
Harvest Room 
Service Menu

Served 11:30am to 2pm/4pm to 11pm 
Dial extension 2131 for service. 

All prices subject to a 22% gratuity and local taxes.

Appetizers 
 

CRISPY FIRECRACKER SHRIMP 
sweet and spicy mayo/Asian slaw 
scallion/toasted sesame seed 

$12

ANCHO SMOKED WINGS  
panca pepper/huacatay/coriander 

garlic/Aji Verde dipping sauce 
$10

FRIED GREEN TOMATO 
WITH LUMP CRAB  

Chesapeake lump crab/local green 
tomatoes/fresh baby greens 

sundried tomato aioli 
$13

BRAISED BEEF WONTONS  
braised beef/pico de gallo/pickled 
jalapeno/roasted corn/horseradish 

crème fraiche/queso fresco/
house made wontons 

$11

Salad & Soups
HARVEST CAESAR 

crisp romaine/asiago/garlic herb 
crostini/tomato basil salsa/house 

made Caesar dressing 
$7 

add chicken, salmon or 
shrimp for $5

COBB SALAD 
applewood bacon/gorgonzola 

egg/grilled corn/avocado 
English cucumber/deep fried 

turkey/garlic crostini 
$12

KETTLE OF THE DAY  
farm fresh daily soup 

$5

Burgers & Sandwiches 
 

B.Y.O.B.* 
black Angus burger 

toppings: bacon/avocado/blue cheese/mozzarella/cheddar 
Swiss/provolone/American/grilled onion/sautéed mushrooms 

fried egg/pickled jalapeno/pico de gallo 
$13

THE HARVEST BURGER* 
havarti/applewood bacon/onion jam 

bibb lettuce/heirloom tomato 
$13

GRILLED SMOKEHOUSE CHICKEN  
peach chipotle BBQ/caramelized onion/cheddar 

applewood bacon/ brioche 
$13

DEEP FRIED TURKEY CLUB 
fried turkey breast/havarti cheese/pecan smoked bacon 
vine ripe tomato/shredded iceberg/grilled sourdough 

$13

ROCKFISH PO BOY 
crispy local rockfish/shredded iceberg/diced roma tomato 

spicy remoulade/toasted baguette 
$15

GRILLED PORTOBELLA SANDWICH 
 marinated jumbo portobella/sundried tomato aioli 
basil/fresh roma tomato/local baby greens/pickled 

red onion/smoked provolone/brioche bun 
$9

CRAB CAKE SANDWICH 
Chesapeake jumbo lump crab imperial sauce/shredded 

iceberg/vine ripe/tomato/brioche bun/tartar 
$16
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*Not all ingredients listed. Please inform the kitchen of any food allergies. Consuming raw or 
 undercooked beef, steak, meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions.  
♦ Available after 4pm.

White bean cassoulet

Hand cut fries

Hand cut chips

Grilled or steamed 
seasonal veggies

Baked sweet potato or 
Idaho potato

Whipped Yukon golds

FISH & CHIPS  
Atlantic cod/beer batter/Kennebec fries 

lemon caper tartar/slaw 
$15

CRAB CAKES 
Chesapeake jumbo lump crab meat 
imperial sauce/choice of two sides 

$30

BONE IN PORK CHOP*♦ 
10oz herb brined Frenched chop 

white bean kale cassoulet 
$30

CENTER CUT RIBEYE*♦ 
12oz five pepper crusted CAB ribeye 

tarragon/shallot butter béarnaise 
Cajun fried onion/two sides 

$32

QUARTERED CHICKEN*♦ 
herb crusted bone in chicken/tasso 

moonshine veloute/choice of two sides 
$23

BEEF SHORT RIBS RAGU*♦ 
burgundy braised short ribs/fennel/roasted 

mushrooms/plum tomato ragu/rosemary/pappardelle 
$26

GRILLED CHICKEN CARBONARA 
penne pasta/pancetta/roasted garlic/wild 
mushrooms/peas/parmesan cream sauce 

chopped fresh parsley 
$19

SUNDRIED TOMATO ORECCHIETTE 
sundried tomato/roasted garlic/baby kale 

cremini mushrooms/olive oil/pine nuts/asiago 
$17

Entreés

Sides $4 
served after 4pm

Ask your server about our dessert of the day and other sweet treats!


