Harvest
APPETIZERS

Tuna Tartare 15
Avocado, ginger, zoy 2auce, zhallots, cilantro,
house made chipa. *GF
Spicy Salmon Tartare 12
Jalapeno, frezh lemon, baby arugula, houze made chipa. *GF
Cnspy Calamari 10
lemon aioli, honey sambal zauce
Charred Octopus 17
Roasted zarlic white beans puree, aweet piquillo peppers,
cherry tomatoes, cilantro, avocado. *GF
Jumbo Crab Cakes 16
Chipotle aiohi, pineapple mango alaw, aruzula
House-made Meatballs 13
Graea fad all-natural beef, bazil, oregano,
frech tomato 2auce, parmezan cheeze, croztini
Eggplant Parmesan 12
Frezh mozzarella, tomato sauce, bazil pesto
Cnspy Artichoke 12
Lemon aioli, jalapenoce, cilantro, red onions, ricotta salata

SALADS

Caesar Salad 10
Croutons, parmezan, white anchoviea, Caezar dreazinz
Shaved Brussels Sprouts Salad 12
Parmezan rizotto cake, truffle vinaizrette
Pear & Endive Salad 12
Arugula, spiced pecans, manchezo cheese, raspberry vinaigrette

ADD CHICEEN - 7 ADD SHRIMP — 9 ADD SALMON- 10
SECONDS

Fish of the Day (Chef Option) 26
Roazted cauliflower, l_:aby carrota, pineap.ple mango alaw *GF

Maszhed potatoes, asparagua, cherry tomatoes, chili flakez, parmezan cheeze,
lemon white zauce
Ricotta Gnocchi 21
Grazs-fed all-natural beef, Bolognesze, aged parmezan
Chicken Wild Mushroom Pappardelle 23
roasted organic chicken, frezh herba, truffle oil, parmesan cheeze
Sausage Taghatelle 23
Housze made fennel sauzage, broccoli rabe, garlic, peato, chili flakes, parmesan cheeze
Veal Parmesan 26
Melted mozzarells, tomato sauce, bazil pezto, inzuini pasta
Chicken Milanese 21
Arugula, tomato, fennel, fresh mozzarella, lemon aiol
bazil mazhed potatoes, garlic apinach, chorizo, cherry pepperz, roasted peppera *GF
Harvest Burger 19
Graze-fed beef, crizpy onilonz, bacon, L/T, tomato atoli, cheddar cheese, apiced fries
Wood-Grilled Hanger Steak 12 oz 27
fingerling potatoes, zautéed spinach, chimichurri sauce *GF
Wood Fire Filet Mignon 9 oz 35
grazz fad all-natural beef, mashed potatoes, zrilled azparagus,
braized cipollini onion demi-glaze *GF

*GF



