HARVEST

549 WILMINGTON WEST CHESTER PIKE

GLEN MiLLs, PA

SEASONAL GRILL & WINE BAR

610.358.1005 HARVESTSEASONALGRILL.COM

HARVEST’S FARMERS

AMARANTH GLUTEN-FREE BAKERY COMMON FOLK ORGANICS

Lancaster, PA Ronks, PA
APPLE TREE GOAT DAIRY ELM TREE ORGANICS
Richland, PA Mount Joy, PA
ASERAH’S GOURMET J&J FARMS
Doylestown, PA Glen Mills, PA

LANCASTER FARM FRESH CO-OP

GREEN VALLEY FARMS MAPLEHOFE DAIRY
Milford, PA Quarryville, PA

SHADYBROOK ORGANICS
Leola, PA Yardley, PA

LANCASTER FARMACY Toy Cow CREAMERY
Lancaster, PA Williamsport, PA

MOST ITEMS ARE 500 CALORIES OR LESS

FLATBREADS

HARVEST 4
Harvest Spice & Asiago Gratin

HousE CURED SALMON =)
Dill Crema, Capers, Baby Arugula & Pickled Red Onion

FRENCH DIP * 10
Steak, Smoked Cheddar, Horseradish & Caramelized Red Onions

PESTO CAPRESE 8

Tomatoes, Mozzarella & Basil Pesto

SALADS

HARVEST SMALL 4 / LARGE 8
Mixed Greens, Roasted Soy Beans, Shaved Carrots, Cherry Tomatoes &
Harvest Vinaigrette

SPRING SMALL 6 / LARGE 10
Boston Bibb, Baby Greens, Orange & Grapefruit Segments, Toasted Almonds,
Avocado & Tangerine Honey Vinaigrette

CURRIED CHICKEN
Arugula, Apples, Grapes, Yogurt & Baked Tandoori Bread

THREE BEET SMALL 6 / LARGE 9
Yellow, Red & Candy Striped Beets, Arugula, Gost Cheese Polenta Croutons &
Balsamic Reduction

GREEK SMALL 5 / LARGE 9
Bibb Lettuce, Tomatoes, Cucumbers, Red Onions, Kalamata Olives, Feta Cheese &
Red Wine Vinegar Drizzle

SMALL 6 / LARGE 10

Add Grilled Chicken or Shrimp, Roasted Salmon, Chile Rubbed Flank Steak or Tofu To Any Salad 5

APPETIZERS

CHICKEN NOODLE SOUP 6
Spring Vegetables

ORGANIC HUMMUS TRIO 8
Roasted Garlic, Edamame & Bruschetta

BAKED PESTO STUFFED ARTICHOKE HEARTS o
Asiago Gratin, Red Pepper Coulis

TUNA TARTARE 12
Papaya, Thai Basil & Mongo Coulis

SWEET VIDALIA & DUCK TART =)
Braised Duck, Sweet Vidalia Onions, Black Olives & Goat Cheese

ORGANIC BEER MUSSELS 10
Seasonal Draft Beer, Garlic, Shallots & Parsley

CRAB CAKE 13
Jumbo Lump Crab & Chipotle Honey Mustard Sauce

EDAMAME 3-WAYS 7
Salty, Spicy & Sweet

HARVEST BONELESS WINGS o
Mexican Spice, Celery, Carrots & Gorgonzola Vinaigrette

CALAMARI PROVENCAL 11
Olives, Capers, Campari Tomatoes & Garlic

LocAL FARMS CHEESE PLATE * 14
Chef’s Selection of Cheeses, Fruits & Jams

CHARCUTERIE TASTING 14

Assortment of Cured Meats, Paté, Cornichons & Whole Grain Spicy Mustard

SANDWICHES

All Sandwiches Are Served With a Side Harvest Salad or Substitute Seasonal Fruit for 2

GRAss FED BEEF BURGER * 11
Wood Fire Grilled, Lancaster Sharp Cheddar, Tomatoes, Onion Marmalade, Arugula &
Le Bus Onion Roll (substitute Bison for 15)

HARVEST SLIDER TRIO 13
Asian Tuna Burger with Wasabi Yogurt.
American Bison Burger with Tomato, Smoked Cheddar & Onion Marmalade.
Turkey Burger with Turkey Bacon, Avocado & Bean Sprouts.

