
KC CLASSIC 

burnt ends, Brancato’s bbq sauce, cream cheese,  
candied jalapeño, onion straws, jalapeño cornbread     18

TRAIN TO MEMPHIS CHICKEN  
crispy chicken, Memphis dry rub, shredded romaine, 
sliced tomato,  herb garlic aioli, pickles    18

GOURMET GRILLED CHEESE  
spinach, artichoke, caramelized onion, blistered tomato  16 
Add grilled chicken $5

PRIME RIB DIP  

melted provolone, caramelized onion, hoagie roll,  
creamy horseradish, au jus  21

THE CLUB CAR  
shaved ham, cajun turkey, slab bacon, sharp cheddar cheese, 
lettuce, tomato, mayo, toasted white bread  
{available as a wrap}     17

REUBEN 

house-brined short rib,  sauerkraut,  
1000  island, swiss, marble rye  20

HARVEY’S ORIGINAL* 
all burgers made with (2) 4 oz chuck & brisket blend  patties   17.50 
 

lettuce, tomato, red onion, pickle 
Add cheese $1.50 : American, cheddar, Muenster,  
pepper jack, swiss      
Add bacon $2.50     Add caramelized onion $1

CHICKEN AVOCADO CLUB 
grilled chicken,  avocado, slab bacon, tomato, melted swiss, 
herb garlic aioli, onion roll   19

SEARED SALMON*  
dill aioli, red onion, arugula, onion bun   21

COKE, DIET COKE, COKE ZERO, DR. PEPPER , SPRITE  3.50

ICED TEA, LEMONADE  3.50

FRESH BREWED COFFEE, DECAF  4

JUICE: ORANGE, CRANBERRY, APPLE  4

POLLY’S POP SODA (VARIETIES) 4/BTL

MILK: 2% CHOCOLATE,  WHOLE WHITE 4 

•  D R I N K S •

CUP 8     BOWL 10 

TOMATO BASIL   (GF)

GUMBO 

•  S O U P •

ONION RINGS 
KC bbq ranch    10

BURNT ENDS (GF AVAILABLE) 
Brancato’s bbq sauce, onion straws, roasted red peppers 18

WARM CHEESE DIP(GF AVAILABLE)  
grilled baguette   15

HUMMUS (GF AVAILABLE) 
roasted red pepper, garlic & lemon, toasted pita,  
crudite  15

BRUSCHETTA  
grilled baguette, pesto whipped mozzarella,  
marinated tomatoes, toasted almonds 14

•  S TA R T E R S & S M A L L P L AT E S •

LU N C H 

S E R V E D M O N DAY - S AT U R DAY 11A M U N T I L 3PM

20% gratuity will be charged to parties of  8 or more

*Current food code states that we should warn you the items marked * 
on our menu are ones that are potentially hazardous.  

Consuming raw or under-cooked meats can increase the risk of  food 
borne illness.

S A N D W I C H E S•

includes your choice of: french fries, fruit or coleslaw  
substitute: sweet potato fries $1.00

side salad or cup of  soup $2.00

GF bread/bun $1.00

rev. 7.23.26

chicken, andouille sausage, rice

•  E S P R E S S O & M O R E •

SINGLE ESPRESSO  3  /  DOUBLE ESPRESSO 4.5

AMERICANO  4.5

HOT CHOCOLATE  4

MOCHA 6

LATTE  5

CAPPUCCINO  4 

FLAVORS AVAILABLE(+$0.75) :  

WHITE CHOCOLATE, FRENCH VANILLA, CARAMEL



*Current food code states that we should warn you the items marked * on our menu are ones that are potentially hazardous.  

Consuming raw or under-cooked meats can increase the risk of  food borne illness.

•  S P E C I A LT I E S •

C A E S A R 
romaine, parmesan, croutons, caesar dressing     15

S O U T H E R N (GF) 
romaine, avocado, bacon, corn, bleu cheese, cheddar, 
cucumber, tomato, chopped egg, red onion, 
tossed with ranch dressing    17

M E L’S  S P I N AC H (GF)  

baby spinach & spring mix, strawberry, apple,  
dried cranberry, candied pecan, feta,  
strawberry vinaigrette   17 

F R I E D G OAT C H E E S E & A R U G U L A  
fennel, pickled red onion, pistachio, focaccia crostini, white 
balsamic vinaigrette   19 

W E D G E (GF) 
red onion, tomatoes, bleu cheese crumbles, bacon,  
bleu cheese dressing    14

FRENCH FRIES  6 (GF) 

SWEET POTATO FRIES 7 (GF)

FRESH FRUIT SALAD  6 (GF)

HARVEY’S HOUSE SALAD  8 (GF AVAILABLE)

romaine, cucumber, tomato, carrot, red onion,  
cheddar, crouton, choice of  dressing 

DRESSINGS: ranch, honey mustard, balsamic vinaigrette,  
bleu cheese, strawberry vinaigrette, caesar, 1000 island

•  S I D E S •

PROTEIN OPTIONS: 

grilled or fried chicken 5, pan seared salmon 7,  

sautéed shrimp 5, falafel 5 

20% gratuity will be charged to parties of  8 or more

•  S A L A D S •

LU N C H 

S E R V E D M O N DAY - S AT U R DAY 11A M U N T I L 3PM

CO N D U C TO R ’S  C H I C K E N F R I E D C H I C K E N  • 
mashed potatoes & country gravy,  bacon-shallot green 
beans, buttermilk biscuit     19.50

HARVEY’S MAC & CHEESE  
cavatappi pasta, smoked gouda, mozzarella, white American,  
cream cheese, herbed panko    17

ADD-ONS: 

grilled or fried chicken 5, pan seared salmon 7,   

sautéed shrimp 5, bbq burnt ends 7, bacon 3, falafel 5

CHICKEN AND WAFFLES  17.50 
 

•  Classic:  mini waffles, fried chicken tenders, syrup, 
    whipped butter

• Nashville: mini waffles, spicy fried chicken tenders,  
  hot honey drizzle, syrup, whipped butter

SEARED SALMON BOWL (GF) 
ancient grains & kale, edamame, blistered tomato, spinach, 
feta, honey lemon glaze    23

SOUTHWEST BARBACOA BOWL (GF AVAILABLE) 
mexican rice, cotija cheese, guacamole, sour cream, corn 
salsa, green onion, tortilla strips   23 

CHICKEN TENDERS PLATTER 
french fries, coleslaw 21 

Children 12 and under. Served with choice of: french fries or fresh 
fruit salad and a child’s beverage

HAMBURGER / CHEESEBURGER*    

CHICKEN FINGERS     

GRILLED CHEESE

MAC & CHEESE {no side}

•  K I D S M E N U 8 • 

rev 7.23.26

•  D E S S E R T •

C A R R OT C A K E 
pecan cream cheese frosting     8 

K E Y L I M E C H E E S E C A K E  
whipped cream  8   

B R O O K I E I C E C R E AM S U N DA E  
vanilla bean ice cream, salted caramel  8

CHEESE PIZZA 10

PEPPERONI PIZZA 11


