
MORNING STARTERS

FROM THE GARDEN

C L A S S I C  C A E S A R   1 5
little gem lettuce, parmigiano reggiano,
crouton, caesar dressing

T U N A  P O K E  B O W L   1 9
basmati rice, yellowfin tuna, chili garlic aioli,
edamame, mango, seaweed, wonton chips

E G G S  B E N N Y   1 6
ham, bacon or spinach served on
toasted English muffin with home fries
avocado +3 lobster +8

S T E A K  A N D  E G G S   2 6
marinated steak, sunny side eggs, steak sauce, home fries GF

B U R R A T A  A V O C A D O  T O A S T   2 0
smashed avocado, marinated tomato, burrata,
balsamic reduction, challah toast, sunny side eggs

C H I C K E N  &  W A F F L E S   1 9
southern fried chicken breast,
fresh berries, homemade Belgian waffle

H A N G O V E R  F R I E S   1 9
shredded short rib, French fries, cheese sauce,
scrambled eggs, scallions, horseradish sauce

H A R L E Y S  H A S H   1 9
crisp corned beef, home fries,
two sunny side eggs, Harleys secret sauce

S M A S H B U R G E R   1 9
two beef patties, bacon, caramelized onions, pickles,
three cheese blend, Harley's secret sauce, pretzel bun

Served w/ French Fries  |  House Salad  |  Caesar Salad +3  |  Truffle Fries +4

S H A V E D  S T E A K  S A N D W I C H   2 1
shaved steak, mozzarella, provolone,
caramelized onions, roasted garlic aioli, toasted baguette

R E U B E N   1 9
house-made corned beef, pickled red cabbage,
swiss, thousand island dressing, thick cut marbled rye

S U N R I S E  S L A M M E R   1 7
bacon, fried egg, American cheese, maple aioli, french toast

L O B S T E R  R O L L   M P
chilled lobster, black truffle, little gem lettuce

brunchy thingshandhelds

Bacon 6
Breakfast Sausage 6
Harleys Home Fries 5
Side House Salad 5

Challah Toast 3
Rye Toast 3
English Muffin 3

sides

A M E R I C A N  G R I L L E

Add Protein - Chicken + 8  Shrimp + 12  Steak + 15  Salmon + 12

C R I S P Y  A R T I C H O K E   1 6
baby arugula, artichoke hearts, sunchoke chips, olives,
toasted walnuts, parmigiano reggiano, balsamic vinaigrette GF

S O U T H W E S T  R I C E  B O W L   1 6
basmati rice, roast corn, pico de gallo, cheddar,
avocado, black beans, tortilla strips, chipotle ranch GF

T R A D I T I O N A L   1 2
triple stacked, powdered sugar (blueberry or chocolate chip +2)

A P P L E  P I E   1 4
caramelized apples, cinnamon strudel, caramel

C L A S S I C  T H I C K  C U T   1 2
egg washed sweet brioche bread

PANCAKES FRENCH TOAST

B A N G  B A N G  S H R I M P   1 8
crispy tempura shrimp, chili garlic aioli

F R E N C H  T O A S T  S T I C K S   1 2
brown butter maple sauce

W I N G S   1 6
(8) buffalo, honey BBQ, or garlic parmesan

B A C O N  S L A B   1 7
maple bourbon glaze

R I B E Y E  E G G R O L L S   1 6
shaved ribeye, caramelized onions,
provolone, horseradish cream sauce

GF

GF

B U I L D  Y O U R  O W N  O M E L E T T E   1 6
pick three – bacon, ham, sausage, tomato, spinach, mushroom,
onion, peppers, American, swiss, provolone, cheddar, avocado +3
additional toppings +2 GF

   Stands for Gluten Free     (Please be advised we are not a gluten free or nut free facility, please inform your server if a person in your party has a food allergy)
 

20% gratuity will be added to parties of 8 or more    *Consuming undercooked meat (or) fish may result in food-borne illness especially if you have certain medical conditions*
GF

EXECUTIVE CHEF KEITH MCCONNELL

B A N A N A S  F O S T E R   1 5
caramelized bananas, brown butter rum sauce

B U R R A T A   1 6
prosciutto wrapped, tomato bruschetta,
balsamic, sunflower seed pesto, crostini

M O R N I N G  F L A T B R E A D   2 1
scrambled eggs, breakfast sausage,
cheddar cheese, scallion, garlic aioli

S P I N A C H  &  A R T I C H O K E  D I P   1 6
house-made tortilla chips

C H A R L E S  B U R G E R   2 0
American cheese, slab bacon, sunny side egg, Harleys secret sauce



wines

white by the bottle

red by the glass white by the glass

red by the bottle

TRIBUTE

MICHAEL DAVID “FREAKSHOW”

12

16

cabernet
San Benito County , CA

CA

MARK WEST 12

pinot noir
CA

TRIVENTO RESERVE 14

malbec
Mendoza, Argentina

BERINGER 12

merlot
CA

chardonnay
FLAT TOP 12Yolo County, CA

rosé
NOTORIOUS PINK 14France

sav blanc
ECHO BAY 12New Zealand

riesling
HOGUE 12Columbia Valley, WA

pinot grigio
RAPHAEL 14Long Island, NY

prosecco
MIONETTO 12Veneto, Italy

55

rosé
NOTORIOUS PINK France

CONUNDRUM 16

blends
CABY CAYMUS

blends
INTRINSIC

ABSTRACT

8 YEARS IN THE DESERT

PAPILLON

PRISONER

55

82

88

125

99

BY ORIN SWIFT

BY ORIN SWIFT

BY ORIN SWIFT

Columbia Valley, Washington

CA

CA

CA

CA

pinot noir
LA CREMA

COLENE CLEMENS

60

49Willamette Valley, OR

Sonoma County, CA

pinot grigio
RAPHAEL

SANTA MARGHERITA

52

62

Long Island, NY

Veneto, Italy

cabernet
B.R COHN

HONIG

FRANK FAMILY

FERRARI CARANO

JORDAN

JUSTIN

MONDAVI

B.V

JOSH RESERVE

FAUST

RUTHERFORD HILL

CHARLES KRUG

55

105

99

85

145

79

115

85

59

145

105

90

Sonoma Valley, CA

Sonoma Valley, CA

Napa Valley, CA

Napa Valley, CA

Alexander Valley, CA

Paso Robles, CA

Napa Valley, CA

Paso Robles, CA

Napa Valley, CA

Napa Valley, CA

Napa Valley, CA

Napa Valley, CA

chardonnay
DECOY

J. LOHR 

58

49
Sonoma County, CA

Monterey County, CA

BY DUCKHORN

merlot
WILLIAM HILL

DECOY

55

69Sonoma County, CA

Central Coast, CA

riesling
DR KONSTANTIN 49Finger Lakes, NY

sparkling
PROSECCO LA MARCA

RUGGERI SPARKLING ROSÉ

49

55

Veneto, Italy

Veneto, Italy

49

65

sav blanc
WHITEHAVEN

DUCKHORN Napa Valley, CA

Marlborough, New Zealand

https://www.vivino.com/US/en/ruggeri-argeo-prosecco-brut-rose/w/9328012