FisH TAcos 12
Blackened Mahi Mahi, Baked Tortillas, Lime Cilantro Sour Cream & Jicama Slaw

OPEN FACED CHICKEN CHEESE STEAK <)
Free Range Chicken, Smoked Cheddar, Onion Marmalade & Roasted Long-Hot Pepper

VEGGIE WRAP 8

Tomato Tortilla, Fresh Boursin Cheese, Plum Tomato, Japanese Eggplant, Baby
Arugula, Roasted Portabella Mushroom & Zucchini

ENTREE SALADS

GRILLED CHIICKEN 13
Baby Spinach, Goat Cheese, Strawberries, Candied Pecans & Strawberry Balsamic
Vinaigrette

STEAK HOUSE * 15

Iceberg & Romaine Lettuce, Crisp Bacon, Almonds, Smoked Cheddar, Shaved Carrots,
Red Cabbage, Tomatoes & Gorgonzola Vinaigrette

SALMON NICOISE 14
Hard Boiled Egg, Nicoise Olives, Baby Greens, Haricot Vert, Vine Ripened Tomatoes,
Red Bliss Potato & Lemon Basil Vinaigrette

GRILLED SHRIMP 15
Boston Bibb Lettuce, Baby Romaine, Watercress & Green Apple Vinaigrette
SESAME TUNA 16

Edamame Salad & Wasabi Sweet Soy Vinaigrette

FISH & SEAFOOD

CEDAR ROASTED ATLANTIC SALMON 18
Asparagus, Roasted Carrots & Fingerling Potatoes

GRILLED HAWAIIAN BUTTERFISH 21
Japanese Eggplant, Coconut Rice & Sweet Soy Drizzle

CORIANDER DUSTED SCALLOPS 22
Thai Sweet Chili Glaze, Papaya Relish, Baby Bok Choy & Coconut Jasmine Rice

ALASKAN HALIBUT 24
Buckwheat Soba Noodles, Asian Vegetables & Ginger Scallion Dashi Broth

TUSCAN SHRIMP 19
Grilled Zucchini, Tomato & Eggplant, Rosemary Garlic Jus & Fusilli Pasta

SESAME TUNA 22

Green Curry, Coconut Jasmine Rice & Bok Choy

MEATS & POULTRY

HARVEST LAMB * 24
Mint & Cherry Tabbouleh Salad

SWEET PEA CHICKEN 17
Sweet Pea Tortelloni, Shiitake Mushrooms & Swiss Chard

FILET MIGNON * 23
Bacon Wrapped Asparagus, Fingerling Potatoes & Red Wine Demi Glace

GINGER PORK 19
Mango Salsa, Coconut Jasmine Rice & Bok Choy

BBQ SHORTRIB * 19
Mango Pineapple BBQ, Jicama Slaw & Honey Jalapeno Cornbread

GRILLED SPRING CHICKEN * 16

Grilled Zucchini, Squash, Roasted Peppers, Eggplant, Artichoke Pesto &
Mediterranean Cous Cous

VEGETARIAN
TOFU STIR FRY 11
Bok Choy, Carrots, Pineapple, Yellow Peppers, Snow Peas & Japanese Eggplant
VEGGIE BURGER <)
Avocado, Tomato, Baby Greens, Onion Marmalade & Bean Sprouts
GRILLED VEGETABLE KABOBS 8

Kennett Square Mushrooms, Peppers, Tofu, Zucchini, Tomato &
Mediterranean Cous Cous

DESSERTS
PANNA COTTA 3 PEANUT BUTTER 3
. MOUSSE

PoT DE CREME 3

KEY LIME MOUSSE 3
STRAWBERRY 3
SHORTCAKE SEASONAL RIPIENO 6
PEACHES & CREAM 3 Sorbet in Natura.tl Shells

Only 150 Calories

*DENOTES ITEMS THAT ARE OVER 500 CALORIES

SEVERAL MENU ITEMS ARE GLUTEN FREE
PLEASE ASK YOUR SERVER FOR OUR GLUTEN FREE MENU

EATING RAW OR UNDERCOOKED FOOD INCREASES THE CHANCES OF FOODBORN ILLNESS.
COMBINING THIS PRACTICE WITH ALCOHOL FURTHER INCREASES THE CHANCES.

