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BRICK OVEN PIZZAS
8” Pizzas

THREE CHEESE    	 10
Fresh Tomato Sauce, House-Made Mozzarella, 
Asiago, Grana Padano

VEGETARIAN	 9
Grilled Portobello Mushrooms, Sweet Roasted Red Peppers, 
Caramelized Onions, Hope Springs Farm’s Cheddar, Baby Arugula,
 Sun-Dried Tomato Vinaigrette

THE ITALIAN	 12
Pepperoni, Hot Soppresotta, Roasted Tomatoes, 
House-Made Mozzarella & Tomato Sauce

BUFFALO CHICKEN      	 11
Grilled Chicken, Aged Bleu Cheese, 
Buffalo Hot Sauce, Celery Leaves

BUILD YOUR OWN
Build Your Own Flatbread or Pizza

Single Topping  10   |  Two Toppings 12 

VEGGIES
Tomatoes, Bell Peppers, Red Onions, Kalamata Olives, Grilled Pineapple 

Salsa, Sun-Dried Tomatoes, Garlic, Baby Spinach, Asparagus, Roasted Corn 
& Black Bean Salsa, Roasted Tomato Salsa, Caramelized Onions, Fresh 
Sage, Tuscan Kale, Baby Arugula, Fresh Basil, Fresh Jalapeño, Avocado

PROTEINS
Pepperoni, Spicy Italian Sausage, Grilled Chicken, Bacon, 

Hot Soppresotta, Grilled Flank Steak, Seared Tofu, Braised Short Rib

CHEESE
Mozzarella, Asiago, Feta, Bleu, 

Mild Cheddar, Grana Padano, Baby Swiss

LUNCH COMBINATIONS

Lancaster Farm Fresh Leola, Pa  |  Apple Tree Goat Dairy Richland, Pa  |  Doe Run Farms Coatesville, Pa  |  Chaser Farms Paradise, Pa Hope 
Springs Farm East Earl, Pa  |  Roundtop Farms Honey Brook, Pa  |  Green Acres Organics Ronks, Pa 

Organic Willow Acres Farm Mount Joy, Pa  |   Liberty Ridge Farm McAlisterville, Pa  |  Castle Valley Mill Doylestown, Pa
  Bloomsberry Honey Company Chadds Ford, PA  |  Millwood Springs Organics Willow Street, Pa

OUR FARMERS

MOST ITEMS ARE 500 CALORIES OR LESS

* The consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of  foodborne illness. Combining this practice with alcohol further increases the risk.
harvestseasonalgrill.com

11am-3pm  |  Your choice of 2 options in any combination $12
APPETIZERS

HARVEST FLATBREAD | CUP of  SOUP

SANDWICHES
half of a sandwich

RATATOUILLE GRINDER
PORTOBELLO “CHEESESTEAK”

FRESH VEGETERIAN CRUNCH TACO
SALMON BLT

VIETNAMESE CHICKEN TACOS

SAL ADS  
small size salads

HARVEST  |  GREEK  |  SPRING

Denotes Items that are over 500 Calories
Several menu items are Available Gluten Free, ask your server.

STREET TACOS
Served with a Harvest House Salad.

VIETNAMESE CHICKEN TACO	 12
Ginger Soy Glaze, Sweet & Sour Carrots, Cucumber, Jalapeño, 
Napa Cabbage, Sweet Chili Lime Mayo

BLACKENED SHRIMP TACO	 14
Smoked Sweet Corn, Apple Jicama Slaw, 
Baby Arugula, Old Bay Sour Cream

BRAISED SHORT RIB TACO 	 13
Hope Springs Farm’s White Cheddar, Roasted Corn & Black Bean Salsa, 
Avocado, Mustard Hop Mayo, Chimichurri

FRESH VEGETARIAN CRUNCH TACO	 11
Adobo Black Bean Hummus, Apple, Avocado, Jicama, Red Cabbage, 
Tomatillo Salsa, Lemon Garlic Crème Fraîche

HARVEST	 4
Harvest Spice, Asiago Gratin

SMOKED SALMON     		  11
Dill Crema, Capers, Micro Arugula, Pickled Red Onions

PESTO CAPRESE     		  9
Tomato, House-Made Mozzarella, Basil Pesto

JERK CHICKEN     		  10
Murray’s All-Natural Chicken, Jamaican Jerk Sauce, 
Roasted Poblano Peppers, Hope Springs Farm’s Mild Cheddar

