
MAINS
BRICK CHICKEN   29
roasted red blitz potato, bok choi, thyme 
shallots red wine sauce

LOVEBIRD   31
boneless buttermilk fried chicken, corn 
succotash, charred broccoli, butter whipped 
potatoes, sweet ginger sauce

CRISPY ‘MAPLE LEAF FARM’ DUCKLING   35
brown veggie rice, orange marmalade 
sauce 
GRILLED SALMON & SALSA VERDE    33
brown rice, beets, shaved fennel slaw
CRISPY BRANZINO   35
creamy farro, artichoke hearts, lemon chive 
sauce
SEARED TUNA  34
sesame pepper crust, polenta, cannellini 
beans, fire-roasted red pepper sauce
GRILLED RIB EYE STEAK    45
with herb butter, demi-glace, hand cut fries

CHARCOAL GRILLED HANGER STEAK    35
herb butter hand cut rosemary fries, mixed 
greens

MARKET SIDES  9.9

PASTA
HAND CUT CRISPY FRIES
spicy harvest sauce
BUTTER WHIPPED POTATOES
rosemary, salted butter
ROASTED BOK CHOI WITH ORANGE GINGER
ROASTED BEETS
crumbled goat cheese,  rosemary salt
CHARRED BROCCOLI
garlic, olive oil, aged parmesan
WILD MUSHROOMS
porcini, cremini, shitake, oyster,  fine herbs
CORN SUCCOTASH
corn, butter, onions, cream

TRUFFLE GNOCCHI 26
charred potato pasta, black truffle cream, aged parmesan
PENNE SHORT RIBS   35
ragu of short ribs, tomatoes, basil, aged parmesan
BUTTERNUT SQUASH RAVIOLI   29
classic sage brown butter
PASTA RIGGEIS   25
rigatoni, vodka sauce, aged parmesan (Spicy upon request)
make it Chicken-Riggeis +5

BURGERS 23

CLASSIC    
local blend of black angus brisket, chuck, 
short rib. 

OR CHOOSE: TURKEY BURGER, OR BLACK BEAN

guacamole, lettuce, tomato, caramelized 
onions,  pickles, harvest classic sauce
  
• served on a hawaiian bun or whole wheat roll (+2), or 

gluten free roll (+2) or over salad without fries. 
• burgers regularly served with fries or salad (+2)

RUBY RED & GOLDEN BEET SALAD   19.5
mixed greens, crumbled montrachet
goat cheese, crisp apples, toasted walnuts 
herb dijon vinaigrette
MARKET CHOPPED  19.5
mesclun greens, avocado, cucumber,   
cherry tomato, parmesan, lemon herb 
vinaigrette
SIMPLE CAESAR  19.5
crispy gem romaine, citrus caesar dressing,   
black pepper, croutons, aged parmesan
VEGGIE RICE BOWL    23
brown rice, golden beets,  bok choi,   
cabbage, carrots, soy ginger glaze

SALADS & BOWLS

ADD ONS: 
hanger steak   11
grilled salmon   11
grilled shrimp   11
organic tofu   9
grilled chicken 9 

PARKER ROLLS BUTTER ROLLS   8
HARVEST GUACAMOLE  4th best in US, hand cut 
corn tortillas   16
SALMON AND AVOCADO    19
white truffle oil, citrus, chives
CRISPY CALAMARI   18
lemons,  spicy aioli,  tartar sauce
WILD MUSHROOMS SWEET CORN POLENTA   17
porcini,   cremini,  shitake,  oyster mushrooms,  fine 
herbs 
LINE-CAUGHT TUNA CRUDO    18
lime cilantro salsa,  black garlic,  rice noodles
VEGGIE FOCACCIA    15
robiola cheese,  roasted vegetables,  arugula,  crispy 
artichoke
MEATBALLS AL FORNO    18
oven baked meatballs,  pomodoro sauce,  
parmesan,  garlic, oregano
ARANCINI RICE BALLS    17
arborio rice, veggie,  parmesan,  mozzarella,  
pomodoro sauce

STARTERS

swiss  2
american  2
cheddar  2
apple smoked bacon  2
jalapenos  1  

ADD ONS: 



