
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness. 

 
 

 
 

BRUNCH   

 
PERRY’S PICK* 
Two eggs any style, seasoned home fries,  
toast and choice of sausage patties, ham or bacon $9 
 
HOTEL PATTEE OMELET 
Home fries & toast $8 
-add- onions, green peppers, mushrooms, ham,  
bacon, sausage, tomato, cheese .75ea 

 
CLASSIC EGGS BENEDICT* 
Two poached eggs, English muffin, seared ham,  
hollandaise, seasoned home fries $10 
 

HARVEY’S TRAIN WRECK BURRITO 
Scrambled eggs, fried potatoes, cheese, flour tortilla smothered 
in house-ground sausage gravy $10 
-add-sautéed veggies -or- Spinach $1 
Bacon -or- Smoked Ham $2 
House-made Sausage $3 
Grilled Ribeye $4 

 
SUGAR CURED & SMOKED SALMON BENEDICT 
Sugar cured & smoked salmon, hollandaise, sundried tomatoes 
& poached egg over buttermilk drop biscuit $14 
 
STEEL CUT OATMEAL 
Cream, house-made brown sugar, seasonal fruit $9 
 

BREAKFAST MAC + CHEESE 
Mac + cheese, scrambled eggs, sautéed sweet pepper & onions, 
buttermilk drop biscuit smothered in house ground sausage 
gravy, white cheddar, green onions $12 

COUNTRY SKILLET* 
House smoked country ham, fried potatoes, two eggs,  
white cheddar, green onions, sausage gravy 
Small $8   Large $12 

BISCUITS + GRAVY 
Buttermilk drop biscuit, house ground sausage gravy 
One biscuit $6   Two biscuits $10 
 

CHICKEN + WAFFLES 
Red velvet Belgium waffle, buttermilk fried chicken breast, 
spiced berry compote and cream cheese glaze $14 

 

PAINE PERDU  
(Overnight French Toast) 
Sourdough baguette soaked in vanilla custard,  
triple berry compote, whipped cream, powdered sugar $10 

FORKLESS  

THE “BURGER” * 
Harvey’s house-chopped sirloin blend, white cheddar,  

onion ring, sage mayo, fries $12 
-add-house-cured bacon $2 

 
TENDERLOIN 

Hand-breaded pork tenderloin, fried, “quick” pickles,  
mustard, fries $12 

 

MISS FREES FAMOUS CHICKEN SALAD 
Roasted chicken, crisp apples, celery, red grapes, garlic & sage 

aioli, baby iceberg on a toasted ciabatta (or wheatberry!) and crisps 
$10 

 
 

 

 BRUNCH CRAFT COCKTAILS  
 

BLOODY MARY 
Harvey’s house-made bloody mary mix, vodka, 

meat stick, quick pickles, olives, lemon and dilly bean 
Baby $5   Regular $7 

 

“SPICY” BLOODY MARIA 
Harvey’s house-made bloody mary mix, house-infused 

jalapeno tequila, meat stick, quick pickles, 
olives, lemon and dilly bean 

Baby $5   Regular $7 
 

HANDCRAFTED MULES 
Vodka, fresh fruit puree, ginger beer, lime juice 

(Please ask your server) $9 
 

BELLINI 
Champagne, fresh fruit puree 

(Please ask your server) $6 
 

MIMOSA 
Champagne, orange juice $5 

 

 SIDES  
 

HARVEY’S FARM GREENS – mixed farm greens, sun dried tomato,  
pumpernickel croutons, white cheddar, creamy poppy seed dressing  $5 

HOTEL SALAD – mixed farm greens, apples, curry cider vinaigrette $6 
FRESH FRUIT -  seasonal  $4 

CRISPS –house-made potato crisps, sea salt  $2 

FRIES $3 

HOME FRIES $4 

CHICKEN FRIED ONION RINGS – buttermilk battered, fried  $5 

BACON –bacon, 3 slices  $3 

BUTTERMILK DROP BISCUIT –house-made buttermilk drop biscuit, honey  $2 

OPEN DAILY 8AM-9PM 

brunch SERVED 8aM-4PM 

Saturday & Sunday 

 


