
Appetizers

Beer Battered Onion Rings
Fresh sliced onion dipped in our Summit beer batter,

Harvest Grill apple jack bbq, honey-dijonaise, horsey sauce  $6

Walleye Fingers
Dill chip crusted Canadian walleye strips, golden fried,

tartar sauce, fresh lemon wedge  $9

Fresh-Cut Waffle Fries
House-cut russet potatoes, golden-fried,

Harvest Grill smoked onion sour cream  $6

Chips, Salsa & Guacamole
Tri-colored tortilla chips fried to order, Harvest Grill fresh salsa,

house-made guacamole dip  $5

Harvest Grill Wings
Ten fresh wings seasoned & served crispy, choice of Harvest Grill apple jack bbq, buffalo sauce or

seasoned with Harvest Grill dry house rub, celery sticks, house-made bleu cheese dressing  $9

Harvest Grilled Sliders
Three grilled patties, caramelized onion, sliced dill pickle,

Harvest Grill apple jack bbq sauce  $8

Cheese Quesadilla
Cheddar & jack cheese, flour tortilla, chopped green onions, salsa, guacamole  

$9  Add rotisserie chicken $1.25

soups & salads

House Cream of Chicken Wild Rice
Cup $4  Bowl $5

Parmesan Tomato Bisque
Cup $4  Bowl $5

Soup du Jour
Ask your server about our made from scratch soup selection of the day.

Cup $4  Bowl $5

Crackers served with Soup.  House-made Salty Bread served with all salads with choice of dressing:
Thousand Island, House Ranch, Bleu Cheese, French, Oil & Vinegar, Caesar, Balsamic Vinaigrette.  Lo-Cal available upon request

House Salad
Fresh mixed baby salad greens, roma tomatoes, cucumber,

sliced shaved carrots, croutons  $6  Add Gold n’ Plump rotisserie chicken $2

Caesar Salad
Romaine lettuce, house-made Caesar dressing, fresh parmesan cheese,

croutons  $9  Add Gold n’ Plump rotisserie chicken $2

Blueberry Spinach Salad
Fresh spinach, amableu cheese, cayenne candied pecans,
fresh blueberries, house-made raspberry vinaigrette  $11

Cobb Salad 
Chopped romaine, Gold n’ Plump rotisserie chicken, bacon bits, sliced hard-boiled egg, avocado, sliced olives,

diced roma tomatoes, shaved carrots, amableu cheese, choice of dressing  $12

Orchard Salad
Mixed baby greens, sliced poached pear, sliced apple,

cayenne candied pecans, amableu cheese, house balsamic dressing  $9

sandwiches

The Harvest Club
Gold n’ Plump rotisserie chicken breast, ham, thick-sliced bacon, tomatoes, 

leaf lettuce, garlic mayo, sourdough bread  $9

All Sandwiches are served with French Fries & a Pickle Spear.  Upgrade to Waffle Fries or Onion Rings for $2

Reuben or Rachel
Choice of corned beef or turkey with sauerkraut, Swiss, parmesan cheese, 

Thousand Island dressing, marble rye  $9

Buffalo Chicken Sandwich 
Shaved Gold n’ Plump rotisserie chicken breast, hot buffalo sauce,

amableu cheese, celery, onion bun  $9

BLT
Three thick-slices of bacon, leaf lettuce, tomato, garlic mayo, sourdough  $7  

Make it a Lindy & add egg salad for $2

Chicken or Tuna Salad Sandwich
Choice of house-made albacore tuna salad or rotisserie chicken salad,

sliced tomato, leaf lettuce, choice of bread  $7

Welcome to The Harvest Grill, our menu was created with local farmers and companies in mind.  We are committed to serving house-made food from scratch using the finest,
freshest meats, produce and dairy products grown and made in Minnesota.  With seasonally changing specials every night, we try to offer something for everyone.

We combine simple, quality ingredients to create complex flavors that each of our guests will enjoy.
Thank you for joining us today!