BOTTLES & CANS 
ITHACA APRICOT WHEAT  Ithaca,  NY (4.9% ABV),   
Light refreshing american wheat ale with a 
touch of apricot  10
JUICE BOMB IPA Hopewell junction (6.5 % ABV) 
bursting with citrus   10
CORONA EXTRA  Mexico,   (4.5% ABV)  The 
original mexican pale lager   10
HEINEKEN  Netherlands (5% ABV)  Pale lager 
low bitterness,   crisp taste,   hint of malt/citrus 
overtones.   10
CORONA LIGHT (9.4% ABV),   Mexico,   Pilsner 
Style Lager,   Light moderate herbal flavors,   
crisp clean finish   10
BUD LITE St.Louis, MI (5% ABV) American light 
lager   10

NA HEINEKEN 00  Amsterdam, (0.0% ABV)  Non 
alcoholic    10

WHITE, ROSÉ, & 
SPARKLING
BY THE GLASS
PINOT GRIGIO Kris, Delle Venezie,  IT   16                                                                      
CHARDONNAY Sonoma Cutrer, Chardonnay 
Russian River, Sonoma CA   17
SAUVIGNON BLANC Yealands,  
Marlbourough NZ   16
ROSÉ Bouchard Aine & Fils Heritage 
Du Conseiller FR   17
SPARKLING Decoy,  Brut Cuvee Methode 
Champenoise CA  19
SPARKLING ROSE La Vieille Ferme Metode 
Contemporaine FR   17

RED BY THE GLASS
PINOT NOIR Substance Pn, Columbia Valley, WA 17
CABERNET SAUVIGNON Greenwings,  Columbia 
Valley, WA  17
MALBEC Domaine Bousquet Winery,  
Mendoza,  AR   16
MONTEPULCIANO D’ABRUZZO PODERE 
Umani Ronchi,  IT  16

HARVEST SPECIALTY
THE BROKEN ARROW 16
Santoro Silver Tequila With Natural Flavor,  
Lime, Mango Puree, Agave, Spiced Salt
DREAMWEAVER CHAMPAGNE COCKTAIL 15
Elderflower And Grapefruit
DAIQURI 16
Flor De Cana Rum,  Simple Syrup,  Lime Juice
WAKE ME UP MARTINI 17
Amarula,  Vanilla Vodka, Kobrick Tiger 
Espresso
THE LEGEND 17
Templeton Rye, Campari,  Extra Dry Vermouth
LOVE ISLAND 16
Gin,  Prickly Pear Puree,  Elderflower Liquor,  
Lime Juice
HARVEST CHILL 16
Vodka,  Fresh Lemon, Rosewater, Cucumber,  
Mint

MOCKTAILS
CUCUMBER SMASH 10
Smashed Cucumber,  Mint,  Lime Club Soda
GINGER FRESCO 10
Fresh Ginger,  Basil,  Grapefruit,  Club Soda
CLEAN LIVIN’ 10
Fresh Raspberry, NA Sparkling, Mint

ON TAP
GUINESS Dublin, Ireland (4.2%ABV), Dry Irish 
stout, malty sweetness,  hoppy bitterness     9.5
GOOSE ISLAND IPA Chicago,   Il  (5.9 ABV)  Full 
flavored ipa,   citrus aroma,   bold hop finish     9
ALLAGASH WHITE  Portland,   ME (5% ABV) Allagash 
brewery’s traditional Belgian wheat beer.    9
BARRIER MONEY  Oceanside,   NY (7.3% ABV)  
Dry-hopped ipa using zacca,   simcoe,   and citra 
hops,  uniquely fine balanced local ipa.   10  
SAMUEL ADAMS SEASONAL Boston,   MA (5.3% 
ABV) American Wheat Ale.     9
PEAKS SEASONAL IPA ME  (5% ABV),   A juicy,   
Seasonal Take on the Classic NE style IPA   9
KONA BIG WAVE  St.Louis, MI (5.2% ABV) 
European pale lager   9
STELLA ARTOIS   Leuven, Belgium (4.4% ABV) 
American blond ale   9

 

BY THE BOTTLE
WHITE 
SAUVIGNON BLANC Sancerre La Chatellenie, 
FR  68
ALBARINO O Fillio,  Rias Baixas,  SP   50
PINOT GRIGIO Benvolio,  IT   49
CHARDONNAY J.Lohr,  Monterey,  CA  52

RED
PINOT NOIR Calera,  Duckhorn 
Vineyards CA 60
CHIANTI Rocca Delle Macie,  Chianti Classico 
Riserva 2021,  IT 64
SANGIOVESE Carpineto,  Tuscany,  IT   58
CABERNET SAUVIGNON Francis Ford Coppola 
”Director’s Cut”,  CA   65

WINE WINEBEER

COCKTAILS

  