SPRING GARDEN     		  10
House-Made Mozzarella, Avocados, Pea Tendrils, 
Cherry Tomatoes, Lemon Zest, Avocado Crema

FLATBREADS

HARVEST	 SMALL 4 / LARGE 8
Baby Mixed Greens, Roasted Soy Beans, Carrots, Cherry Tomatoes, Harvest Vinaigrette

GREEK	 SMALL 6 / LARGE 9   
Bibb Lettuce, Cherry Tomatoes, Cucumber, Red Onions, Kalamata Olives,
 Roundtop Farm’s Sheep’s Milk Feta, Red Wine Vinaigrette

SPRING			   SMALL 6 / LARGE 12
Baby Arugula, Carrots, Candied Cashews, Roundtop Farm’s Bleu Cheese, 
Strawberries, Star Fruit, Guava-Lime Dressing

QUINOA	 SMALL 7 / LARGE 13
Tuscan Kale, Fresh Peas, Carrots, Radish, Roundtop Farm’s Sheep’s Milk Feta, 
Sunflower Seeds, Lemon-Mint Chia Seed Dressing                             

Add a Protein to your Salad 
Chicken 5  |  Shrimp 8  |  Salmon 9  |  Tofu 4  |  Filet Mignon 12  |  Scallops 13 | Crab Cake 9

SALADS

CUP of SOUP 	
Seasonal du Jour

AVOCADO ARTICHOKE DIP			   10
Seven Stars’ Organic Yogurt, Tuscan Kale, Roasted Red Pepper Oil, 
Herbed Lavash Chips, Black Lava Salt

LOCAL FARMS CHEESE PLATE	 14
Chef’s Selection of Farm Fresh Cheeses, Fruits, Crostini & House-Made Jams

CHARCUTERIE TASTING	 14
Assortment of Cured Meats, Cornichons, Crostini & Dark Ale Mustard 

ORGANIC HUMMUS TRIO	 8
Roasted Garlic, Adobo Black Bean, Sweet Pea

ASIAN BBQ CHICKEN SKEWERS 	 9
Carrot, Daikon & Baby Bok Choy Salad, Miso Vinaigrette

EDAMAME 3 WAYS			   7
Salty, Spicy, Sweet

SPINACH PIEROGI POTSTICKERS	 11
Crispy Spring Onion, Toasted Almond, Roundtop Farm’s Sheep’s Milk Feta, 
Lemon Garlic Creme Fraîche, Spinach Chive Pesto

LOCAL GRASS-FED SHORT RIB QUESADILLA 	 10
Jalapeño Cheddar Tortilla, Hope Springs Farm’s Mild Cheddar, Green Chilies, 
Black Bean Hummus, Chipotle Sour Cream, Chimichurri

ORGANIC PORK POTSTICKERS         	 11
Plum Ponzu, Sweet Thai Chili Vinaigrette

SEARED TUNA TATAKI   	 12
Sweet & Sour Cucumber Gel, Meyers Lemon Oil, Green Tea Sea Salt, Seaweed Ash

THAI SESAME BEEF LETTUCE WRAPS         	 14
Asian Marinated Grilled Flank Steak, Bibb Lettuce, Pickled Carrots & Jalapeños, 
Daikon, Sriracha Salted Peanuts, Sweet & Sour Dipping Sauce

BLUE CLAW CRAB CAKE         	 13
Sweet Chili Vinaigrette, Wakame Salad

SAUTÉED SPICY THAI CALAMARI         	 12
Cilantro, Ginger, Scallion, Garlic & Sriracha

APPETIZERS

STRAWBERRY PATCH CHICKEN SALAD	 14
Baby Spinach, Apple Tree Farms’ Goat Cheese, Strawberries, 
Candied Pecans, Strawberry Balsamic Vinaigrette

JAMAICAN JERK SALMON*	 16
Baby Mixed Greens, Avocado, Roasted Corn & Black Bean Salsa, 
Toasted Almonds, Papaya, Mango Vinaigrette

FILET MIGNON WEDGE*	 19
Baby Iceberg Lettuce, Cherry Tomatoes, Roundtop Farm’s Bleu Cheese,
Applewood Smoked Bacon, Red Onions, Roasted Garlic & Asiago Dressing

