
LUNCH STARTERS
CRISPY CALAMARI … ~14
Lightly breaded and served with banana
peppers, comeback sauce, lemon

PARMESAN TRUFFLE FRIES … ~7
Hand cut skin on fries tossed in a white truffle
oil with parmesan cheese

LETTUCE WRAPS … ~15
Butter lettuce cups, pickled vegetables,
edamame, finished in teriyaki sauce and
peanut dust with choice of filet tips, shrimp, or
half of each

CAST IRON CHIPS … ~13
Housemade kettle chips topped with melted
blue cheese, smoked apple wood bacon,
scallions

BRISKET SPRING ROLLS … ~14
Smoked brisket with pickled carrots, cabbage,
scallions house and white bbq

PIMENTO BITES … ~12
Homemade pimento cheese with grilled toast
points, pickles and pepper jelly
– Add Housemade andouille sausage ~6

HOUSE SMOKED TUNA DIP … ~16
Smoked ahi tuna with crispy blackened flour
tortilla chips

BBQ PORK BELLY AND SHRIMP … ~16
Served over bed of shaved brussels, roasted
corn salsa with white BBQ

TUNA TARTARE … ~16
Marinated Ahi tuna over Asian slaw with
avocado, edamame, sweet ginger soy glaze,
radish, wasabi aioli

DAILY OYSTER SELECTION … ~MKT
PRICE
Oysters on the half shell or chargrilled and
finished with parm and garlic bread

SOUP OF THE DAY / DAILY GUMBO CUP 6
BOWL 8
– Add pimento grilled cheese- 6

LUNCH SALADS
ROCKET 88 … ~12
Mix of arugula, spinach with Granny Smith
apples, cranberries, carrots, honey spiced
walnuts, goat cheese with champagne
vinaigrette

HARVEST CHOPHOUSE … ~12
Crispy iceberg romaine blend with an
assortment of applewood smoked bacon, blue
cheese, avocado, grape tomatoes, buttermilk
dill dressing

HARVEST HOUSE … ~12
Field greens served with blue cheese
crumbles, grape tomatoes, shaved red onion,
carrot, cucumber, croutons, topped with honey
spiced walnuts and sherry viniagrette

GRILLED CAESAR … ~11
Chopped romaine tossed in roasted garlic
Caesar dressing topped with croutons and a
crispy parmesan shell, fire grilled romaine
points

TACO SALAD … ~15
Choice of grilled chicken or spiced beef on top
of shredded romaine, tomatoes, onions, olives,
cheddar cheese, corn salsa, sour cream and
guacamole with chipotle ranch dressing in a
crispy tortilla bowl.

VITALITY SALAD … ~13
Blackeye peas, marinated tomato, cucumber
and onion tossed with mixed greens and
quinoa, croutons, feta cheese with sherry
vinaigrette

ADD CHICKEN~8 SHRIMP SKEWER ~8 BUFFALO CHICKEN~7 SMOKED SALMON~9 TUNA~9 FILET TIPS~9 GRILLED
SALMON~9

CONSUMING RAW OR UNCOOKED MEATS, POULTRY,SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.


