
Harvey’s
Proteins Starches

Sides (GF)

Desserts

VegSalads (GF)
THAI SHRIMP 
CAKES* (GF)
nuc mon mayo
14
GALBI* (GF)
Korean short ribs
14
BEER-BATTERED 
FRIED FISH*
tartar sauce & lemon             
11
TOFU SATAY*
peanut sauce (GF)(v)
10
CRISPY FRIED 
CHICKEN*
red hot honey butter               
14
LAMB KOFTA KEBAB
sumac yogurt* (GF)
13
FRIED CHEESE *
passata
9
GYOZA*
vegetable or shrimp, 
sesame soy dip
9
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PANISSE
chickpea fries (GF)(v)
8
NAAN*
garlic-cilantro butter
7
ARANCINI*
garlic-herb pistou
10
SOPAPILLAS*
local honey
9
SOFT PRETZELS*
whole grain mustard
7
YACHAEJAEN*
Korean vegetable 
pancake; 
sesame-soy dip (v)
11

ROASTED HARISSA 
CARROT 
‘FRIES’
sumac yogurt* (GF)
8
ROASTED 
BROCCOLINI*
served cold; garlic-
lemon mayo & 
white anchovies (GF)
9
BEER-BATTERED 
ONION RINGS* (v)
ketchup
8
CRISPY FRIED 
ARTICHOKE HEARTS
garlic herb mayo (GF)*
10
TEMPURA GREEN 
BEANS*
ponzu
6

CUCUMBER + GRAPE 
SALAD*
feta, mixed 
greens, lemon-oregano 
dressing
10
WEDGE SALAD*
iceberg lettuce, bacon, 
bleu cheese, red onion, 
cherry tomato
13
NICOISE SALAD*
white anchovies, green 
beans, hard-boiled eggs, 
potatoes, olives, sher-
ry-wine vinaigrette
12
BABY KALE SALAD*
broccoli, craisins, 
almonds, ranch dressing
10
SPINACH SALAD 
artichoke hearts, cherry 
tomatoes, chickpea 
croutons, tahini-lemon
dressing (v)
12
CHICKEN BACON 
RANCH SALAD*
iceberg lettuce, 
shredded carrots 
and tomatoes
13

5
DEVILED EGGS*
HAND CUT FRIES
MIXED SPICED
    NUTS*
CRISPY SPICED
    CHICKPEAS
BRUSSELS SPROUT
    SLAW

WHISKEY ICE CREAM 
AFFOGATO* (GF)

ATLANTIC BEACH PIE*

LEMON-RASPBERRY 
CHEESECAKE BAR*

S’MORE PIE*

SUPERFUDGE BROWNIE*

7

*Contains common food 
allergen. Please inform your 
server of any food allergies.

(GF) = gluten free
(v) = vegan

FRESH FRIED 
POTATO CHIPS
sour cream & onion 
dip*

SMASHED POTATOES
garlic-herb pistou (v)



Harvey’s
Cocktails Mocktails

Soft Drinks

Coffee/Tea

RISE OF THE PINK 
LADIES* 
gin, lemon, raspberries, 
sugar, egg white. up.

9

DIRTY GIBSON GIRL
gin, dry vermouth, olive & 
onion brine. up.

10

TEQUILA SOUR*
tequila, lime, egg white, 
sugar, salt. rocks.            

9

APEROL SPRITZ
aperol, prosecco, club 

soda. rocks.
8

TORERA
tequila, pineapple, sugar, 
lime. rocks.

9

HARRIET 
WALLBANGER 
vodka, grapefruit, galliano. 
up.

8

LAST PALE LIGHT IN 
THE WEST
rye, cynar, sweet 
vermouth. up.
10

TINTO DE VERANO
table red wine, sprite, 
sweet vermouth. rocks.

8
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DUNES ON THE CAPE
rum, blended frozen 
pineapple, coconut milk, 
sugar, lime. rocks.

11

CUBA LIBRE
rum, cola, lime, rocks

8

SECRET LIFE OF 
PLANTS  (MAI TAI)
rum, lime, amaretto, 
mango-oolong syrup, salt. 
rocks.

12

BUNNY COSTUME
bourbon cream, gunpowder 
gin, cranberry bitters. up.
10

JUNGLE BIRD
gosling’s dark rum, campari, 
pineapple juice, lime, sugar. 
rocks.
10

STINGER
cognac, creme de menthe. 
rocks.
9

BRANDY ALEXANDER
cognac, dark creme de 
cocoa, cream. up.
10

5

CUCUMBER-LIME
GINGERALE

PINEAPPLE-MINT FIZZ

CHERRY LEMONADE

CRANBERRY-ORANGE 
SODA 

3
COKE
DIET COKE
GINGER ALE
SPRITE
FRESCA
BARQ’S ROOTBEER

4
MEXICAN COKE
MEXICAN SPRITE

COFFEE
regular hot, decaf hot, regu-
lar iced
3

TEA
hot (black, earl gray, mint, 
chamomile, zinger) iced 
(black, herbal)

2

*Consuming raw or undercooked eggs may increase your risk of foodborne illness. 
Vegan alternative to eggs available.
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