Veggies
ROASTED HARISSA
CARROTS

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

Harvey’s

Starches

PANISSE

chickpea fries (GF)(v)
choose a sauce to dip
8

NAAN*
garlic-cilantro butter
7

ARANCINI*
cheese-filled risotto
balls with garlic-herb
pistou

10

SOPAPILLAS*

puffy fried-dough with
local honey

9

SOFT PRETZELS*
whole grain mustard
7

KOREAN VEGETABLE
PANCAKE*

sesame-soy dip
11

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

food allergies.
(GF) = gluten free
(v) = vegan

Sides (GF)

ALLS
DEVILED EGGS*

HAND CUT FRIES (v)

MIXED SPICED NUTS* (v)
BRUSSELS SPROUT SLAW

FRESH FRIED POTATO CHIPS
sour cream & onion dip*

SMASHED POTATOES (v)

166 Avenue A - Turner’s Falls, MA

Proteins

THAI SHRIMP CAKES*
(GF)

nUC Mon Mayo

14

GALBI* (GF)
marinated Korean-
style 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 *
tomato passata
9

GYOZA*

housemade vegetable
steamed dumplings
with sesame-soy dip

Harvey’s

(413) 863-5228
harveysma.com

Salads (GF)

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*
broccolini, 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




RISE OF THE PINK
LADIES*

gin, lemon, raspberries,
sugar, egg white. up.
9

NEW YORK SOUR*

whiskey, lemon, egg
white, sugar, red wine
float. rocks.

10

CALAIS

cognac, port, grand mar-

nier, bitters, cherry. up.
11

DIRTY GIBSON GIRL

gin, dry vermouth, olive &
onion brine. up.
10

VAMPIRE KISS

red wine, sweet vermouth,
fernet, coke, lime, bitters.
9

LAST PALE LIGHT IN
THE WEST

rye, cynar, sweet
vermouth. up.
10

Harvey’s

Cocktails

SWEATER WEATHER
jameson, dry curacao,
mulled cider syrup, flamed
orange peel, bitters. rocks.
11

CANCHANCHARA

chamomile-honey syrup,
rum, lime. up.
9

TORERA

tequila, pineapple, sugar,
lime. rocks.
9

HARRIET
WALLBANGER

vodka, grapefruit, galliano.

up.
8

APEROL SPRITZ

aperol, prosecco, club soda.

rocks.
8

SECRET LIFE OF
PLANTS (MAITAI)

rum, lime, amaretto,
mango-oolong syrup, salt.
rocks.
12

Mocktails
5

CRANBERRY-LIME
GINGER ALE

PINEAPPLE-MINT FIZZ

MULLED CIDER
SPRITZ

LEMON-ALMOND
SODA

Soft Drinks

3

Coke

Diet Coke
Ginger Ale
Sprite

Fresca

Barg's Rootbeer
Dr. Pepper

Diet Dr. Pepper

4

Mexican Coke
Mexican Sprite

Coftfee/Tea

COFFEE

regular hot, decaf hot, regular

iced
3

TEA

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

2

Harvey’s 166 Avenue A - Turner's Falls, MA
(413) 863-5228

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




Laura Palmer 10
hot chamomile tea, bourbon
La-Di-Da-Di Toddy 11

lemon, mandarin, sugar,
hot water, cinnamon-infused

dark rum

Café Corretto 10
espresso, fernet

Brandy Alexander 10
cognac, créme de cacao, cream
Bunny Costume 10

bourbon cream, gunpowder gin,
cranberry bitters

After-dinner Mint 10
bourbon, baileys, cream,

branca menta, dark creme de
cacao

Amalfi Dream 12
limoncello, luxardo, almond-
syrup, lemon, gin, fizz

Thai lced Coffee 10
coconut-washed vodka,

coconut milk, sugar, coffee

Black Walnut Manhattan 11
rye, averna, angostura and

black walnut bitters
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branca menta, dark creme de
cacao

Amalfi Dream 12
limoncello, luxardo, almond-
syrup, lemon, gin, fizz

Thai lced Coffee 10
coconut-washed vodka,

coconut milk, sugar, coffee

Black Walnut Manhattan 11
rye, averna, angostura and

black walnut bitters



BEER & WINE

WHITE

Prosecco (Brut)
Cypress, California, YEAR
Prosecco (extra dry)

Val d'Oca, ltaly
Sparkling Rosé

Prima Perla, Italy

Rosé

Bieler, France

Rosé

Chapoutier, France
Sauvignon Blanc
Wildsong, New Zealand, 21
Sauvignon Blanc
Giesen, New Zealand, 21
Sauvignon Blanc

Spy Valley, New Zealand, 22
Chenin Blanc

Indaba, South Africa, ‘22
Toscana Bianco

Marlesi Antinori, Italy, 21
Pinot Gris

Portlandia, Oregon, 21
Vinho Verde

Broadbent, Portugal
Chardonnay

Fevre, Chile, 22

RED

Chianti (House)

Castello di Gabbiano, Italy, 21
Toscano Rosso

Castello di Querceto, ltaly, 19
Pinot Noir

Deloach, California, ‘19

Pinot Noir

Diora, California, 19

(over)

Harvey’s

gl/btl

6
9.5/36
10/38
10/36
12/44
9/32
10/36
11/40
6/20
10/36
10/36
7124

13/47

gl/btl

6/20
8/28
7.5/26

12/44
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BEER & WINE

RED (cont) gl/btl
Cabernet Sauvignon 8/28
Lyeth Estate, California

Cabernet Sauvignon 7124
Févre, Chile 2022

Red Blend 7.5/26
Murphy Goode, California, 2019

Red Blend 10/36
Troublemaker, California

Merlot 9/32

Cypress, California

DRAFT Pint/120z
Four Phantoms- Old Gods 22 9/7
(Graf)

Hitchcock Brewing— 8/6
Galaxy Hopper 42 (IPA)

Honest Weight— 12/9
Main Character Syndrome IPA

BBC — Czech Pilsner 7/5
Allagash — White 8/6
Brick & Feather— 9/7
Cat Grass Pale Ale

Building 8 — IPA 8/6
PV Brewing — Fogbuster 8/6

(Coffee Stout)

BOTTLES
Miller High Life 3.5 Dos Equis 5.5
Amstel 6 Coors 4.5

CANS
120z 160z
Budweiser 4 BBC Steel Rail 7.5
Bud Lite 4 Naragansett 4.5

Ginger Libation 14 Artifact Cider 9.5
Athletic N/A IPA 5.5

Harvey’s
166 Avenue A - Turner’s Falls, MA
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