AHI TUNA NICOISE*	 18
Baby Mixed Greens, Hard Boiled Egg, Olives, Haricots Verts, Cherry Tomatoes,                                                 
Roasted Fingerling Potatoes, Lemon Basil Vinaigrette

THAI BBQ SHRIMP	 17
Green Papaya Slaw, Cucumber, Cilantro, Edamame, Toasted Cashews, Watermelon Radish, 
Sriracha Salted Lotus Root Chips, Citrus Ginger Vinaigrette

ENTRÉE SALADS

CEDAR ROASTED ORGANIC SALMON*	 19
Roasted Patty Pan Squash, Grilled Lemon, Roasted Fingerling Potatoes

SPRING SEA SCALLOPS	 27
Lemon Basil Risotto, Shaved Fennel & Carrot Salad, 
Sweet Pea Purée, Meyers Lemon Oil

SPICY SHRIMP NOODLE BOWL               	 20
Ginger Soy Chuka Soba Noodles, Shiitake Mushrooms, Asparagus, Snow Peas,
Toasted Cashews, Cilantro, Scallion, Thai Chili Oil, Sriracha Salted Lotus Root Chips

FISH & SEAFOOD

LOCAL LEMON THYME CHICKEN	 19
Grilled Murray’s All-Natural Chicken Breast, Shaved Fennel, Roasted Tomatoes,            
Artichoke Hearts, Baby Arugula, Lemon Thyme Vinaigrette, Grilled Zucchini,                     
Roasted Fingerling Potatoes

BBQ BRAISED SHORT RIB	 21
Mango Pineapple BBQ Sauce, Local Jalapeño Honey Cornbread, 
Jicama Poblano Slaw, Black Lava Sea Salt

GRILLED PA GRASS-FED FILET MIGNON*	 32
Apricot Horseradish Marmalade, Roundtop Farm’s Sheep Milk Feta, 
Snow Peas, Roasted Fingerling Potatoes

LOCAL BONE-IN DUROC PORK CHOP	 25
Grilled Pineapple Mango Salsa, Miso Mustard Vinaigrette, 
Organic Coconut Brown Rice, Grilled Asparagus

MEATS & POULTRY

SPICY TOFU STIR FRY	 13
Baby Bok Choy, Carrots, Red & Yellow Peppers, Snow Peas, 
Pineapple, Eggplant, Organic Coconut Brown Rice

BASIL & WHITE BEAN RAVIOLI   	 18
Artichoke Hearts, Shiitake Mushrooms, Asparagus, Cherry Tomatoes, 
Basil Pesto, Meyers Lemon Oil, Roasted Red Pepper Sauce  

PORTOBELLO “CHEESESTEAK”	 11
Sweet Roasted Peppers, Caramelized Onions, Sun-Dried Tomato Vinaigrette, 
Hope Springs Farm’s White Cheddar, Le Bus Toasted Hero Roll

RATATOUILLE GRINDER	 10
Eggplant, Zucchini, Yellow Squash, Tomato, House-Made Mozzarella, 
Asiago, Le Bus Toasted Hero Roll

VEGETARIAN BURRITO	 12
Organic Brown Rice, Roasted Corn & Black Bean Salsa, Hope Spring Farm’s Cheddar, 
Black Bean Hummus, Fire Roasted Tomato Salsa, Sour Cream, Guacamole, Jalapeño Tortilla

VEGETARIAN

Sandwiches are Served with a Harvest Side Salad & Pickle.  Substitute Any Side for an Additional Charge

LOCAL GRASS-FED BEEF BURGER*	 14
Hope Springs Farm’s White Cheddar, Tomato, Caramelized Onions,                                                          
Bibb Lettuce, Le Bus Poppy Seed Onion Roll

GRASS-FED BISON BURGER*	 16
Shiitake Mushrooms, Hope Springs Farm’s Baby Swiss, Truffle Aioli,                                                     
Le Bus Poppy Seed Onion Roll

SALMON BLT	 12
Bibb Lettuce, Tomato, Applewood Smoked Bacon, 
Lemon Crème Fraîche, Naan Flatbread

GRILLED MEDITERRANEAN CHICKEN WRAP  	 12
Murray’s All-Natural Chicken, Cherry Tomatoes, Red Onion, Cucumbers, 
Roundtop Farm’s Sheep’s Milk Feta, Cucumber-Mint Raita, Lavash Wrap

