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Wednesday-Sunday 8:00am-3:00pm
Thursday-Saturday 4:00pm-9:00pm

694 New Dorp Lane ]
(347) 857-6888 < ~ m I@l *L%
www. harvestcafe-si.org Café =

Breakfast

Two Eggs Any Style - Two eggs cooked any style with choice qftoast, served with homefries—$12.00

Two Egg Omelet (Egg Whites+$1.00) - Two egg omelet with choice qftwoﬁllings,
served with bomefries and your choice qftoast—$15. 00
Fillings: American, Swiss, Cheddar, Mozzarella, Feta, Provolone, Bacon, Turkey Bacon, Ham, Sausage, Spinach,
Mushrooms, Tomato, Onions or Peppers - Additional Filling: $.75 each

French Toast - 2 Thick-cut Texas Toast, griddled golden brown - with syrup, butter,
and powdered sugar-$15.00

Banana Walnut French Toast - Texas Toast - topped with house-made banana walnut syrup-$15. 00

Pancakes - 3 Classic Buttermilk Pancakes - with syrup, butter, and powdered sugar-$12.00
(Avai]ab]e in Gluten —Free)

Bananas Foster Pancakes - Pancakes with caramelized bananas, brown sugar & a rich rum syrup-$15. 00
Belgian Wafﬂe - Served with syrup, butter and powdered sugar—$ 12.00 (Available in Gluten —Free)
Strawberry Nutella Waffle Belgian - Waffle with Nutella and strawberries-$15.00
Steak & Eggs - Grilled 8 oz. ribeye with 2 eggs any style, served with toast and home fries-$18.00

Cafe Benedict - Smoked Ham, 2 poached eggs on a toasted buttery croissant, topped with Harvest dust infused
hollandaise, served with home fries-$15.00

Cheesy Grits Breakfast Bowl - Creamy cheese grits topped with two eggs any style
and your choice of bacon, sausage, or ham-$14.00

Classic Egg Sandwich - Choice of bacon, sausage, or ham with American cheese and scrambled eggs on brioche
roll, served with home fries-$12.00

Egg White Breakfast Wrap - Egg whites with spinach, turkey bacon, and feta cheese in a flour wrap,
served with a fruit cup-$14.00

Veggie Breakfast Bowl - Sautéed spinach, mushrooms, onions, and peppers, with avocado over breakfast
potatoes, finished with Harvest Heat hot sauce-$13.00 (Gluten-Free)

Avocado Toast & Eggs - Mashed avocado, tomato & red onion on multigrain toast,
served with 2 eggs any style-$15.00

Biscuits & Sausage Gravy - Buttermilk biscuits smothered in house-made sausage gravy,
served with home fries-$12.00

A La Carte Sides: Home fries, bacon, turkey bacon, sausage, smoked ham, toast, fresh fruit ( $3—$5)

Breakfast - Kids’

Silver Dollar Pancakes - Three fluffy silver dollar pancakes-$5.00

One Egg any Style - One egg served with homefries and toast-$5.00

French Toast - One slice of Texas Toast served with syrup, butter and powder sugar—$5.00
Walffles - Two Waffle triangles served with syrup, butter and powder sugar-$5.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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Lunch
Appetizers

Wings - House sauce, Dry toppings - Lemon pepper, Buffalo, Garlic parmesan -$10.00
Harvest Dusted Poutine Fries-$8.00
Loaded Potato Skins-$9.00
Fried Pickles - Beer Battered and Deep Fried-$9.00

Onion Rings - Beer Battered and Deep Fried-$7.00
Soup of the Day - $6.00/$8.00

Steak Frites - Grilled 8 oz. ribeye with mushroom demi-glace, served with
French fries-$18.00

Korean Fried Chicken Sandwich - Buttermilk fried chicken glazed with gochujang,
topped with slaw, served with fries-$15.00

Fish Tacos (Alaskan Cod) - slaw, chipotle lime crema,
served in flour tortillas-$ 14.00

Smash Burger - Two 4 oz. patties, American cheese, fried pickles, House aioli,

served with fries-$13.00

BLT Wrap - Bacon, lettuce, tomato, roasted garlic aioli in a flour tortilla
served with fries-$12.00

Caesar Salad - Romaine, parmesan, croutons, Caesar dressing-$10.00

(add chicken +$5.00/steak +$8.00)

House Salad - Mixed greens, tomato, cucumber, onion, House dressing-$10.00

(add chicken +$5.00/steak +$8.00)

Lunch - Kids’

Kids’ Burger Slider - Single beef slider with cheese, served with fries or fruit-$8.00
Kids’ Chicken Tenders - Crispy tenders served with fries or fruit-$6.00

Kids’cavatappi & Cheese - cavatappi pasta in creamy cheese sauce-3$5.00
Kids’ Grilled Chicken Plate - Grilled chicken breast with fries and seasonal Vegetable-$ 7.00

The Harvest Café is owned and operated by A Very Special Place, Inc. (AVSP), whose goal is to create new
opportunities for people with intellectual and Developmental disabilities. The Café is a certified training-site for those
who want to learn new skills in a distinctive environment. Trained habilitative staff work with the chef and restaurant

staff who share their expertise and knowledge of this profession with the trainees.
“Great Food With a Mission...”

