HARVEST®™ TIDE

LEWES, DE
DRY-AGED STEAKS, SEAFOOD AND EVENT VENUE

PRIME TIME HAPPY HOUR
7 Days a Week 4-6 PM | Bar area & Outdoor patio

TAPAS STYLE COCKTAIL & ZERO PROOF MENU
$2 OFF
BLACKENED STEAK DIP ALL WINES BY THE GLASS
Fiscalini | Mozzarella | Pico de Gallo | Tortilla Chips $12 $2 OFF
AHI TUNA BITES WINE OF $1;I/_f£ SM OMENT
Honey Wasabi Mayo | Crispy Wonton | Cucumber | Avocado |
Pickled Onion $9
SANGRIA PITCHER
FOR 2 $20
SAFFRON CLAMS Choice of White or Red Wine
Chorizo | Tomato Saffron Broth | House Made Crostini $10
SURFSIDES §$7
STATESIDE SELTZERS §7
CURRIED MUSSELS
Thai Coconut Curry | Chili Oil | Arugula | House Made Crostini $10 DRAFTS $2 OFF

Ask your server

CRISPY AVOCADO FRITTERS for our rotating list!
Queso Fresco | Chipotle Mayo $9

EARLY BIRD DINNER SPECIALS
FRIED GREEN BEANS

, Bar Area and Patio Only
Creole Spicy Remoulade $9
GIRL DINNER
Modern Romaine | Honey Truffle Fries | Espresso Martini $32
BLUE CRAB MAC & CHEESE
Lump Crab | Fiscalini Bechamel | Mozzarella Cheese $10 STEAK AND FRITES
60z Sirloin | Chimichurri Pecorino Fries $25
Add:
FISH AND CHIPS Toppings $5 | Sauce $2 | Sampler $3
HT Signature Breading | Honey Truffle Fries | Chimi Aioli $9

BLACK ANGUS BURGER

Mozzarella | Caramelized Onions | Jalapefio | Chipotle Mayo
WINGS + RINGS Romaine | Tomato | Hand Cut Fries $20

. . Add Bacon, Egg, or Crispy Avocado $2
Crispy Onions | Buffalo Agave | Bleu Cheese $9

CRAB CAKE SANDWICH
Jumbo Lump Crab Cake | Arugula | Tomato

NACHO SKILLET Crispy Green Beans | Creole Mustard Remoulade $25
Tomato | Jalapefios | Corn | Bechamel | Mozzarella $8
Add: Chorizo $6 | Blue Crab $10 THE MAN’S MEAL
Ribeye | Choice of HT Old Fashioned or HT Manhattan
Truffle Potato Purée $65
CHIMICHURRI SHRIMP Add

Tomato | Corn | Peas $12 Toppings $5 | Sauce $2 | Sampler $3
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