¥~ A DAVE MAGROGAN GROUP RESTAURANT “fiR
THIS MENU IS PRINTED ON GREEN SEAL CERTIFIED PAPER AND CONTAINS 30% RECYCLED POST CONSUMER FIBER



WINES

WHITE RED
HOUSE 4 0z 70z BOTTLE HOUSE
PINOT GRIGIO
AVIA, SLOVENIA 5 8 25 ll:lloNC]?r'l;LQOlR 5 s 25
SAUVIGNON BLANC
REDWOOD CREEK, CA 5 8 25 glolil::p?_TVINEs CA S 8 25
CHARDONNAY ’
CANYON OAKS, CA 5 8 25 CABERNET SAUVIGNON 5 8 25
SYCAMORE LANE, CA
BY THE GLASS OR BOTTLE BY THE GLASS OR BOTTLE
ALBARINO, PAZO ~ 12 40
RIAS BAIXAS, SPAIN BLUE FRANC, SHOOTING STAR, STEELE VINEYARDS s 13 46
CHARDONNAY, LIBERTY SCHOOL WASHINGTON
CENTRAL COAST,’CA 7 12 40
CABERNET SAUVIGNON, SANTA CAROLINA ~ 12 40
CHARDONNAY “UNOAKED”’, DANIEL GEHRS o 14 52 CHILE
SANTA B , CA
ANTA BARBARA CABERNET SAUVIGNON, MONTOYA 8 13 46
CHARDONNAY, SONOMA'CUTRER 10 .l 6 58 NAPA VALLEY, CA
! RUSSIAN RIVER VALLY, CA c s E
ARMENERE, SANTA EMA
CHARDONNAY, PARADOCX ’ 7 12 40
7 12 40 CHILE
PENNSYLVANIA
13 b
CHENIN BLANC, JOVLY “VOUVRAY” 6 11 34 SQ'?,\PACHA’ SANTA QUITERIA “BT 6 11 34
LOIRE VALLEY, FRANCE
- MALBEC, BUDINI
GEWURZTRAMINER, BONNY DOON ’ 7 12 40
kb} PACIFIC RIM, WASHINGTON 6 11 34 MENDOZA, ARGENTINA
MALBEC, TIERRA BARISTA
SLIJRSLTI;\IIER VETLINER, LAURENZ SOPHIE ) 14 52 MENDOZA, ARGENTINA 6 11 34
MERLOT, HAHN ESTATE
II:LII\_J?T GRIGIO, VICOLO 6 11 34 ‘}’ CALIFORNIA 8 13 46
@d EAES;-REUR\]GIO’ CYCLES GLADIATOR 6 11 34 mﬁ_‘;‘TEPULC[ANO D’ABRUZZO, MASCIARELLI 6 11 34
PETITE SYRAH, PARDUCCI
RIESLING, UmBAN 6 11 3a Y EinioT Nots, ArrosanT Fro 6 11 3a
ﬁdgfnl;\ln_'\nlf’ MCWILLIAMS 6 11 34 EAEIEZRI:ICA"R, MONT-PELLIER 6 11 34
SAUVIGNON BLANC, GREEN TRUCK RED BLEND, CHATEAU CHABIRAN
\b} CALIFORNIA ’ 8 13 46 PENNSYLVANIA 8 13 46
SAUVIGNON BLANC, CLIFFORD BAY SANGIOVESE, DONNA LAURA “ALI”
\b} MARLBOROUGH, NEW ZE’ALAND 6 11 34 ITALY ’ 6 11 34
SAUVIGNON BLANC, ARESTI
CHILE ’ 6 1 34 gg‘ul'll‘:apélz\’sTKﬁldljsD'l‘ARALlA 6 1 34
TORRONTES, SANTA JULIA ORGANICA
\b@ MENDOZA, ARGENTINA 6 11 34 ;‘EAr:I:RANlLLo, RIOJA CAMPO 6 11 34
VERDEJO, VEVI
RUEDA, SPAIN 7 12 40 @f ELEEQQNEI)EL, RENWOOD “RED LABEL” 8 13 46
VIOGNIER, DOMAINE DE GOURNIER 6 11 34
FRANCE
VINHO VERDE, CASAL GARCIA 6 11 34 BY THE BOTTLE
PORTUGAL CABERNET SAUVIGNON, PAUL HOBBS “CROSSBARN” o4
ya NAPA VALLEY, CA
ROSE
MERLOT, STAG’S LEAP 83
LA FORET, CHATEAU BELLEVUE 6 11 34 CALIFORNIA
FRANCE
PINOT NOIR, A TO Z
MALBEC, CRIOS 11 34 OREGON ’ 58
ARGENTINA
PINOT NIOR, TOAD HALLOW 7 12 40
SONOMA COUNTY, CALIFORNIA PORT/DESSERT
BY THE BOTTLE GRAHAM’S PORT LBV 2003 10
CHAMPAGNE /7 SPARKLING
ROSE, SCHRAMSBERG “MIRABELLE” BRUT 69 SMITH WOODHOUSE 10 YEAR TAWNY 13
NAPA, CA
VEUVE CLICQUOT “YELLOW LABEL” 20 TAYLOR FLADGATE 20 YEAR TAWNY 16
FRANCE
WHITE DE BORTOLI VAT 5 BOTRYTIS SEMILLON 10
CHARDONNAY, CHAPPELLET
NAPA VALLEY, cA 85 PACIFIC RIM MUSCAT ICE WINE 8
SAUVIGNON BLANC, HONIG 55
} CALIFORNIA
WHITE BLEND, SOKOL BLOSSER “EVOLUTION” 49
OREGON
CHAMPAGNE/SPARKLING WINE FLIGHTS - A TRIO OF 2 OZ. POURS FOR $10
SPARKLING SPLITS (187 ML PERSONAL BOTTLES) COMPARING WINES IS AN EXCELLENT WAY TO EDUCATE YOUR PALATE
CHOOSE ANY THREE WINES FROM THE HARVEST WINE LIST
BRUT, STANFORD 10
CALIFORNIA
ROSE BRUT, SEGURA VIUDAS 12
SPAIN
PROSECCO, CAVIT LUNETTA ) SIGNIFIES WINERIES COMMITTED TO GREEN WINEMAKING PRACTICES:
ITALY M BIODYNAMIC, ORGANIC, SUSTAINABLE AND/OR CARBON NEUTRAL.

