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Harbor Reef Restaurant

GALLEY LUNCH

AVOCADO TOAST
Toasted multi-grain with mixed field greens, topped with an avocado mix,
Heirloom cherry tomatoes, and shaved Parmesan / 12
Add Bacon /2 Add Fried Egg /2

FRESH GARDEN SALAD
Garden mixed greens with fresh garden vegetables and your choice of
dressing / 11

CLASSIC CLUB SANDWICH
Turkey, cheddar, bacon, lettuce, tomato, and onion with mayo
stacked high.

Served with golden crisp fries / 13

HARBOR REEF BURGER
% |b. Burger charbroiled Angus beef W/ American cheese on a toasted
Kaiser roll, with crisp lettuce, fomato, red onion, pickle & Thousand Island
dressing. Served with golden crisp fries / 17
Add Avocado / 2  Add Bacon / 2  Add Fried Eqg / 2

BUFFALO CHICKEN WRAP
Chicken tossed with buffalo sauce with lettuce, tomato, onion and ranch
dressing rolled in a flour tortilla.
Served with golden crisp fries / 13

GREEK VEGETARIAN WRAP
Mixed greens, red onion, tomato, avocado mix feta cheese tossed in a
balsamic dressing.
Served with golden crisp fries / 12

PALE ALE COD & CHIPS
Beer Battered, Crispy and Flaky Cod. Served with golden crisp fries,
a side of Tartar Sauce, and Lemon Wedges / 21

SHARK HARBOR TUNA MELT
Grilled white bread with a tuna mix, Swiss cheese.
Served with golden crisp fries / 14

TORPEDO COCONUT SHRIMP
Coconut shrimp & golden crisp fries.
Served with a sweet chili sauce / 15

47 METERS DOWN SEAFOOD MELT
Bay shrimp & snow crab seafood mix on sourdough bread.
Served with golden crisp fries / 20

CATALINA

ISLAND COMPANY

Chef Joe Perez
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