FISH TACOS	 15
Blackened Mahi Mahi, Jicama Slaw, Tomatillo Salsa, Guacamole, 
Baked Tortillas, Cilantro Lime Sour Cream

SANDWICHES

SIDES
MAC & CHEESE	 5
LOCAL SEASONAL 
VEGETABLES	 3
JICAMA POBLANO SLAW 	 4
UNFRIED FRIES	 3 

LOCAL JALAPENO 
HONEY CORNBREAD	 4
QUINOA-COUSCOUS PILAF	 6
LEMON BASIL RISOTTO 	 5

Chocolate Salted 
Caramel Mousse	 3
Peanut Butter Cup	 3
carrot cake	 3
key lime pie	 3

bourbon peach 
cheesecake	 3
banana fluffernutter	 3
seasonal gelato 
& sorbets	 3

DESSERTS



WINES

MON-FRI

EVERY THURSDAY 8PM-12AM

5-7PMHH
PINT NIGHT

$3 FLAVORED VODKA DRINKS & SELECT CRAFT DRAFTS
$4 SEASONAL SANGRIAS & 4oz. SELECT WINES

$5 FLATBREADS

$3 LONG ISLAND ICED TEA 
 & CRAFT BEER PINTS

½ PRICE TACOS

CONTACT JACLYN: 215.662.1100
JMARTINO@HARVESTSEASONALGRILL.COM

AVAILABLE
PRIVATE DINING

SEASONAL COCKTAILS
H A RV E S T  S P R I N G  B O U R B O N  |  11

Basil Hayden, Organic Agave Nectar, Mint & Lemon

M O T H E R  N AT U R E  |  10
Tito’s Gluten Free Vodka, Ginger Brandy,  

Forager Greens & Greens Cold Pressed Juice, Organic Agave Nectar, 
Muddled Cucumber, Jalapeño, Mint & Lemon

RASPBERRY LEMONADE MARGARITA | 9
Hornitos Tequila, Triple Sec, Lemon Juice & Muddled Raspberries

L AV E N D E R  M O J I T O  |  9
Vanilla Rum, Ginger Ale, Lavender Sugar, Mint & Fresh Lime 

S U P E R  A N T I - OX I - DA N C E !  |  12
Bluecoat Gin, Cedilla Acai Liqueur,  PAMA Pomegranate Liqueur, 

Blackberries, Blueberries, Fresh Lime Juice & Sage

H O N E Y  N O I R  |  11
Jack Daniel’s Honey Whiskey, Pinot Noir, House-Made Sours & Grapes

FA R M E R ’ S  M U L E  |  10
Stoli Vodka, Not Your Father’s Ginger Ale, Fresh Lime Juice 

SEASONAL SANGRIAS
G R E E N S  &  O R A N G E  |  10

White Wine, Gran Gala Orange Brandy, Basil, 
Forager Greens & Orange Cold Pressed Juice

S T R AW B E R R Y  R H U B A R B  |  9
Rosé Wine, E&J Brandy, Fresh 

Strawberry, Rhubarb & Lime Juice 

M A N G O  & L E M O N G R A S S  |  9
Red Wine, Apricot Brandy, 

Mango Patron Citrónge & Lemongrass

G R E E N S  &  G R E E N S  |  8
Cucumbers, Celery, Kale, Romaine, Lemons, Limes, 

Fennel, Parsley, Quinoa, Basil, Sea Salt, Cayenne

N U T S  &  C O F F E E  |  8
Cashew Milk, Almond Milk, Cold-Brewed Coffee, 

Oat Milk (Gluten Free), Dates, Vanilla Bean, Sea Salt

G R E E N S  &  O R A N G E  |  8 
Cucumber, Coconut, Oranges, Spinach, Kale, 

Yams, Lemons, Limes, Peppermint

COLD PRESSED JUICE

HARVEST SEASONAL GRILL - PHILADELPHIA @HARVEST_PHL

Wines on our menu are listed from mild to bold in each category, starting at the top with more light-bodied, less intense choices and gradually increasing in 
intensity towards the bottom where you'll find more full-bodied and bold wines. Your server is also able to assist you in choosing a selection.  