SEASONAL COCKTAILS

STRAWBERRY-RHUBARB SANGRIA

White Wine, Brandy, Fresh Strawberries & Rhubarb

RED MANGO SANGRIA

HARVEST SPRING BOURBON 11
Woodford Reserve Bourbon, Agave Nectar, Fresh Mint
& Lemon

ORANGE BUBBLY 11

Lillet, 40range Organic Vodka, Sparkling Wine

Red Wine, Apricot Brandy, Fresh Mango, Lemongrass

MELON-ALE

CHERRY GINGER MoJITO
Bacardi Torched Cherry Rum, Ginger Ale, Fresh Mint &

Cherries
BEVERAGES
COKE 2  FRESH SQUEEZED JUICES 3 Amsill. LiGHT
DIET COKE 2  PANNA 6
BECK’S
SPRITE 2  PELLEGRINO 6
GINGER ALE 2 LA COLOMBE COFFEE s BEUE MooN
(REGULAR & DECAF)
ORANGE SODA 2 CORONA
MIGHTY LEAF TEAS 3
HARVEST ICED TEA 3 GUINNESS
HEINEKEN
DRAFT
HOEGAARDEN

COORS LIGHT

PEAK ORGANIC SEASONALLY CHANGING
SIERRA NEVADA SEASONALLY CHANGING
FLYING FISH SEASONALLY CHANGING
TWIN LAKES PALE ALE

VICTORY SEASONALLY CHANGING

Twin Lakes Pale Ale, Melon Liqour, Sour Mix

a 0 0 O N A

KALIBER N/A
SHOCK TOP
MILLER LITE

MAGIC HAT SEASONAL

9 THAI-1-ON!

Saké, Tanqueray Gin, Apricot Brandy, Lemongrass

9 RASPBERRY LEMONADE MARGARITA

José Cuervo Gold Tequila, Fresh Squeezed Lemon Juice

& Raspberries

STRAWBERRIES & CREAM

Smirnoff Strawberry Vodka, Whipped Cream Vodka &

Fresh Strawberries

BOTTLE

PAULANER
HEIFE-WEIZEN

RED BRIDGE
(GLUTEN FREE)

SAM SMITH’S
ORGANIC CIDER

SAM SMITH’S
ORGANIC LAGER

SAMUEL ADAM’S
BOSTON LAGER

STELLA ARTOIS

WOLAVER’S

N b 00 b 01 0 011 1 01 U

YARDS PALE ALE

YUENGLING

ORGANIC SEASONAL

11

10

10



