
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 

Chef’s Glossary:  
 

Chiffonade (shihf – uh - NAHD):   Refers to thin strips or shreds of vegetables, either 
sautéed or used raw  
 

Demi Glace (DEHM - ee glahs):   A rich brown sauce which is combined with veal stock 
and different wines and slowly cooked until reduced by half to a glaze 
 
Infuse (in-fuuse): 1. To steep a food seasoning in a hot or cold liquid until the liquid 
absorbs the items flavor   2.  To mix two or more ingredients into one flavor 
 
Noisette (nwah - ZEHT): 1. A small, tender slice of meat taken from the rib or loin  
 

Ragout (ra-goo):  thick rich well seasoned stew  
 

Reduction (re – DUK - shen):   To boil a liquid rapidly until the volume is reduced by 
evaporation, thereby thickening the consistency and intensifying the flavor 
 

Tapenade (TA – puh - nahd):   A thick paste made from capers, anchovies, olives, olive oil, 
lemon juice and seasonings.  Used as a condiment, garnish and sauce 

 
Please inform your server of any food allergies.  

It would be our pleasure to accommodate your specific dietary needs.  
 

There will be an 18% gratuity added to parties of 6 or more 
 

 
 
 
 
 
 

 
 

 
 
 

Located in Pheasant Run Resort’s Historic Dairy Barn, Harvest provides 
a unique venue for memorable dining.  The furnishings of Harvest have 
been designed to create an atmosphere of warmth and elegance.  Fitting 
this unique venue, Harvest combines the best of Midwest tradition with 
innovative cuisine. 
 
We specialize in seasonal dishes inspired by fresh ingredients from 
local markets.  We offer only the finest grade of aged beef, the 
freshest seafood, and the most outstanding game selections.  We bake 
our own bread daily.  Our wine list not only includes outstanding 
vintages from Napa and Sonoma, but unique selections from regional 
wineries.   
 

Every detail has been carefully crafted to  
ensure a truly memorable dining experience. 

 
Thank you for choosing Harvest. 

 

Chef Josef Yurisich 



Appetizers 
Harvest Proudly Supports Farm to Fork Program  

Utilizing Lower Lake Farms & Other Local Farmers 
 

              Seared Rare Sesame Crusted Ahi Tuna          14 
Marinated Crab Meat, Soy Maple Vinaigrette 

Fresh Chives and Wasabi Ginger Drizzle 
Suggested Wine Pairing:  Jordan Chardonnay, Russian River Valley, California 

 
        BBQ Chicken Quesadilla          11 

Caramelized Onions, Cheddar and Monterey Cheeses  
With House Made Avocado Salsa 

 
        Moonlit Shrimp Cocktail          13 

Marinated Celery Root and Hand Stuffed Maytag Bleu Cheese Olives 
 

            Peppercorn Rubbed Beef Tenderloin Carpaccio       14 
Seared Rare, Roasted Shitake Mushrooms, Fresh Mozzarella and  

Caper Port Wine Drizzle 
 

       Fresh Tomato Bruschetta          10 
Lower Lakes Farmed Tomatoes, Fresh Basil and Asiago with Grilled Artisan Bread  

Drizzled with Olive Oil 
 

            Pan Seared Asian Style Shrimp and Scallops          14 
Jicama Chayote and Spinach Timbale, Mango and Kiwi Relish   

Toasted Sesame Seeds with a Sweet Soy Glaze 
 

Soups and Salads 
 

             Baked French Onion Soup          5 
Brandy Enhanced Broth, Caramelized Lower Lakes Onions 

With Gruyere, Smoked Provolone and Parmesan 
 

          Soup of the Day          4 
Made Daily from Fresh Seasonal Ingredients 

 
            Seafood Gumbo           7 

Shrimp, Crawfish, Andouille Sausage in a Rich Seafood Broth 
 

          Iceberg Lettuce Wedges          8 
Apple Smoked Bacon, Iowa Maytag Bleu Cheese Crumbles 

With Sliced Tomato and Shaved Red Onion 
 

          Caesar Martini for Two          15 
Hearts of Romaine, Grated Parmesan Cheese, 
Fresh Mozzarella and Anchovy Stuffed Olives 

 
         Vine Ripened Beef Steak Tomato Salad         8 

Fresh Mozzarella, Basil w Extra Virgin Olive Oil & Aged Balsamic 



 
 

Pasta and Poultry Entrées 
 

             Penne Pasta and Roasted Vegetables          19 
Portobello Mushrooms, Zucchini, Asparagus, Baby Bok Choy, Grilled Artichokes 

Sauced with Sun Dried Tomato Asiago Broth with Fresh Goat Cheese 
 

              Pan Roasted Indiana Farms Chicken Breast          24 
Indiana Farms French Cut Chicken, Fresh Spinach, Roasted Polenta 