BEVERAGES
COKE 3
DIET COKE 3
SPRITE 3
GINGER ALE 3
ORANGE SODA 3
HANK’S ROOT BEER 3
HARVEST ORGANIC 
ICED TEA 3

LEMONADE 3
ASSORTMENT of JUICES 3

PANNA 4 / 6
PELLEGRINO 4 / 6
MIGHTY LEAF HOT TEAS 3

REGULAR/DECAF 3
CAPPUCCINO 6
ESPRESSO 4

DALLIS BROS. 
RAINFOREST ALLIANCE ORGANICE

FAIR TRADE COFFEE PRODUCTS

white

harvest is proud to support locally produced wines, your  server/bartender 
will be happy to provide you with our list of current local features. 
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- - 36

- - 99

7 12 40

7 12 40
8 13 46

7 12 40
7 12 40

8 13 46

7 12 40

8 13 46

7 12 40
11 18 60
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9 14 50

- - 13

- - 13

- - 13

4oz 7oz BOTTLE

5 8 28

5 8 28

5 8 28

house	
PINOT GRIGIO
SAUVIGNON BLANC
CHARDONNAY

by the glass o r  bottle
MOSCATO, DOMINO | CALIFORNIA

RIESLING, COVEY RUN | COLUMBIA VALLEY, WA

GEWÜRZTRAMINER, PACIFIC RIM | COLUMBIA VALLEY, WA

VINHO VERDE, VILA NOVA | PORTUGAL

PINOT GRIGIO, ESPERTO | DELLE VENEZIE, ITALY

SAUVIGNON BLANC, CLIFFORD BAY
MARLBOROUGH, NEW ZEALAND

VIURA, ONTAÑÓN, "VETIVER" | RIOJA, SPAIN

TORRONTÉS, KAIKEN, "TERROIR SERIES"
SALTA, ARGENTINA

PINOT BLANC, STEELE | SANTA BARBARA COUNTY, CA

PINOT GRIS, BETHEL HEIGHTS | OREGON

SAUVIGNON BLANC, DOUGLAS GREEN
WESTERN CAPE, SOUTH AFRICA

SAUVIGNON BLANC, MARKHAM  | NAPA VALLEY, CA

VOUVRAY, J. MOREAU & FILS | FRANCE

ALBARIÑO, CONDES de ALBAREI | RÍAS BAIXAS, SPAIN

RIESLING, PIERRE SPARR | ALSACE, FRANCE

CHARDONNAY, BARTON & GUESTIER, "TRADITION"
MÂCON‑VILLAGES, BURGUNDY, FRANCE

CHARDONNAY, TREFETHEN | NAPA VALLEY, CA

CHARDONNAY, LAGUNA  | RUSSIAN RIVER VALLEY, CA

rosÉ
ROSÉ, BONNY DOON, "VIN GRIS de CIGARE"
CENTRAL COAST, CA

PINOT NOIR, ROSÉ, ACROBAT | OREGON

MALBEC, ROSÉ, CRIOS de SUSANA BALBO
MENDOZA, ARGENTINA

champagne // sparkling
BRUT ROSÉ, SCHRAMSBERG, "MIRABELLE"
NORTH COAST, CA

BRUT, MARQUIS de la TOUR | LOIRE, FRANCE

BRUT, VEUVE CLIQUOT, "YELLOW LABEL"
CHAMPAGNE, FRANCE

sparkling splits (187m l  personal bottles)
PROSECCO, LA MARCA | ITALY

BRUT ROSÉ, SEGURA VIUDAS | CAVA, SPAIN

BRUT, STANFORD | CALIFORNIA

red

SIGNIFIES WINERIES COMMITTED TO GREEN WINEMAKING PRACTICES: 
BIODYNAMIC, ORGANICALLY GROWN GRAPES, SUSTAINABLE and/or CARBON NEUTRAL.

