
Dinner at Harvest Grill 

 
 

Small and Sharable 
add to any salad grilled or crispy chicken for $4, seared, blackened, or grilled salmon for $7 

WINTER SALAD (V2, GF) 
watercress, chicory & endive, shredded root vegetables and toasted hazelnuts in a hazelnut 
vinaigrette   $7 

CAESAR SALAD  
crisp romaine, herbed croutons, parmesan cheese and caesar dressing   $6 

HARVEST GRILL FIELD GREENS (V2, GF) 
seasonal field greens, tomato, cucumber, carrot, red onion and your choice of dressings   
$5.50 

SHRIMP SCAMPI 
shrimp sautéed in a garlic scampi butter sauce with a side of garlic bread $8.50 

WARM BEAN SPREAD & ACCOMPANIMENTS  (V2) 
a comforting white bean spread with condiments of pickled and marinated vegetables for 
spreading on baguette bruschetta   $6 

 
 

House Simmered Soups 
your server will tell you about this evening's selections. $3 cup / $4 bowl 

 
 

Dinners 

HERB-ROASTED CHICKEN (GF) 
oven-crisped chicken breast and yukon gold mashed potatoes, pan jus, and choice of daily 
vegetables   $12 

GRILLED BISTRO STEAK (GF) 
bavette steak, a french favorite, capped with red wine demi-glace sauce and served with a 
baked potato and choice of daily vegetables   $14 

SEARED SALMON  
filet of salmon, brushed with blood-orange butter, served with whole grain medley and 
choice of daily vegetables   $16 

PENNE PASTA (V) 
penne in a velvety pesto cream   $8.50 
add sautéed shrimp for $5 or grilled chicken for $4 

MOROCCAN CURRY (V2) 
a warming bowl of roasted squash and root vegetables, in a mild sauce of tomato & sweet 
spices, with chickpeas, raisins, apricot, and preserved lemon; served with cous cous   $9.50 

WHOLE GRAIN HARVEST BOWL (V2) 
hearty whole grain medley, sautéed rv garden greens, black beans & smoky sweet potato, 
topped with pumpkin seeds, avocado, crisp vegetables, and savory sauce   $9.50   

SLOW-SIMMERED COMFORT DISH 
your server will tell you about our chef’s feature 
 
 
 

Chef Kathryn Yeomans 



Beverages 
 

 

Non-Alcoholic 

Martinelli’s Sparkling Cider 1/gl 

Coffee & Tea (unlimited free refills) 1/gl 

Lemonade & Iced Tea (unlimited free refills) 1/gl                             

Juice 2/gl 

Milk 1/gl 

Soda             1/gl 
 

White Wine gl/btl 

Washington Hills Sauvignon Blanc, Washington 4/19 

Balancing Act Chardonnay, Oregon 4/24 

A to Z Pinot Gris, Oregon 5/24 

Domino Moscato, California 4/19 
 

Red Wine 

Barnard Griffin, “Rob’s Red” Blend, Washington 4/19 

Benzinger Merlot, California 4/19 

A to Z Red Pinot Noir, Oregon 5/24 

True Myth Cabernet Sauvignon, California 5/24 
 

Beer  3/gl 

Rotating Seasonal Selection. Ask your server for current selections. 

 
Cocktails           7/ea 
 
Manhattan 
Bourbon, Sweet Vermouth, Bitters, Cherry  
 
Martini 
Gin, Dry Vermouth, Olives 
 
Lemon Drop 
Vodka, Triple Sec, Lemon Juice, Simple Syrup 


