATE
Cranberry, Pineapple. Lemon, Apple,
Mint 13

CITRUS ICED TEA
Black Tea. Orange. Grapefruit,
Lemon 13

HIBISCUS RASPBERRY LEMONADE
Lemon, Raspberry, Hibiscus, Water,

Cane Sugar 13

SAMBA SPLASH

Pineapple. Passion Fruit. Guava. Ginger,

Cane Sugar. Lemon 13

Coffee
Cold Brew 10

Please speak to your server should you have any requirements for gluten sensitivity



HARRIET'S

TORONTO

POOLSIDE MENU

Available Daily From 12pm - Sunset

CHILLED
WATERMELON SALAD

Cucumber, Mango. Scallion. Shiso

Leaves, Wakame. Red Cabbage.
Jalapeno V 18

MIZUNA SALAD

Cucumber, Avocado. Corn. Crispy
Tofu. Watercress. Masago Pearls.
Togarashi Threads VG 18

SALMON TACOS
Sweet Chili Miso. Jalapeno Aioli.
lceberg Lettuce. Crispy Wonton 24

LOBSTER ROLL

Poached Lobster. Celery. Onion.
Cilantro, Mayo. House-Made
Chips 46

HOT

CHICKEN KARAAGE
Sweet & Spicy Soy. Pickled Carrot,
Sesame Powder. Yuzu Aioli SF 208

CHICKEN SLIDERS

Cucumber Kimchi. Mini Brioche SF 27

SHRIMP TEMPURA

Sweet Chili Aioli, Chives. Crispy Rice

SIGNATURE ROLLS

GLUTEN FREE OPTIONS AVAILABLE

H-ROLL

Spicy Tuna. Avocado. Cucumber.
Seared Salmon. Ginger Aioli. Spicy
Aioli. el Sauce. Crispy Shallot, Shiso 32

CHILI CRAB ROLL

Snow Crab, Cucumber. Avocado, Chili
Aioli. Scallion. Eel Sauce, Chive Oil

SF 37

SPICY VEGGIE ROLL

Avocado. Cucumber, Asparagus. Truffle,
Shiso. Spicy Aioli. Crispy Shallot

VG 28

DESSERT
ICHIGO PARFAIT

Strawberry Mousse. Japanese
Cheesecake Chunks, Fresh Strawberry,
Sake Gelée. Mini Mochi 20

Pure 24
VG Vegetarian V Vegon  GF Gluten-Free SF Shellish
*Consuming raw or undercooked meats. poultry. seafood. shellfish. eggs or unpasteurized milk may increase
your risk of foodborne illness

Please speak to your server should you have any requirements for gluten sensitivity



HARRIET'S

TORONTO

POOLSIDE BEVERAGES

Available Daily From 12pm - Sunset

COCKTAILS
MANGO SLUSHARITA

Casamigos Blanco. Mango. Lime,

Agave 25

SPICY CACTUS MARG

Casamigos Blanco. Cointreau,

Briottet Cactus. Pineapple. Lime.

Spice 24

OCEAN DRIVE MARG

Casamigos blanco. St-Germain,

Blue Curacao, lime. Agave 24

MEZCALOMA
Casamigos Mezcal. Briottet

Grapefruit. Lime. Fever Tree
Grapefruit Soda 24

PURPLE RAIN
Grey Goose Pear. St-Germain.,
Lychee. Hibiscus, Mionetto

Prosecco 25

YOURS TO DISCOVER

Patron Silver, Amaras Verde
Mezcal. Passion Fruit. Lime.
Agave 24

APEROL SPRITZ
Aperol. Mionetto Prosecco.
Strawberry. Soda 20

SPARKLING

NV MIONETTO PROSECCO.
Veneto. ltaly 18/88

NV BRUT. TAITTINGER. Reims. France
40/220

WINES

WHITE & ROSE

FAMIGLIA PASQUA. PINOT GRIGIO,
Venezia, ltaly 18/27/82

DOMAINE LAROCHE CHABLIS,
Burgundy. France 24/35/100

STONY BANK. SAUVIGNON BLANC,
Marlborough, New Zealand
19/28/85

COTE DES ROSES.
Languedoc, France 10/28/85

WHISPERING ANGEL.
Cote De Provence. France
25/34/105

Magnum 180

RED
HUMBERTO CANALE MALBEC.
Mendoza. Argentina 16/27/82

TEMPRANILLO TINEDO "Jal”. 2021,
La Mancha. Spain 18/27/82
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