BOTTLED FAVORITES

ALLAGASH WHITE 6
BUDWEISER 4
CORONA 5
GUINNESS 6
HEINEKEN 5
HEINEKEN LIGHT 5
HOEGAARDEN 6
MICHELOB ULTRA 5
MILLER LITE 4

NOT YOUR FATHER’S 
GINGER ALE 6

SAM SMITH 
ORGANIC CIDER 10

SAMUEL ADAMS 
BOSTON LAGER 6

SIERRA NEVADA 6
ST. PAULI GIRL N/A 4
STELLA ARTOIS 6

SEASONAL BEERS
seasonal prices subject to change, ask your 

server or bartender for details

DOGFISH HEAD
OMMEGANG 
WOLAVER’S 
ORGANIC
YARDS
GLUTEN-FREE
featured selection

BOTTLES
FLYING FISH | SOMERDALE, NJ

SLY FOX | PHOENIXVILLE, PA

TRÖEGS | HERSHEY, PA

VICTORY | PHILADELPHIA, PA

YARDS | PHILADELPHIA, PA

YUENGLING | POTTSVILLE, PA

DRAFTS

3oz

10 - -

9 - -

11 - -

13 - -

- - 65

- - 75

- - 109

- - 70

- - 75

11 18 60

8 13 46

10 16 58

7 12 40

9 14 50

7 12 40

9 14 50
7 12 40
9 14 50

8 13 46

7 12 40

9 14 50

7 12 40

10 16 58

7 12 40
10 16 58

8 13 46

house
PINOT NOIR
MERLOT
CABERNET SAUVIGNON

by the glass o r  bottle
PINOT NOIR, WILLAMETTE VALLEY VINEYARDS, 
"WHOLE CLUSTER" | WILLAMETTE VALLEY, OREGON 

PINOT NOIR, SHOOTING STAR | LAKE COUNTY, CA

PINOT NOIR, MACMURRAY ESTATE VINEYARDS
RUSSIAN RIVER VALLEY, CA

SUPER TUSCAN, MARCHESI de'FRESCOBALDI
TUSCANY, ITALY

MALBEC, CHÂTEAU LAGRÉZETTE, "PURPLE"
CAHORS, FRANCE

ZINFANDEL, KENWOOD VINEYARDS, "YALUPA"
CALIFORNIA

GRENACHE, WRITER'S BLOCK | LAKE COUNTY, CA

RED BLEND, RED ROCK | CALIFORNIA

BARBERA, TERRA d'ORO | AMADOR COUNTY, CA

RED BLEND, 14 HANDS "STAMPEDE"
COLUMBIA VALLEY, WA

MALBEC, BODEGA BENEGAS, "ATALIVA"
MENDOZA, ARGENTINA

CARMÉNÈRE, LAPOSTOLLE, "CASA GRAND SELECTION"
RAPEL VALLEY, CHILE

TEMPRANILLO, BARON de LEY, RESERVA | RIOJA, SPAIN

GSM, BAROSSA VALLEY ESTATE
BAROSSA VALLEY, SOUTH AUSTRALIA 

CABERNET SAUVIGNON, LOUIS M. MARTINI | CALIFORNIA

CABERNET SAUVIGNON, SEAN MINOR | NAPA VALLEY, CA

MERLOT, BENZIGER FAMILY WINERY, "RESERVE"
SONOMA COUNTY, CA

port // dessert
RIESLING, DESSERT WINE, NORTH by NORTHWEST, 
"THE BENCHES VINEYARD" | COLUMBIA VALLEY, WA

TOURIGA NACIONAL, PORT, STEELE | LAKE COUNTY, CA

LATE BOTTLED VINTAGE PORT, QUINTA do NOVAL 
"UNFILTERED" | PORTO DUORO, PORTUGAL

10 YEAR TAWNY, PORT, SMITH WOODHOUSE | PORTUGAL

green reserve list
CHARDONNAY, PAUL HOBBS "CROSS BARN," 2014
SONOMA COAST, CA

PINOT NOIR, KING ESTATE, SIGNATURE, 2013
OREGON

MERLOT, DUCKHORN, 2012 | NAPA VALLEY, CA

BORDEAUX BLEND, TREFETHEN FAMILY VINEYARDS,  
DOUBLE T, 2013 | NAPA VALLEY, CA

CABERNET SAUVIGNON, OBERON, 2013 | NAPA VALLEY, CA

4oz 7oz BOTTLE

5 8 28

5 8 28

5 8 28

BEER  FL IGHTS  (4 )  3 .5 o z .  DRAFT  BEERS 	 12

WINE  FL IGHTS  (3 )  2 o z .  POURS  FROM OUR WINE L IST 	 12

SANGRIA FLIGHTS (3) 3oz. POURS OF HOUSE-MADE SANGRIA	 12

CERTIFIED ORGANIC

harvestseasonalgrill.com