 Mascarpone Mashed Potatoes with Rosemary Poultry Reduction  
Suggested Wine Pairing:  Meridian Chardonnay, St. Helena, California 

 
            Shrimp and Scallop Americaine          24 

Fresh Linguine, Broccoli with Brandied Lobster Crème Reduction 
 

House Specialties 
 

         Pan Roasted Pheasant Breast       33 
Janesville, WI MacFarlane Farms Pheasant, Madeira Balsamic and Mission Fig Reduction,  

Sundried Tomato Risotto with Wild Mushroom and Goat Cheese Gremolata  
Suggested Wine Pairing:  Robert Mondavi, Private Select, Chardonnay, California  

 
Stuffed Filet Mignon Gratin          36 

Spinach, Wild Mushroom and Boursin Filling, Melted Bleu Cheese,  
with Roasted Potatoes and Fresh Asparagus  

Cognac Demi Crème Reduction 
Suggested Wine Pairing:  THE CAB by Cosentino, Yountville, California   

 
Roast Prime Rib     12 ounce    33           16 ounce    36 

(Available Thursday through Saturday Evenings) 
Slow Roasted Iowa Beef, Yorkshire Pudding with Brandy Red Wine Reduction 

Suggested Wine Pairing:  Genesis Merlot by Hogue Cellars, Columbia Valley, Washington 
 

Seafood Selections 
 

Citrus Crusted Salmon          26 
Grilled Baby Bok Choy, Garlic Red Skin Mashed Potatoes, Asparagus with Soy Maple Glaze 

Suggested Wine Pairing:  Robert Mondavi, Private Select, Chardonnay, California 
 

Crab Crusted Lobster Tail          52 
Cold Water Tail, Blue Crab Meat, Drawn Butter, Garlic Red Skin Mashed Potatoes  

Fresh Asparagus, Glazed with Béarnaise Sauce 
Suggested Wine Pairing:  Jordan Chardonnay, Russian River Valley, California 

 
Asiago Crusted Grouper      30 

Portobello Mushrooms, Fresh Asparagus and Caramelized Onions 
 Mascarpone Mashed Potatoes with Cabernet Red wine Reduction 

Suggested Wine Pairing:  Meridian Cabernet Sauvignon, St. Helena, California 

 
 
 
 
 



Steaks and Chops 
Harvest Proudly Serves USDA Certified Aurora Angus 

Aurora Angus is raised by Farmers in the Midwest Corn Belt in Illinois,  
Indiana and Wisconsin, producing the Highest Quality from Farm to Fork 

 
Add a Harvest Signature Crust:  Choice of Peppercorn, Bleu Cheese or Asiago.  

 Crab Meat Oscar, add $3 
Served with Choice of Potato and Chef’s Market Fresh Vegetables 

 
Filet of Beef     8 ounce          33          12 ounce          37 

Glazed with Brandy Red Wine Reduction, Sautéed Mushrooms and Béarnaise Sauce 
Suggested Wine Pairing: Cigar Zin by Cosentino, Napa Valley 

 
           Porterhouse     24 ounce          48 

Glazed with Brandy Red Wine Reduction and Sautéed Mushrooms 
Suggested Wine Pairing:  Meridian Cabernet Sauvignon, St. Helena, California 

 
            New York Strip     14 ounce          40 

Glazed with Brandy Red Wine Reduction and Sautéed Mushrooms 
Suggested Wine Pairing:  Genesis Merlot by Hogue Cellars, Columbia Valley, Washington 

 
             Grilled Peppercorn Crusted Lamb Chops      38 

 Colorado Lamb, Potato Pave, Caramelized Onions 
With Pinot Noir Balsamic Reduction 

Suggested Wine Pairing:  Erath Pinot Noir, Willamette Valley, Oregon 
 

             Parmesan Crusted Berkshire Pork Chops       30 
Finished with Caramelized Onion Demi Glace with Garlic Mashed Potatoes  
Suggested Wine Pairing:  Greg Norman Shiraz, Limestone Coast Australia 

 
Chef Josef’s 2011 Seasonal Selections 

 

First Course 
 

Pastry Wrapped Brie & Crab Cake Stack    12 
Winter Smoked Mushrooms, Roasted Beet Confit & Chipotle Buttermilk Remoulade 

 

Leading Entrée 
 

Seared Fresh Sea Scallops & Risotto   24 
Port Wine Balsamic Glazed Baby Beets, Pearl Onion & Brussels Sprout Ragout with Pork Tasso  

& Smoked Mushroom Creme 
 

New Zealand Braised Lamb Shank   26 
Garlic, Red Wine and Plum Tomatoes, Mascarpone Mashed Potatoes with Marsala Glazed Veggies 

 
Thank you for Dining at Harvest 


