Vegetarian(v)/V. e?an(vﬁ) /Gluten Free(gf) Menu

Below is what Harvest Room offers for those with dietary restrictions. Since you are fully knowledgable
on your own dietary needs, we ask that you inform your server & please read the ingredients before ordering.

appetizers

GLUTEN FREE KEFTA KABORBS (gf) | 13
lamb & beef kefta, sundried tomato pesto, dill yogurt

ZUCCHINIFRITTERS (v) | 11

shredded zucchini, parmesan cheese (contains sluten), yoasted corn, dill yogurt

BURRATA (+)| 12

creamy mozzarella, heirloom tomatoes, toasted sourclough, sundried tomato pesto, balsamic, fresh herbs

(af) - no bread
GRILLED CALAMARI (gf) | 14

lemon balm pesto, olive tapanade

MEDDIPS (v) |12

black l)ean hummus (chickpeas, tahini, black beans, garlic, og evoo), olive tapanacle (kalamata olives, green olives, roasted
red pepper, garlic EVOO) SpiCLJ {eta (feta, giardiniera, cream cheese, herbs), l‘lOllSC—? pickles, 81/111@(1 pita,

(8f) - no pita, subveg (vg) - no pita, sub veg, no feta
BLACK BEAN HUMMUS & PITA (v) | 10

pita chips & l)lélck l)ean hummus (chickpeas, tahini, black bean, garlic, og €vo0)

(vg)(gf) ~ served with veggies
TRUFFLE FRIES (v) | 3

hand cut fries, parmesan cheese, truffle aioli (egg yolks, oil, truffle oil),

salacls

add 4 oz of 8rilled chicken ($5), Dy Pragers chicken (v8~ soy 08 pea protein ~ $7)
VEGAN CHOPPED WITH “CHICKEN" (v){vg)gsf) | 16

é . ” . . N . . .
chicken breast (Dr. Praegers) organic spring greens, romaine hearts, dalga vegan cheese, chick peas,
pepita seeds, aVOCddO, (‘lrie(‘l CYal’ll)eYY ies, maple Sl‘leYYl_] Vinaigrette (sherry vinegar, non gmo oil blend, maple syrup, dijon, herbs)

HARVEST CHOPPED WITH SMOKED CHICKEN (gf) | 14

smoked chicken, romaine hearts, gueso fresco, black beans, pepita seeds, diced red peppey,

chipotle ranch (v) ~ without chicken
ROASIEDGOLDEN BEETS SALAD () |12

herbed goat cheese fritters, sliced 8olden beets, candied walnuts, dried cranberries, organic spring
SYGGHS, maple S].‘leYYIJ Vinaigrette (sherry vinegar, non gmo oil blend, maple syrup, dijon, herbs)

(va) (gf)- no goat cheese fritters
WATERMELON & COUSCOUS (v) |11

fresh watermelon, feta crumbles, organic arugula, herbs, israeli couscous, pesto ¢ balsamic vinaigrette,
capers, pickled watermelon rind
(5§ ~ no couscous

Shared entree charge of $2 per item ordered will be applied. 20% service charge added to parties of 6 or more. Corkage fee of $19 per bottle.

Eating raw or undercooked meat, poultry, e gs, Or, seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant
women and other highly susceptible indivi uals. Harvest Eoom does not have a gluten free kitcﬁ

en and cannot guarantee that cross contamination may occur.

Vegetarian(v)/v egan(vg) / Gluten Pree(gf) Menu

Below is what Harvest Room offers for those with dietary restrictions. Since you are fully knowleclga]ole
on your own dietary needs, we ask that you inform your server & please read the ingredients before ordering,

cllnner
add 4 oz. of grillecl chicken ($5), Dr Pyagers chicken (V8~ soy & pea protein ~ $7)

VEGAN “CHICKEN" BURGER (v)vg) | 13

Praegers blackened‘chicken breast” (soq ), supey slaw (white goddess dressing), pickles, sliced tomato,
arugula pesto (arugula, sarlic,non GMOoil), Vegan mayo, vegan bun

CHARLATAN (v)vg)|13.5

]oeg ond beef’ burger, balsamic caramelized onions, mushrooms, vegan mayo, vegan bun, sweet fries

SUMMER KIPOS (vXgf) llﬁ
zucchini ¢ gellow sguash noodles, smoked corn, tomatoes, onions, creamy pesto (cream, pesto),
grana cheese

(v8) - no cheese no cream
VEGAN FRESNO TACOS (vkva) | 14

Praegers ‘chicken” (white goddess, blackened), smoked corn succotash, avocado pesto (avocado, garlic, arugula, EVOO)

OMGBURGER (v}vg)|13.3

guinoa & veggie patty (contains walnuts) butternut squash hummus, avocado, pickled red onions, vegan bun

ALPASTORBOWL (gf) | 17

braised pork, black beans, smoked corn succotash, quesofresco, avocado pesto, picklecl jalapenos

THE BLACKBIRD (gf) | 21

lightly spiced chicken breast, yellow squash and zucchini noodles, sundried tomato
& mushroom cream sauce (cream)

WHISKY POTROAST (a{ﬁl 235
1y

whisky and summer berry braised pot roast, smoked corn succotash (butter)

THE PORK CHOP ()| 26

]:)erkshir (S ]:)dl’lfdl dge;g maple plum 81612@(1 (plum, maple sy rup), })dStOY ]aeans (black eyed peas, black beans al pastor pork, butter),
butter braised kale

BISTROFILFT (5)| 28

1(—,‘1’1’101’1 ]Ddlll’l pesto (lemon balm, garlic, evoo), cheesg Creamy bf OCCOli 1‘1("181‘1 (sundried tomatoes, mushroom, cream, cheese)

GLUTEN FREE SMOQUEMAC & CHEESE (af) | 23 Award Winning!

14 1’1Y smokecl 81’ass fecl l)risket, jalapeﬁos, {our Cheese SaucCe (smoked gouda, cheddar, havarti, cream),
StYaW]DeY 1y l’)l'_)q (ketchup, strawberries, vinegar, seasoning, sugar), 8luten free })asta

GLUTEN FREE STEEL MILL BURGER (gf) | 17

Q2 grass fed beef patties, house brined pickle relish (pickles, sriracha, honey), balsamic caramelized onions,
cheddar cheese, R special sauce (aiols, strawberries, BBQ sauce, mustard), sweet potato fries

children 16 and under 20% off entrees
Shared entree charge of $2 per item ordered will be applied. 20% service charge added to parties of 6 or more. Corkage fee of $13 per bottle.

Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant
women and other highly susceptible individuals. Harvest Room does not have a gluten free kitchen and cannot guarantee that cross contamination may occur.



