
GREENSGREENS
SHRIMP ON SPINACH    Fresh spinach, diced red onions, red tomatoes, crumbled 
bacon & balsamic vinaigrette paired with lightly blackened shrimp & a touch of 
shredded parmesan.    12.99

*GRILLED CHICKEN SALAD    Bed of fresh greens, roasted red peppers, grilled 
onions, goat cheese and candied walnuts. Served with raspberry vinaigrette.    10.5      
Substitute 4oz Grilled Salmon    12.5

*SOUTHWESTERN SALAD    Fried Chicken atop a fresh cut salad blend, bacon, 
pepper-jack & cheddar cheeses, pico de gallo, and crunchy tortilla strips.       
Served with our own jalapeno ranch.  9.99

KALE CAESAR    Fresh chopped rainbow kale in our own caesar dressing with 
a parmesan crisp & crumbled croutons.    7.99       
*Add Grilled or Blackened Chicken 3.50, Tuna or Shrimp 5

HARVEY’S SIGNATURE SALAD    Fresh spinach & arugula with candied walnuts, 
sliced strawberries & crumbled blue cheese in our sweet & tangy, house-made
club dressing.   7.99      *Add Grilled or Blackened Chicken 3.50, Tuna or Shrimp 5

FRIED GREEN CAPRESE   Fresh mozzarella, fried green tomatoes, red tomatoes, 
atop a bed of arugula with basil infused olive oil, balsamic demi glaze & a basil 
chi�onade.    8.99     *Add Grilled or Blackened Chicken 3.50, Tuna or Shrimp 5

*THE STEAK SALAD   Hand rubbed, blackened sirloin with blue cheese crumbles 
atop our fresh salad blend, tossed in our balsamic vinaigrette topped with sliced 
tomatoes, red onions, & crispy french fries.    12.5

ENTREESENTREES
Add a Side Salad or Side Caesar   3.99 

*PORK TENDERLOIN   Grilled bacon wrapped pork tenderloin 
and pork belly with a fruit compote, sweet potato puree and 
garlic green beans.    16.99

*SURF N TURF   Grilled 8oz sirloin & grilled shrimp served 
with garlic mashed potatoes and garlic green beans.    21.99

*GOAT CHEESE CHICKEN   Two grilled chicken breasts topped 
with sun-dried tomato basil and goat cheese served with 
house made risotto and sauteed spinach.    14.99

*AHI TUNA   8oz pan seared five spice tuna over a citrus 
jicama slaw.    17.99

*FRESH SALMON CHIMICHURRI   Grilled medium & finished 
with our chimichurri sauce, served with house-made 
risotto & sautéed spinach.    15.99

*GRILLED CHICKEN CORDON BLEU   Two grilled chicken 
breasts, topped with honey mustard, Canadian bacon and 
melted cheddar jack cheese with cajun Adams potatoes and 
sauteed brussels sprouts.   14.99

*PESTO ALFREDO SHRIMP & BOWTIE PASTA   Bowtie pasta 
tossed with our pesto-alfredo sauce, lightly blackened 
shrimp, diced tomatoes, & parmesan cheese.    14.99

*CAJUN CHICKEN ALFREDO   Lightly blackened chicken, 
sauteed onions & peppers, and bowtie pasta tossed in our 
house made cajun alfredo sauce topped with parmesan 
cheese.    12.99      Substitute Shrimp: Add 3.0

BRAUHAUS NACHOS    Melted bier cheese over house-made pub 
chips with pico de gallo, pepper-jack cheese & green onions.     6.99    
Add Pork Belly ‘n Bacon, Chicken tinga or Steak    3.5

BBQ CHICKEN QUESADILLA    Chicken tinga, melted pepper-jack & cheddar 
cheeses with sautéed red onions, pico de gallo, sour cream & drizzled 
with BBQ sauce.    8.25   

BRUSSELS & PORK BELLY    Sauteed brussel sprouts & slow roasted US Pork 
Belly, finished with a balsamic demi-glaze and parmesan cheese.    7.99

GRILLED AVOCADO    Jicama citrus slaw and crumbled goat cheese.   7.99   
Add Seared Blackened Tuna 5

FRIED GREEN TOMATOES    Over a bed of arugula with crumbled goat cheese 
and candied walnuts.    7.99

*PRIME RIB STEAK QUESADILLA   Shaved prime rib, cheddar & pepper-jack 
cheeses, sautéed onions & peppers. Served with our horseradish
dipping sauce.    9.25

*TEMPURA BATTERED SHRIMP    Atop a bed of  Asian slaw and 
Chef  Oscar’s wasabi honey mustard and sesame seeds.     9.99

STARTERSSTARTERS

BISTRO GARLIC FRIES    Basket of fries tossed in fresh garlic, herbs 
and parmesan cheese.    3.99

HOUSE-MADE PUB CHIPS    Served with our own jalapeño ranch 
dressing.    3.99

TATER TOTS    Golden brown & crispy served in a basket with  
our tot sauce.    4.5 

LOADED TOTS    Tots topped with pepper-jack & cheddar cheeses, 
bacon, green onions, & served with our own buttermilk ranch.    5.99

ONION RINGS    Breaded, deep fried, and served with our house 
made o-ring sauce.    7.25

COLOSSAL PRETZEL    Giant bavarian pretzel salted and served with 
stone ground mustard & bier cheese dip on the side.    8.99

*STEAK   Blue cheese crumbles, caramelized 
onions, sauteed mushrooms and grilled 
sirloin steak.     12.99
 
