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Breakfast All Day!   For those who rise and shine... and those who don’t...

We start with two large locally sourced eggs, then it just gets better from there... Served with home fries.

Get Cracking

Our Omelets are three large locally sourced eggs served with home fries and choice of toast

Omelets

HD Breakfast Classics

Meet The Benedicts

Breakfast you can wrap your hands around!

Get A Grip... Toast, Muffins & Such

Great Griddle!

Make Your Griddle Greater 
Sliced Bananas, Seasonal Fresh Fruit, Chocolate Chips, Strawberries, Walnuts, Granola   1.59 Each  •  Whipped Cream .59
Creamed Chipped Beef 1.99  •  Single scoop of our Housemade Ice Cream or Gelato 2.29

TWO EGGS ANY WAY YOU LIKE ‘EM 
Large locally sourced eggs, home fries and choice of toast 7.99
With choice of breakfast meat 10.49

CUSTOMIZE YOUR EGGS OR OMELETS
Onions or peppers in home fries .69 each
Each additional egg 1.39 
Egg whites 1.39 • Vegan egg 1.95

Omelet Add-Ons: Broccoli, Asparagus, Mushroom, Red Onion, Bell Pepper, Hot Pepper, Jalapeño Slices, Tomato, Spinach, Home Fries, 
Black Bean Salsa, Bruschetta .69 Each  •  Avocado 1.49
Say Cheese: American, Mozzarella, Feta, Sharp Cheddar, Swiss, Provolone, Blue Cheese Crumble .99 Each, Goat Cheese 1.29
Meat Please: Bacon, Ham, Sausage links, Scrapple, Canadian Bacon, Turkey Sausage, Pork Roll, Spicy Italian Sausage 
1.19 Each in Omelet  •  3.89 Each Side Order

WESTERN OMELET 
Onion, green pepper and ham 10.49

CHICKEN AND BROCCOLI HD OMELET 
Natural grilled chicken, broccoli and sharp cheddar 
finished with hollandaise.  12.49

CHEESE STEAK OMELET 
Onion and American cheese 11.49

CLASSIC MEAT OMELET 
Choice of one breakfast meat 9.79

CLASSIC CHEESE OMELET 
Choice of one cheese 9.29

COUNTRY OMELET 
Mixed up onion, green pepper,
 ham and home fries 10.49

SPINACH AND FETA OMELET 10.49

CLASSIC VEGETABLE OMELET 
Choice of one vegetable 9.49

VERY VEGGIE OMELET 
Choice of 3 vegetables  10.49

“SOUTH” JERSEY CREAM CHIPPED BEEF 
Over the best homemade corn muffin north of the Mason Dixon line 11.29

NY STRIP SIRLOIN ½ lb. Certified Angus Beef®  
AND TWO EGGS 
Served with home fries and toast 19.49

CLASSIC CREAM CHIPPED BEEF 
Served over toast with home fries 10.49

DAVID’S FAMOUS PAN SEARED CRAB CAKE 
AND TWO EGGS 
Served with home fries and toast 16.49

THE ORIGINAL 
Simple and classic.. Poached eggs and Canadian bacon, 
topped with a rich hollandaise over toasted English muffin 11.49

JERSEY BENEDICT 
Poached eggs and crisp porkroll over two hand breaded fried tomatoes, 
topped with hollandaise 12.29

PHILLY BENNY 
Poached eggs over cheesesteak with fried onions, topped with 
hollandaise, served on toasted hoagie roll 12.49

OCEAN CITY “BENNY” 
Poached eggs and two homemade crab sliders over toasted English 
muffin, finished with hollandaise and dusted with Old Bay 12.99

CAPRESE BENEDICT 
Poached eggs, tomato and fresh mozzarella over toasted garlic bread 
capped with basil infused hollandaise 12.49

CALIFORNIA BENEDICT 
Poached eggs, grilled pineapple and sliced avocado over toasted English 
muffin, finished with hollandaise and a dot of Sriracha 12.49

GOLDEN BROWN BUTTERMILK PANCAKES 
Served with syrup and whipped butter  Short Stack 7.49    Full Stack 7.99

DOUBLE DOWN CHOCOLATE WAFFLE SERVED UNTIL 2 PM
Chocolate waffle drizzled with chocolate sauce, powdered sugar dusted, 
served with syrup and whipped butter 8.89

CLASSIC HAND-DIPPED FRENCH TOAST 
Dusted with powdered sugar, served with syrup and whipped butter
Short Stack 7.79    Full Stack 8.49

