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Harvest Seasonal Grill & Wine Bar - Delray Beach
Menu

1841 South Federal Highway #402 Delray Beach, FL 33483, United States
(+1)5612663239,(+1)2156621100 - https://harvestseasonal.com/

The Card of Harvest Seasonal Grill & Wine Bar — Delray Beach from Delray Beach contains about 203 different
menus and drinks. On average, you pay for a dish / drink about $11.1. What Nova Bode likes about Harvest
Seasonal Grill & Wine Bar — Delray Beach:

Love the restaurant Ordered the pan seared snapper. Thought it would have a crispy appearance but more like
steamed . It was good but not what | thought Will definitely be back as we love the freshness read more. The
diner is accessible and can therefore also be used with a wheelchair or physiological limitations, Depending on
the weather, you can also sit outside and eat and drink. What Ephraim Koepp doesn't like about Harvest
Seasonal Grill & Wine Bar — Delray Beach:
our server, jessica, was fantastic. attentive, friendly and knowledgeable about the restaurant and menu. the food
was mediocre. | choose to torture it so that it is a new menu that needs some tweaking. we give harvest probably
another chance, maybe after the first of the year read more. At Harvest Seasonal Grill & Wine Bar — Delray
Beach in Delray Beach, they prepare typical Indian spices fine dishes and sides like rice or naan freshly, and you
can indulge in fine American meals like Burger or Barbecue. If you want to have breakfast, a hearty brunch
awaits you, It's possible to chill out at the bar with a freshly tapped beer or other alcoholic and non-alcoholic
drinks.
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Burgers

GRASS-FED BISON BURGER

Breakfast

VANILLA WAFFLE

Dessert

SEASONAL FRUIT

Starters

CRISPY BRUSSELS SPROUTS

Indian
BIRYANI
Cocktails

APPLE CRANBERRY MOSCOW
MULE

Spirits

PINOT GRIGIO

Offers

FALL

Main

GRASS-FED BEEF BURGER

Milkishakes

CARAMEL APPLE

$9.0

$16.0

$8.0

$10.0

$11.0

$15.0

$9.0

Easy to drink

PINOT NOIR

Cocteles

GINGER PEAR $9.0

Beverages

SALTY DOG $9.0

Burgers & Sandwiches

PLANT-BASED IMPOSSIBLE
BURGER

Entree

GRILLED GRASS-FED FILET
MIGNON

Small Plates

TUNA POKE* $15.0

Popular Ttems

BRAZILIAN BBQ CHICKEN $11.0

$18.0

$35.0

fled

MALBEC, DISENO MENDOZA,
ARGENTINA

Brunch Cocktails

GINGER PEAR SANGRIA $9.0

Draft Beers

SIERRA NEVADA PALE ALE $6.0
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Naan Pizzas flccoutrements
MARGHERITA NAAN BREAD PIZZA  $9.0 ROASTED ROOT VEGETABLES $5.0
Monday Coffee + Tea
TACO BOWL $9.0 DALLIS BROS. COFFEE $3.0
land + Sea Come on Home for the
VEGAN CAULIFLOWER STEAK $18.0 ‘Holidaya
GREEN BEAN CASSEROLE $5.0
IMPOSSIBLE MEATLOAF $24.0 Saupa, Salads, & Boards
ARTISAN CHEESE BOARD $15.0
Pasta & Noodle Bowls
SPICY SHRIMP NOODLE BOWL  $24.0 goat Cu'ry

GOAT CURRY

Bottle
SAMUEL SMITH'S ORGANIC CIDER Condimenis and Sauces

CURRY
BO1SSONS
MIGHTY LEAF HOT TEAS $3.0 ‘lifealyle

. . BLOOD ORANGE MARGARITA $14.0

Soft Drinks and Juices

TOMATO JUICE $3.0 Starters &amp;amp; Sides
PORK POTSTICKERS $11.0

Oyster Shoolers
THE BAY $9.0 Parkers’ Signature Cocktails

BEE'S KNEES $13.0
Tnsalata (Salad)
SEARED SEA SCALLOPS $28.0 Teld & Forest

. BUTTERNUT SQUASH SOUP $5.0
Sharable Sides

ROASTED FALL VEGETABLES $11.0
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Provision Drafis

YUENGLING LAGER $4.0

{fmerican %obe

BRAISED SHORT RIBS $26.0

finy Meal

CUP OF SOUP

March 2023 Tive Music

AFTER PARTY $9.0

Juicee Cold-Pressed Juices
These types of dishes are
being served

LAMB

PUMPKIN TORTELLONI $20.0
MAC CHEESE $5.0
Drinks

LOCAL NON-GMO MILK
HONEST KIDS ORGANIC JUICE

o
Vegetarian & Vegan
VEGAN SPICY TOFU STIR FRY $15.0
VEGAN EGGPLANT PARMESAN $19.0

