
Omeletes

Oscar		 	 	 	 $10.00
three egg omelet with lump crab, white cheddar, 
asparagus and hollandaise sauce. served with 
breakfast potatoes and choice of toast. 

Popeye	 	 	 $9.00
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. 

Granola Walnut Pancakes 	 $9.00
served with butter, local maple syrup 
and two slices of thick cut bacon.

Chai French Toast  		 	 $9.00
served with caramelized apples, pecans and 
homemade caramel sauce and bacon. 

Eggs a la Amelia 	 	 	 $11.00
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  	 	 	 $13.00
shrimp, scallops, clams and lobster baked in a 
thyme and red pepper scented cream sauce...fantastic! 
served with breakfast potatoes.  

Steak and Eggs  	 	 	 $13.00
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.

“I am not a glutton –
I am an explorer of food.”

Erma Bombeck

Harvey’s   Brunch Favorites
Benedicts

Russian Eggs Benedict	 	 $12.00
poached eggs over lox & spinach on an 
english muffin topped with hollandaise 
and caviar. served with breakfast potatoes.

Caprese Benedict	 	 $12.00
oven roasted tomatoes, fresh mozzarella, 
basil hollandaise, balsamic reduction and 
breakfast potatoes. 

Traditional Eggs Benedict	 $11.00
with usinger’s canadian bacon, 
hollandaise and breakfast potatoes. 



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	 	 	 $13.00
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.   

Brunch Drinks

Bloody Bull		 $6.50
bloody made with beef bouillon 

Traditional Bloody 	 	 $6.50

Harvey’s Cajun Bloody	 	 $8.50
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  

Sides

Bacon, Sausage or Ham 	 	 $3.00

Breakfast Potatoes 		 $2.50

Fruit	 	 $3.00

Toast (multigrain or white) 	 $1.50

English Muffin  	 $1.50

One Egg 	 	 $1.50

Fries	 	 $4.00

Maple Syrup 	 	 $1.00

Just a taste of this or that?

Pistachio Crusted Goat Cheese	 	 	 $11.00
medallion of pistachio crusted goat cheese 
with a hint of honey, drizzled with truffle oil. 
served with homemade toasts. 

3 Mini Burgers	 	 	 $10.00
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 	 	 	 $10.00
lump crab panko crusted and served with 
black bean corn salsa and remoulade.

Traditional Lox Plate 	 	 	 $12.00
thin sliced nova salmon with onions, cream cheese, 
tomatoes, capers and a sesame bagel.


