H

HARVEST
BREAKFAST TAVERN

HOUSE GRANOLA BOWL 11.00
Greek yogurt, mixed berries, honey, mint

BUTTERMILK PANCAKES —— 15.00
Cultured butter, warm New Hampshire maple syrup

BANANAS FOSTER FRENCH TOAST —— 16.00
Whipped cream, candied pecans

THE BREAKFAST PLATE —— 18.00
Eggs your way, toast, hash browns, choice of meat

BREAKFAST SANDWICH —— 16.00
Fried egg, cheddar, bacon, toasted English muffin,
hash browns, choice of meat

CORNED BEEF HASH — 20.00
“Red flannel” hash, two eggs

CHEF’S STEAK + EGGS 22.00
Caramelized onions, herb butter

SIDES

TOAST 5.00
ENGLISH MUFFIN 5.00
TWO EGGS 7.00
HASH BROWN 7.00
BACON 8.00
SINGLE PANCAKE 8.00
OATMEAL 11.00
FRESH CUT FRUIT 12.00
CHICKEN APPLE SAUSAGE ——  12.00

A 22% service charge will automatically be added to parties of six or more.

Consuming raw or undercooked foods may increase your risk of foodborne illness.
Please inform your server of any allergies or dietary preferences.