Walleye Sandwich
Dill chip crusted Canadian walleye fillet, leaf lettuce, tartar sauce,

whole wheat hoagie bun, lemon wedge  $12

We Do Not Accept Checks.  All Major Credit Cards Accepted and ATM Machine on premises.

THE

GRILL



house entrées

Filet Mignon 
8 oz. house-cut filet, bleu cheese butter, au jus  $23

Add sautéed mushrooms $2.25

All House Entrées served with House Salty Bread, Fresh Vegetable of the Day & Choice of Wild Rice or Potato of the Day.
Add a House or Caesar Salad for $2

thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness.
individuals with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.

burgers, melts & wraps

Harvest Burger
Ground chuck, leaf lettuce, tomato, cheese, fresh ciabatta bun

$8

Bacon Cheeseburger
Ground chuck, thick-sliced bacon, melted cheese,

fresh ciabatta bun  $11

All Burgers are 1/3 Pound Hereford Beef.  Burgers & Melts are served with French Fries & a Pickle Spear.  Upgrade to Waffle Fries or Onion Rings for $2

Wild Mushroom Burger
Ground chuck, sliced wild mushrooms, Swiss cheese,

fresh ciabatta bun  $11

Patty Melt 
Ground chuck, caramelized onions, melted cheddar cheese,

Swiss cheese, marble rye  $10

Tuna Melt
Large English muffin, house-made albacore tuna salad, tomato,

cheddar cheese  $8

Rotisserie Chicken Melt
Shaved rotisserie Gold n’ Plump chicken breast with thick-sliced bacon,

smoked gouda cheese & garlic mayo, fresh ciabatta bun  $9

Veggie Burger
Spicy black bean patty, lettuce, tomato, onion, fresh ciabatta bun

$9

Turkey Burger
One-third pound house-made Gold n’ Plump ground turkey & spinach burger,

leaf lettuce, tomato, cheese, fresh ciabatta bun  $9

Ribeye Steak
12 oz. house-cut center of the rib steak, roasted garlic butter, au jus  $23

Add sautéed mushrooms $2.25

Crusted Walleye
6 ounce dill chip crusted Canadian walleye, pan-fried, tartar sauce  $19

Beer battered available

Planked Salmon
8 ounce fillet house-cut on cedar plank, brandy-agave glaze, lemon wedge  

$23

Rotisserie Chicken
Half Gold n’ Plump rotisserie chicken, cajun seasoning, cranberry chutney  $16

Apple Jack Pork Ribs
Smoked slow-cooked pork ribs, choice of Harvest Grill apple jack bbq sauce or Harvest Grill dry-rubbed spice.

Half $16  Full $20

Coconut Shrimp
Five coconut crusted shrimp, apricot-horseradish marmalade  $17

Fresh Catch of the Day
Ask your server for details on today’s fresh catch specially prepared by our Chef daily!

~ Market Price ~

pasta entrées

Harvest Macaroni & Cheese
Cavatappi pasta, Harvest Grill three-cheese sauce, chopped chives,

diced bacon, parmesan bread crumbs  $12

Rotisserie Chicken Pesto
Gold n’ Plump rotisserie chicken, penne pasta, sun-dried tomatoes,

fresh basil, grated parmesan cheese  $16

All Pasta Entrées are served with House-made Salty Bread.  Add a House or Caesar Salad for $2

Shrimp Scampi
Linguine pasta, shrimp, white wine butter sauce, chopped garlic, fresh basil  

$17

Chicken Alfredo
Linguine, Gold n’ Plump rotisserie chicken, house-made alfredo sauce,

parmesan cheese  $14  Sub shrimp for $3

INDICATES OUR locally-RAISED menu ingredients

Chicken Caesar Wrap
Sliced rotisserie Gold n’ Plump chicken breast, grated parmesan cheese,

croutons, chopped romaine, Caesar dressing, flour tortilla  $9

We Do Not Accept Checks.  All Major Credit Cards Accepted and ATM Machine on premises.


