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Appetizers & Snacks
MOJO PORK TOSTADAS 

corn tortilla/pickled red onion/roasted corn 
avocado crema/queso fresco/jalapeño/coriander 

$8

KOREAN PORK BELLY SLIDERS 
pickled daikon/hoisin/carrot/cilantro/jalapeño/sweet dough 

$9

HARVEST SIGNATURE WINGS 
double fried crispy/soy ginger glaze/pickled carrot/daikon 

$8

CRISPY FIRECRACKER SHRIMP 
sweet and spicy mayo/Asian slaw 

scallion/toasted sesame seed 
$11

BEEF BRISKET NACHOS 
beer braised brisket/pickled jalapeño/spicy cheese sauce 

black beans/pico de gallo/cilantro/horseradish crème fraiche 
$8

Salads & Soups
HARVEST CAESAR 

crisp romaine/asiago/garlic herb crouton/tomato basil salsa/ 
house made Caesar dressing 

$7 
add chicken or steak $12 | add crab cake or grilled shrimp $17

COBB  
applewood bacon/gorgonzola/egg/grilled corn/avocado 

English cucumber/grilled chicken/heirloom tomato/garlic crostini 
$13

BIBB SALAD 
butter lettuce/Mandarin orange/chevre/pancetta 

pinenuts/dried cranberries/vanilla bean vinaigrette 
$12

BUTTERNUT SQUASH BISQUE 
cream sherry/chive/roasted pumpkin seed 

cup $5 | bowl $8

ROASTED TOMATO BASIL 
fire roasted romas/chiffonade of basil/garlic/crème fraiche 

cup $5 | bowl $8

H A RV E S T 
M I S S I O N

Harvest invites our guests to gather 

and celebrate the best locally 

sourced ingredients each season.

Executive Chef Tom Hughbanks 

and Mixologist Casey Fontenette 

collaborate to create a 

culinary-mixology fusion, 

bringing the bar, kitchen and 

farm together.

Flatbreads
SMOKEY BLEU 

applewood bacon/mozzarella/gorgonzola 
smoked tomato jam/caramelized red 

onion/balsamic reduction/baby arugula 
$12

SANTA FE BBQ CHICKEN 
grilled chicken/cheddar/pepper jack 
pico de gallo/chipotle BBQ/pickled 

jalapeño/sour cream/cilantro 
$12

ROASTED VEGETABLE 
eggplant/wild mushroom/zucchini/garlic 

red pepper/goat cheese/mozzarella 
$10

CRAB & SPINACH 
blue crab/baby spinach/herbed 

marscarpone/fontina/asiago 
$14

MARGHERITA 
fresh mozzarella/asiago/roma tomato 

olive oil/garlic/basil/rosemary/balsamic  
$10



Burgers &  
Sandwiches 

Served with house made kettle chips and dill 
pickle. Add fries or onion crisps for $1.50

B.Y.O.B. 
Toppings: bacon/avocado/blue cheese 

mozzarella/cheddar/swiss/provolone 
American/grilled onion/sautéed mushrooms 
fried egg/pickled jalepeno/pico de gallo 

$11

CAPRESE BURGER 
 roasted garlic aioli/fresh mozzarella 

heirloom tomato/basil/balsamic glaze 
$12

THE HARVEST BURGER 
smoked gouda/applewood bacon/onion 

jam/bibb lettuce/heirloom tomato 
$12

BLACK & BLUE PORK BURGER 
ground pork/smoked paprika/gorgonzola 

caramelized onion/applewood bacon/
roasted garlic aioli 

$12

GRILLED SMOKEHOUSE 
CHICKEN 

peach chipotle BBQ/caramelized onion 
cheddar/applewood bacon/brioche 

$11

AMERICAN DIP 
sliced sirloin/aged Vermont white cheddar 

grilled onion/rustic baguette/porter 
beef jus/horseradish crème fraiche 

$13

LOCAL HEIRLOOM 
TOMATO & MOZZARELLA 

pistachio pesto/buffalo mozzarella 
sprouts/rosemary focaccia 

$9 
add Chicken or turkey $12

CURRIED CHICKEN SALAD 
red grapes/toasted almond/cilantro 

onion/celery/madras powder/smoked 
paprika/croissant 

$9

Entrees
ROASTED PORK TENDERLOIN  

creamy polenta/grilled cipollini onions/wild mushrooms 
rosemary demi glace/two sides 

$21

 FISH & CHIPS 
Atlantic cod/beer batter/Kennebec fries/lemon caper tartar/slaw 

$16

SHRIMP & GRITS 
white cheddar grits/shallot/spicy tasso/white wine/chive oil/siracha 

$18

CHAR GRILLED HANGAR STEAK 
pomme frites/onion crisps/chimichurri/one side 

$23

CRAB CAKES  
Chesapeake jumbo lump/imperial sauce/tartar/two sides 

$25

GRILLED CHICKEN CARBONARA* 
penne/pancetta/roasted garlic/wild mushroom/peas 

parmesan cream sauce/chopped parsley 
$17

ROASTED GARLIC & ARTICHOKE FUSILLI* 
sundried tomato/garlic/artichoke/baby spinach/white wine/evoo/basil 

$15 
add grilled chicken $18 | add grilled shrimp $21

HEART HEALTHY TILAPIA  
white wine/lemon/tomato basil salsa/grilled vegetables 

$16

* Pasta entrees available with gluten free penne upon request. 
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, EGGS, SHELLFISH OR 

SEAFOOD MAY INCREASE YOUR RISK OF BORNE ILLNESS 

Sides
Garlic whipped 

potato

Kennebec garlic fries

Sautéed baby 
kale and spinach

Roasted rosemary 
potato

Grilled zucchini 
and squash with 
brussel sprouts

Harvest house salad

White cheddar grits



Montgomery County native Tom Hughbanks took an interest in cooking at a 

very young age, working in the kitchen with his mother to prepare meals for the family. 

A budding young chef with over 20 years of experience, Chef Tom has risen in the ranks, 

and in 2014, became Executive Chef at the Holiday Inn Gaithersburg.  

Harvest is inspired by seasonal, sustainable ingredients. Chef Tom and his culinary team 

work passionately to embrace these ingredients to present their interpretations of seasonal offerings.

Chef Tom takes much pride in coming home to Montgomery County and 

eagerly looks forward to presenting his Plates and Pints.

“You should never be too old to learn. Developing new techniques and 

flavors is the key to cultivating a whole dining experience for your guests.” 

Desserts
CHOCOLATE TRUFFLE CRÈME BRÛLÉE  

cocoa/dark chocolate/vanilla bean/fresh berries 
$9

WARM COOKIE DOUGH ICE CREAM 
gooey cookie dough/house made vanilla bean ice cream/whipped cream/cherry 

$7

KEY LIME TART 
buttery tart/lime custard/whipped cream/lime zest 

$7

PUMPKIN GINGER CHEESECAKE  
graham cracker crust/crème fraiche/pumpkin seed  

$8

Chef Tom

To preserve our natural resources, water is served upon request.