BELGIAN WAFFLE
Sprinkled with powdered sugar, served with syrup and 
whipped butter 7.79 

E.A.T.T.
One fried egg, sliced avocado, tomato, and turkey sausage on a 
toasted English muffin, served with chips 7.79

SPICY HAMMONTON
Spicy Italian sausage, tomato and Mozzarella cheese with two fried eggs 
on a garlic Italian roll served with chips 9.79

ALL JERSEY
Two fried eggs, pork roll and fried tomato on a buttered 
toasted brioche roll served with chips 9.49

BREAKFAST HOAGIE 
Two fried eggs, crispy bacon, home fries, sautéed onions and 
sharp cheddar cheese on a buttered toasted torpedo roll 9.99

CINNAMON TOAST 2.39

RAISIN TOAST 2.09 • BUTTERED TOAST 1.69 

BUTTERED BAGEL 2.99 • BAGEL WITH CREAM CHEESE 3.99

ENGLISH MUFFIN 1.79 

GREEK YOGURT WITH FRESH FRUIT AND GRANOLA 7.59

FROM SCRATCH OATMEAL With choice of fresh fruit 7.29

HOME FRIES 2.99 • WITH ONION OR PEPPERS .69 Each

FRESH SEASONAL FRUIT 6.49 Each



Fresh Starts

HOUSE-MADE SOUPS
David’s soup varieties range from classics to “when lightning strikes”, but always originate from 

our kitchen daily, inspired by fresh ingredients including locally sourced and seasonal
Enjoy now or later!                                           Take Away  

We proudly use fresh and local ingredients in unique salad combinations that pair deliciously with our house made dressings

Gone Green   Eating healthy and responsibly doesn’t have to be boring!

All served with ancient grain quinoa or French fries.

It’s A Wrap

All Of  Our Poultry Dishes Use Locally Sourced Natural Chicken 
(Vegetarian Fed and Antibiotic Free)

Cup 3.99     •      Bowl 4.99 16 oz. 4.99    •     32 oz. 8.99

Enjoy a cup of homemade Soup of the Day 
with any Gone Green or Wrap choice  1.99  

GREEK SALAD 
Anchovies, feta cheese, tomato, cucumber, red onion, black olives 
and stuffed grape leaves tossed with chopped iceberg and  
authentic Greek dressing 13.79

SOUTHERN FRIED CHICKEN SALAD
Fresh spinach salad blend, hand breaded and fried natural chicken breast, 
house made cornbread croutons, chopped red onion, mandarin oranges, 
fresh bacon bits and our own spiced walnuts, served with a  
stone ground honey dijon 14.79

BUFFALO CHICKEN SALAD 
Breaded natural chicken tossed with house made buffalo sauce and served 
over a bed of romaine with shaved carrots, tomatoes, cucumber, diced red 
onions and blue cheese crumbles served with blue cheese dressing 14.79

“LIME ON ‘DA COCONUT” SALAD
Hand breaded coconut shrimp, sliced avocado, fresh tomato and 
tropical mango salsa over fresh mixed greens dressed with a 
balsamic lime vinaigrette 16.29 

ATLANTIC SCOTTISH SALMON SALAD
Grilled with a balsamic citrus marinade, served over a healthy spinach 
salad blend complimented with chopped red onion, tomato, cucumber,  
strawberries, feta cheese tossed with a berry balsamic dressing 16.29

EVERYTHING AHI TUNA SALAD
Ahi tuna crusted with everything bagel seasoning, sliced rare over 
bed of fresh greens tossed with a tahini vinaigrette, carrots,  
avocado, tomato, cucumber, red onion, and pecans  16.99

IDES OF MARCH “CAESAR”
Our take on a classic Caesar salad... crisp romaine and house made 
croutons tossed with our creamy lemon parmesan, topped with 
black olives, sliced egg and finished with shaved parmesan cheese 11.99

GOAT CHEESE AND SPINACH SALAD 
Hand breaded goat cheese fritters served on spinach salad blend,  
tomatoes, strawberries, red onions, chopped bacon and walnuts tossed 
with a berry balsamic dressing. 15.49

TASTE OF TUCSON SALAD
Grilled natural chicken breast infused with a house chipotle marinade 
along with black beans, chopped seasonal tomatoes, fresh cilantro, 
chopped onion, jalapeño slices and shredded sharp cheddar over  
fresh mixed greens served with a creamy ranch 14.99