)

fippetizer
WARM BUTTERNUT SQUASH DIP  $10.0
KUNG PAO CAULIFLOWER WINGS $11.0

Beers

MICHELOB ULTRA $5.0

MILLER LITE $4.0

CAPPUCCINO $6.0

ESPRESSO $4.0

Rights

WINE FLIGHTS $13.0

SANGRIA FLIGHTS $12.0

HEINEKEN LIGHT $5.0

ST. PAULI GIRL N/A $4.0
y &

Rosé Wines

ROSE, THE PALM BY WHISPERING
ANGEL PROVENCE, FRANCE

ROSE, PINOT NOIR, ACROBAT OREGON

ORGANIC SPICY SAUSAGE $11.0

SHORT RIB MUSHROOM $11.0
[ ]

MYimosas

APPLE CRANBERRY MIMOSA $10.0

SUPER BUBBLES $9.0
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Entrée Bowls

WARM AUTUMN ACORN SQUASH
CUBAN BLACK BEAN RICE

SCRAMBLED ORGANIC EGGS
ORGANIC YOGURT PARFAIT

BEER FLIGHTS
PEAR BLEU

Fish & Seqfood
CEDAR ROASTED SALMON*

PAN SEARED RAINBOW TROUT*
BARRAMUNDI BOUILLABAISSE*

Soft drinks
LEMONADE

ORANGE JUICE
ORANGE JUICE

Meats & Pouliry

HARVEST MOON CHICKEN

STUFFED BONE-IN DUROC PORK
CHOP

BACON-WRAPPED BISON
MEATLOAF

Sparikiling Splits
PROSECCO, LA MARCA ITALY
ROSE, BOLLICINI VENETO, ITALY

$13.0
$14.0

$10.0
$7.0

$12.0
$10.0

$25.0
$26.0
$30.0

$3.0

$24.0

$27.0

$30.0

BRUT, MARQUIS DE LA TOUR LOIRE,
FRANCE

Port | Dessert

RIESLING, DESSERT WINE, NORTH BY
NORTHWEST, THE WALLULA BENCHES
VINEYARD COLUMBIA VALLEY, WA

PORTO, TAYLOR FLADGATE, LATE
BOTTLED VINTAGE PORT DUORO,
PORTUGAL

TAWNY PORT, CROFT, 10 YEAR OLD ,
PORTO DUORO, PORTUGAL

Seasonal Sangrias
RED, BLOOD ORANGE
POMEGRANATE

ROSE, GINGER PEAR $9.0
BLOOD ORANGE POMEGRANTE $9.0

$9.0

Nutritious Snacks

SWEET SALTY EDAMAME $5.0
ORGANIC HUMMUS VEGGIES $6.0
AB&J DIPPERS $7.0

fllcoholic Drinks
SAUVIGNON BLANC
CHARDONNAY

MERLOT

CABERNET SAUVIGNON

Sandwiches

AUTUMN CHICKEN SALAD $15.0
ALL-NATURAL TURKEY REUBEN $13.0
THE IMPOSSIBLE VEGAN BURGER $18.0

GREEN GODDESS $9.0
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Beer

LY HEINEKEN $5.0

‘\, HOEGAARDEN $6.0
" STELLA ARTOIS $6.0
MICHELADA $7.0

Tresh Sides

ORGANIC JASMINE RICE
HONEY-GLAZED ORGANIC CARROTS
LOCAL SEASONAL VEGGIES
HOUSE-MADE APPLESAUCE

Champagne | Sparfiling

PROSECCO, ORGANIC , MIONETTO ITALY

BRUT ROSE, SEGURA VIUDAS CAVA,
SPAIN

BRUT, SOKOL BLOSSER, EVOLUTION
OREGON

BRUT, VEUVE CLIQUOT, YELLOW LABEL
CHAMPAGNE, FRANCE

Seasonal Cocktails

HARVEST CRANBERRY BOURBON $14.0

SPICED SIDECAR $12.0
RUBY RYE MANHATTAN $13.0
WHITE, CARAMEL APPLE $9.0
DRAGON DANCE $13.0
Side dishes

WHIPPED SWEET POTATOES $5.0

ROASTED GARLIC MASHED YUKON
POTATOES

UN-FRIED FRIES $4.0

$5.0

PISTACHIO ZA'ATAR SPICED

CARROTS $5.0
HARVEST SIDE SALAD $4.0
NAN

PUMPKIN PIE CHEESECAKE $13.0

WAFFLE [V]
GRASS-FED BRUNCH BURGER  $15.0
FEATURED SEASONAL OMELETTE $13.0
HARVEST BREAKFAST SANDWICH $10.0
FARM-FRESH EGGS BENEDICT  $14.0
TOFU SCRAMBLE TACOS [V] $12.0