MARGHERITA   Fresh mozzarella, red tomatoes, 
house made pesto for the base, fresh basil 
chi�onade & finished with a balsamic demi.    11.5
Add Chicken or Pork Belly & Bacon 1.0
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SNACKSSNACKS



HANDHELDS   HANDHELDS   

BUY THE KITCHEN
A ROUND  6.0
BUY THE KITCHEN
A ROUND  6.0

BURGERSBURGERS
*HARVEY’S HONEY BURGER   Our “Should have won 
an award” honey mustard dressing over a half pound 
burger with apple-wood bacon & swiss cheese 
served with extra honey mustard for your dipping 
pleasure.    11.50

*LATIN FLAIR   Half pounder topped with chorizo, 
crumbled queso fresco, red onion, green leaf lettuce 
and red tomatoes.    11.99

*BLACK & BLUE   Blackened half pound burger 
topped with bleu cheese crumbles sauteed onions, 
green leaf lettuce and tomatoes.    11.5

*SRIRACHA BURGER   Half pound burger sriracha 
mayo, fresh sliced jalapenos, pepper-jack cheese 
and fried onion ring.    10.99     

*CHIPOTLE BLACK BEAN BURGER   House made 
with light spice, topped with our southwestern 
crème fresh over arugula, red tomatoes 
& guacamole.    9.99  

*RUEBEN BURGER  Shaved corned beef, swiss 
cheese, grilled sauerkraut, & cajun thousand island 
dressing over a half pound patty.  12.50

SUBSTITUTE ANY BURGER WITH THE 
BEYOND BEEF PATTY FOR A VEGETARIAN 
OPTION - SAME PRICE

Hand pattied & served with choice of side

*These Items can be cooked to order. Consuming raw or undercooked meats,poultry,
seafood, shellfish or eggs may increase your risk of food borne illness.
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 *CHOOSE YOUR PORTION:     6 Wings   7.99      12 Wings   12.9      18 Wings   17.99

FLAVOR PROFILES  Barbalo, Mild, Bu�alo, Hot, Make me sweat, Greek Dry Rub, 
Honey BBQ, Hot Honey

HARVEY’S WINGSHARVEY’S WINGS

SAUTÉED SPINACH
ROASTED BRUSSEL SPROUTS
SAUTÉED KALE
TATER TOTS
SWEET POTATO PUREE

SUBSTITUTE SMALL SIGNATURE SALAD OR
KALE SALAD ADD    3.5
SUBSTITUTE RISOTTO ADD    2.0

FRENCH FRIES
CAJUN FRIES
PUB CHIPS
FRUIT CUP 
ROASTED GARLIC
MASHED POTATOES 

CHOCOLATE LAVA CAKE  Chocolate cake with a molten chocolate 
center, topped with french vanilla ice cream.    7.5
 
CINNAMON SENSATION   A large warm cinnamon roll topped with 
French vanilla ice cream.    5.99

APPLE CRUMBLE   Hot amaretto apples baked with a brown sugar 
crumble topped with French vanilla ice cream, cinnamon & sugar!    5.99

FRIED ICE CREAM   Deep fried ice cream atop a fried tortilla basket 
with whipped cream and caramel syrup.    6.99

SWEET TREATSSWEET TREATS

CULINARY INSPIRED BRUNCH, LUNCH & DINNER
Contact Us: 704.947.5080

Open Daily for Lunch & Dinner 
Monday-Friday: 11am
Saturday & Sunday Brunch: 9:30am  

Email: harveys.huntersville@gmail.com
www.harveyslkn.com    #H1style on Instagram
Please “Like Us” on Facebook to keep up with events!

*HONEY SWISS CHICKEN   Harvey’s honey mustard dressing over a grilled chicken breast 
with apple-wood bacon & melted swiss cheese.  Served with lettuce, tomato & red onion 
on a brioche.    9.5

*TUNA TACOS   Grilled tuna with a citrus jicama slaw.  Available as Pork Belly, Chicken, 
Shrimp or Steak tacos.     9.99

*TEMPURA SHRIMP TACOS   Tempura shrimp served over our Asian slaw with sesame 
seeds and chef Oscar’s wasabi honey mustard.    9.99

*BLACKENED CAESAR WRAP    Crunchy chopped kale tossed in house-made caesar 
dressing, parmesan cheese & a blackened chicken breast.    8.99

*SHRIMP POBOY   Tempura shrimp on a hoagie, shreaded lettuce, tomatoes, pickles 
and a spicy tarter sauce.    11.99

LONESTAR RUEBEN   Stacked corned beef, toasted marble rye, our cajun thousand 
island dressing, sauerkraut & melted swiss cheese.      10.25

*PRIME RIB FRENCH DIP   Slow cooked prime rib shaved & served medium on hoagie 
with melted swiss cheese & horseradish mayo with a cabernet au jus.   13.99

ARIZONA BLT   Fried egg, avocado, arugula, bacon & red tomatoes on marble rye toast 
with sriracha mayo.    9.50

*SOUTHWESTERN CHICKEN WRAP   Grilled chicken breast, fresh spinach, avocado, 
pico de gallo & black beans, pepper-jack & cheddar cheeses, finished with 
southwest crème fresh.    9.25

*SALMON BLT   Toasted marble rye, thick cut bacon, fresh grilled salmon over arugula, 
avocado, red tomatoes & our southwest crème fresh.    10.5 