5 PEPPER STEAK SALAD 
Certified Angus Beef ® featuring a 5 pepper rub, sliced and topped with blue 
cheese crumble, highlights greens tossed with diced tomato, cucumber, red onion, 
shaved parmesan, house made croutons and a balsamic vinaigrette 16.29

CRAB CAKE BRUSCHETTA
Broiled crab cake along with house made bruschetta, avocado, red onion 
and quinoa, served over romaine and topped with shaved parmesan 15.99

MOZZARELLA CHEESE CURDS 
Harley Dawn’s take on a Mid-Western favorite... Hand breaded, 
served with our marinara and David’s spicy pepper jelly 12.99

FLASH FRIED CALAMARI 
Lightly dusted, tossed with hot peppers and served with 
dipping sauce 14.49

SHRIMP IN COCONUT 
Hand breaded, served with a house made tropical mango salsa 
and orange horseradish marmalade 12.49

CRISPY ONION RINGS 
Hand breaded and served with a trio of house made dipping sauces: 
orange horseradish marmalade, creamy lemon parmesan  
and sriracha tomato 11.99

THREE BEAN CHILI 
Our homemade chili with a little kick, topped with jalapeño slices and 
shredded sharp cheddar, served with cornbread 6.99

BUFFALO CHICKEN POUTINE 
Natural grilled chicken and French fries tossed in our homemade buffalo 
sauce & blue cheese crumble, topped with blue cheese aioli 11.49

FRIED “RED” TOMATO BRUSCHETTA  
Hand breaded fried tomatoes topped with house made bruschetta, 
mozzarella, drizzled with a balsamic glaze 12.99

POUTINE 
How Canadians do French fries... tossed with a rich beef gravy, 
smothered in mozzarella cheese curds and finished with  
chopped red onions 10.99

BBQ PULLED PORK SLIDERS 
Slow roasted pulled pork topped with onion frizzles 
and paired with our house made coleslaw 11.49

DAVID’S FAMOUS CRAB CAKE SLIDERS 
Lightly grilled and topped with a pickle chip, 
served with garlic rosemary aioli and our own cole slaw 11.79

EVERYTHING AHI TUNA
Crusted with everything bagel seasoning, sliced rare 
paired with fresh avocado, carrots and cucumber 
served with GF soy sauce finished with kimchi mayo  14.99

CLASSIC FRENCH ONION 
Savory and flavorful and loaded with onions, topped with 
mozzarella and Swiss on a crouton raft 6.49

SOUTHERN FRIED CHICKEN 
Hand breaded natural chicken breast with homemade cornbread croutons, 
shredded lettuce, mandarin oranges, bacon bits, Honey Mustard sauce, 
our own spiced walnuts 11.79

MANGO CHICKEN WRAP
Natural chicken breast grilled and served with a fresh mango salsa, 
romaine lettuce, mandarin oranges and diced cucumbers 11.79

WRAPPING TUNA
Albacore tuna salad, lettuce, tomato, red onion, Swiss and American cheeses 11.79

VERY VEGGIE WRAP
Grilled seasonal vegetables with sharp cheddar and 
creamy Lemon Parmesan sauce 11.79

IDES OF MARCH
Our version of a Caesar wrap, grilled or breaded chicken, creamy lemon 
parmesan, shaved parmesan, romaine, fresh bacon bits  11.79

Add Grilled Shrimp  |  Grilled Salmon 
Sirloin Steak  |  Grilled Chicken  5.49 



Sustainable Sandwiches Natural Fuel to Renew Your Energy!

Tasty and simple classics served on choice of bread with chips, homemade coleslaw and pickle.

Mom’s Kitchen Table 

Served with French fries. Substitute Crispy Onion Rings for additional 2.99

On The Grill
Served with French fries or salad greens. Substitute crispy onion rings for additional 2.99 
Our ½ pound, Certified Angus Beef ® never frozen and cooked to perfection.  Our own Veggie Burgers are available for substitution.