Seasonal Drafis

DUE SOUTH BOYNTON BEACH, FL
FUNKY BUDDHA FORT LAUDERDALE, FL
SALT WATER DELRAY BEACH, FL
BARREL OF MONKS BOCA RATON, FL

COPPERPOINT BREWING CO BOYNTON
BEACH, FL

TWISTED TRUNK WEST PALM BEACH, FL

TReserve Wines

CHARDONNAY, CAKEBREAD NAPA
VALLEY, CA

PINOT NOIR, DOMAINE SERENE,
YAMHILL CUVEE WILLAMETTE VALLEY,
OREGON

MERLOT, NICKEL AND NICKEL NAPA
VALLEY, CALIFORNIA

CABERNET SAUVIGNON, DARIOUSH
NAPA VALLEY, CALIFORNIA

CABERNET SAUVIGNON, CAYMUS NAPA
VALLEY, CALIFORNIA

BAROLO, DAMILANO ITALY
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Dishes are prepared with

PINEAPPLE
CRANBERRY
APPLE
GRAPEFRUIT
GARLIC
VEGETABLE

Healthy Entrées

GRILLED LOCAL NON-GMO
CHICKEN BREAST

GRILLED NON-GMO SALMON

MINI GRASS-FED BEEF BURGERS

MEATLESS CHICKEN NUGGETS
GLUTEN-FREE PENNE PASTA
LOCAL MAC CHEESE

LOCAL FARMERS CHEESE
QUESADILLA

HARVEST
MODERN GREEK

GRILLED CHICKEN
BRUSSELS CAESAR

GRILLED AUTUMN SALMON*
STEAK WEDGE

ROASTED ROOT VEGETABLE
AUTUMN SPINACH

MISTA

fippetizers

THREE BEAN TURKEY CHILI

VEGAN KUNG PAO CAULIFLOWER

WINGS

$3.0
$3.0
$3.0
$3.0

$10.0

$13.0
$10.0
$12.0
$9.0
$9.0

$8.0

$5.0

$16.0

$19.0
$19.0
$12.0
$10.0

$7.0

$11.0

SEASONAL ORGANIC HUMMUS $9.0
EVERYTHING-SPICED EDAMAME $9.0
ORGANIC SPICY SAUSAGE

FLATBREAD $5.0
PEAR BLEU FLATBREAD $5.0
SEASON ORGANIC HUMMUS $6.0
ORGANIC PORK POTSTICKERS ~ $8.0
LOCAL GRASS-FED BEEF

BURGER $10.0

By the Glass or Bottle

MOSCATO D'ASTI, VIETTI PIEDMONT,
ITALY

PINOT GRIGIO, DANZANTE DELLE
VENEZIE, ITALY

PINOT GRIS, J VINEYARDS WINERY
RUSSIAN RIVER VALLEY, CA

RIESLING, DR. HERMANN MOSEL,
GERMANY

VERDEJO, TORRES, VERDEO , RUEDA
CASTILLA Y LEON, SPAIN

FALANGHINA, FEUDI DI SAN GREGORIO,
SANNIO CAMPANIA, ITALY

SAUVIGNON BLANC, MUD HOUSE
MARLBOROUGH, NEW ZEALAND

SAUVIGNON BLANC, DECOY BY
DUCKHORN SONOMA

CHENIN BLANC, PROTEA WESTERN
CAPE, SOUTH AFRICA

CHABLIS, JOSEPH DROUHIN
BURGUNDY, FRANCE

CHARDONNAY, HARVEST, CHARGE
CALIFORNIA

CHARDONNAY, HARKEN CALIFORNIA

CHARDONNAY, STAG 'S LEAP, HANDS OF
TIME NAPA VALLEY, CA

VALDIGUIE, WILDFLOWER J. LOHR
MONTEREY, CALIFORNIA
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PINOT NOIR, STEMMARI SICILIA, ITALY

PINOT NOIR, CAMBRIA, JULIA'S
VINEYARD SANTA MARIA VALLEY,
CALIFORNIA

PINOT NOIR, SOTER, NORTH VALLEY
WILLAMETTE VALLEY

MONTEPULCIANO D'ABRUZZO, VALLE
REALE ABRUZZI, ITALY

SUPER TUSCAN, AVIGNONESI,
CANTALORO TOSCANA, ITALY

RIOJA, MARQUES DE MURRIETA,
RESERVA RIOJA, SPAIN

MERLOT, CLOS PEGASE, MITSUKO 'S
VINEYARD CARNEROS, NAPA

RED BLEND, PURPLE HEART SONOMA
COUNTY

CABERNET FRANC BLEND,
INVOLUNTARY COMMITMENT COLUMBIA
VALLEY, WA

CABERNET SAUVIGNON, HARVEST,
CHARGE CALIFORNIA

CABERNET SAUVIGNON, MERF
COLUMBIA VALLEY, WA

CABERNET SAUVIGNON, BEAULIEU
VINEYARDS NAPA VALLEY, CA

ZINFANDEL BLEND, MARIETTA CELLARS
OLD VINE RED CALIFORNIA
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Harvest Seasonal Grill & Wine Bar - Delray Beach

1841 South Federal Highway Opening Hours:
#402 Delray Beach, FL 33483, Monday 16:00-21:00
United States Tuesday 15:00-21:00

Wednesday 12:00-21:00
Thursday 12:00-22:00
Friday 12:00-22:00
Made with menulist menu Saturday 12:00-22:00
Sunday 11:00-21:00
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