*Menu Created & Executed by Chef Beniah Gray & our Amazing Staff at the Harvest Café*
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Ca}é
DINNER.
Appetizers

Wings —House sauce, Dry toppings -Lemon Pepper, Buffalo, Garlic Parmesan-$10.00

Harvest Dusted poutine Fries-$8.00
Loaded Potato Skins-$9.00
Fried Pickles - Beer Battered and Deep Fried-$9.00
Onion Rings - Beer Battered and Deep Fried-$7.00
Soup of the Day $6.00/$8.00

Entrees

Harvest Flame Steak - Grilled ribeye with garlic herb butter, served with seasonal vegetables
and potatoes-$28.00

Seared Atlantic Café Style Cod - pan-seared with Harvest Dust and garlic butter lemon sauce,
served with seasonal vegetables and potatoes-$24.00

Southern Style Fried Chicken - Buttermilk fried chicken served with seasonal
vegetables and potatoes—$22.00

East Carolina Pulled Pork Plate- Slow cooked pulled pork with pit style BBQ sauce,
served with seasonal vegetables and potatoes-$20.00

Garden Risotto - Creamy risotto with seasonal Vegetables—$ 18.00
(add chicken +$5.00/steak +$8.00)

House Pasta - Cavatappi Pasta in a creamy house Alfredo sauce with peppers and onions-$17.00

(add chicken +$5.00/steak +$8.00)

Kids’ Menu

Kids’ Burger Slider -Single beef slider with cheese, served with fries or fruit-$6.00

Kids’ Chicken Tenders - Crispy tenders, served with fries or fruit-$6.00
Kids’ Mac & Cheese-Cavatappi pasta in creamy cheese sauce-$5.00

Kids’ Grilled Chicken Plate - Grilled chicken breast with mashed potato or fries and seasonal
Vegetable—$ 7.00

* Consuming raw or undercooked meats, poultry, sequod, she]]ﬁsh or eggs may increase your risk qffbodbome illness
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Café

Sunday Brunch

Chicken &Wqﬁ]es - Buttermilk fn’ed chicken over a Belgian Wqﬁqe,
fim’shed with house hot honey butter-§17.00

(Gluten-Free Waffles available upon request)

Grilled Ribeye & Chimichurri - Grilled 8 oz. ribeye topped with a
bright chimichurri & garlic aioli, served with seasoned home fries—

$20.00

Cajun Cod & Grits - Blackened cod ﬁ]et over creamy cheese grits,
finished with Harvest Heat hot sauce-$16.00

Cinnamon Toast Crunch French Toast - Battered Texas toast dipped in
cereal crunches, and topped with rum maple syrup and

whipped cream-§ 14.00

Biscuit Benedict — Buttermilk biscuit with sausage, poached egg, and
Harvest Dust Infused Hollandaise-§15.00

A La Carte Sides Home fries, bacon, turkey bacon, sausage, smoked ham,

toast, fresh fruit ($3.00—$§5.00)

* Consuming raw or undercooked meats, poultry, sequod, shel]ﬁsh or eggs may increase your risk qffbodbome illness
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Dessert Menu

Mason Jar Banana Pudding- Layers of vanilla custard, bruleed
bananas, brown butter wafer crumble, caramel, and whipped cream,

served in a mason jar for that cozy Harvest touch-§8.00

Strawberry Shortcake Jar -Buttery biscuit crumbles ]ayered with

macerated strawberries and whipped cream, light, sweet, and

served in a jar-§8.00

Fried Oreos - served with your choice of ice cream,

topped with whipped cream-$8.00

Churros - Golden fried churros rolled in cinnamon sugar,

topped with chocolate and caramel-§8.00

Vanilla Ice Cream Classic and creamy,

served simply or with your choice of toppings-$6.00

Chocolate Ice Cream Rich chocolate flavor,

Served simply or with your choice of toppings-$6.00

* Consuming raw or undercooked meats, poultry, sequod, shel]ﬁ'sh or eggs may increase your risk qffbodbome illness
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www. harvestcafe-si.ory Café

Catering and take-out available
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Drink Menu

Fountain Drinks - $3.00
(Free Refills)
Coca-Cola
Diet Coca-Cola
Sprite
Ginger Ale
Fruit Punch
Water
Seltzer

Bottled & Canned Drinks
Bottled Lemonade - $3.00
Bottled Sweet Tea - §3.00

Bottled Unsweetened Tea - $3.00

Bottled Water - $3.00
Canned Coca-Cola - $2.00
Canned Diet Coke - $2.00
Canned Coke Zero - §2.00

Coffee & HotTea
Fresh Brewed Coffee - $2.50
Green Tea - $2.50
Lemon Tea - $2.50
Earl Gray Tea - $2.50
Espresso - $3.00
Ice Coffee - §4.00

Juices - $4.00
Orange Juice
Apple Juice

Pineapple Juice

Cranberry Juice

* Consuming raw or undercooked meats, poultry, seqfood, shel]fish or eggs may increase your risk qffoodbome illness
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