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BENEDICTS

RUSSIAN EGGS BENEDICT $2.00
poached eggs over lox & spinach on an
english muffin topped with hollandaise

and caviar. served with breakfast potatoes.

CAPRESE BENEDICT 52.00
oven roasted tomatoes, fresh mozzarella,

basil hollandaise, balsamic reduction and
breakfast potatoes.

TRADITIONAL EGGS BENEDICT .00
with usinger’s canadian bacon,
hollandaise and breakfast potatoes.

"I AM NOT A GLUTTON —
| AM AN EXPLORER OF FOOD.”

Erma Bombeck

HARVEY'S

OMELETES

OSCAR

three egg omelet with lump crab, white cheddar,
asparagus and hollandaise sauce. served with
breakfast potatoes and choice of toast.

POPEYE 99.00
fresh spinach, feta cheese and dill. served
with breakfast potatoes and choice of toast.

HAM & CHEESE 9.00

ham, swiss cheese, scallions and parmesan cheese
with choice of toast and breakfast potatoes.

10.00

BRUNCH FAVORITES

GRANOLA WALNUT PANCAKES 9.00
served with butter, local maple syrup
and two slices of thick cut bacon.

CHAI FRENCH TOAST 19.00
served with caramelized apples, pecans and
homemade caramel sauce and bacon.

EGGS A LA AMELIA .00
eggs baked in a crock topped with puff pastry crust.

choice of fillings: sun-dried tomato, basil and mozzarella

or lorraine (ham & gruyere). served with breakfast potatoes.

SEAFOOD GRATIN 513.00
shrimp, scallops, clams and lobster baked in a

thyme and red pepper scented cream sauce...fantastic!

served with breakfast potatoes.

STEAK AND EGGS 83.00
scrambled eggs and flat iron steak (grilled to your liking).
served with breakfast potatoes.

TWO EGGS ANY STYLE #8.50
choice of bacon, sausage or ham.
served with breakfast potatoes and toast.



SANDWICHES AND SALADS

GRILLED THREE CHEESE 10.00
cheddar, provolone and goat cheese with caramelized
onion and tomatoes on multigrain bread. served with fries.

BURGER ¥9.00

choice of cheese, lettuce and tomato with fries.

PORK CHOP SANDWICH 10.00
grilled boneless pork chop with white cheddar,
bacon and chipotle sauce with fries.

BISTRO CHICKEN SALAD 3.00
grilled chicken over spring mix with apples, craisins,
walnuts and gorgonzola. tossed in a dijon vinaigrette.

GRILLED SALMON SALAD 13.00
napa cabbage, shredded carrots, red peppers, scallions, water
chestnuts, sesame seeds and mixed greens with mandarin
oranges and chow mein noodles in a sesame ginger dressing.

STEAK SALAD 13.00
grilled flat iron steak over spring mix tossed with

red onions, cucumbers, oven roasted tomatoes,

bleu cheese and creamy gorgonzola dressing.

JUST A TASTE OF THIS OR THAT?

PISTACHIO CRUSTED GOAT CHEESE HI1.LOO

medallion of pistachio crusted goat cheese
with a hint of honey, drizzled with truffle oil.
served with homemade toasts.

3 MINI BURGERS #0.00
spicy lamb, asian chicken, and beef burgers
with a side of baja sour cream and chili aioli.

HUMMUS TRIO $9.00
the best traditional in town, plus two chef’s choice. served
with roasted garlic, cornichons, olives and pita bread.

PISTACHO-KALAMATA TAPENADE 9.00

served with baguette croutons (this is really good!)

LUMP CRAB CAKE 510.00
lump crab panko crusted and served with
black bean corn salsa and remoulade.

TRADITIONAL LOX PLATE $2.00
thin sliced nova salmon with onions, cream cheese,
tomatoes, capers and a sesame bagel.

BRUNCH DRINKS

BLOODY BULL
bloody made with beef bouillon

TRADITIONAL BLOODY

HARVEY’S CAJUN BLOODY
absolut peppar, blue cheese
olive and a cajun shrimp

POM-MOSA 7.00

pama, pomegranate juice and sparkling wine

MIMOSA OR
GLASS OF SPARKLING WINE #6.00

BELLINI 6.00
peach schnapps and sparkling wine

CHAMPAGNE MOJITO #7.50
RISKY BUSINESS 9.00

x-rated liqueur, absolut ruby red
vodka, cranberry juice and sour

BACON, SAUSAGE OR HAM
BREAKFAST POTATOES

FRUIT

TOAST (MULTIGRAIN OR WHITE)
ENGLISH MUFFIN

ONE EGG

FRIES

MAPLE SYRUP