BUILD YOUR OWN PERFECT BURGER 12.49
Tomato, Onion, Lettuce, Mushrooms, Hot Peppers, Bell Peppers, Jalapeño Slices, Black Bean Salsa, 

Asparagus, Hollandaise, Onion Frizzles, Sautéed Onions, Mango Salsa, Bruschetta .69 Each

Bacon, Pork Roll, Canadian Bacon, House Made Chili, Fried Egg, Pulled BBQ Pork, Avocado and Goat Cheese 1.29 Each

American, Swiss, Mozzarella, Sharp Cheddar, Feta, Blue Cheese Crumble .99 Each

Complement any sandwich with a  
cup of homemade Soup of the Day 1.99

BURGER DELUXE
Diner classic served with lettuce, tomato and sliced onion
with choice of cheese 13.99

COWBOY BURGER
Smothered in tangy house made Bourbon steak sauce and topped with 
sharp cheddar, crispy bacon and onion frizzles 13.99

JERSEY BURGER 
Topped with pork roll (Trenton’s finest export!), 
provolone, fried tomato 13.99

BARNYARD BURGER
Topped with our slow roasted bbq pulled pork, sharp cheddar, onion 
frizzles and a sweet, tangy citrus bbq sauce 13.99

REUBEN BURGER
Topped with corned beef, sauerkraut, Swiss cheese and 
Russian dressing 13.99 

BLUE JERSEY DEVIL
Seasoned with our own blend of 5 pepper spices, topped with blue cheese 
crumble and blue aioli, balanced with crisp cool lettuce, tomato and onion 13.99

FRENCH ONION BURGER
Topped with French onions, Swiss and mozzarella cheeses 
served with French onion au jus 13.99

GOAT CHEESE BURGER
Topped with goat cheese, fresh spinach and hand breaded onion ring, 
finished with balsamic glaze 13.99 

BREAKFAST BURGER
Topped with bacon, fried egg and hollandaise 13.99

VEGGIE BURGER
House made veggie burger topped with lettuce, tomato and onion, 
plus choice of cheese or avocado 13.99

ALBACORE TUNA SALAD 
Lettuce and mayo 8.99

GRILLED CHEESE 
American cheese 7.99
Add bacon, ham or tomato .59 Each

PLAIN JERSEY
Simple and New Jersey all the way! Pork roll on buttered and toasted 
brioche bun with choice of cheese 7.79

BLT
Bacon, lettuce, tomato and mayo 8.99

OVEN ROASTED TURKEY OR HAM 
Lettuce and mayo 9.49

PEPPER, EGG AND CHEESE
Scrambled eggs and green peppers with choice 
of cheese on a hoagie roll 8.99

EGG SALAD 
Lettuce, mayo and made to order 7.79

TURKEY CLUB 
Oven roasted turkey, crisp bacon, lettuce, tomato and mayo on choice of 
toasted bread 13.99

PULLED PORK BBQ
Slow roasted on a torpedo roll topped with sharp cheddar cheese, 
frizzles and citrus BBQ 13.99

WILD ATLANTIC COD 
Hand breaded with lettuce, tomato, lemon garlic aioli and pickles on a 
buttered toasted brioche roll 13.99

THE HAMMONTON
Pan fried onions and peppers with spicy Italian sausage, mozzarella and 
marinara on an Italian roll 13.99

FRENCH DIP
Sliced sirloin on a torpedo roll, smothered in fried onions and 
melted Swiss cheese, served au jus 13.99

GRILLED CHICKEN BRUSCHETTA
Marinated grilled natural chicken topped with bruschetta and  
fresh mozzarella cheese, romaine served on a toasted garlic roll 
and balsamic glaze 13.99

PHILLY DELUXE     
Shaved sirloin steak or shaved chicken breast with American cheese, 
lettuce, tomato and fried onions on a hoagie roll 13.99

CAPRESE CLUB
Fresh mozzarella layered with tomato, sliced avocado, 
romaine and homemade balsamic basil aioli spread 13.99

CRAB CAKE
Our own, broiled or fried, with crisp iceberg on a buttered toasted 
soft roll served with garlic aioli and pickle 13.99

NATURAL CHICKEN CUTLET PARMESAN
Hand breaded, smothered in mozzarella and our marinara, 
served on an Italian roll 13.99

REUBEN OR RACHEL
Our reuben is served with sauerkraut... our Rachel with coleslaw, 
both with corned beef, Russian dressing and melted Swiss cheese, 
served open-faced on rye 13.99

BLAT CLUB
Hickory smoked bacon, crisp lettuce, sliced avocado 
and tomato on toasted rye. 13.99

BUFFALO BLUE CHICKEN
Grilled or hand breaded natural chicken breast, tossed with  
chipotle buffalo sauce, topped with blue cheese crumble, chopped 
lettuce and tomato on a torpedo roll 13.99

Complement your Mom’s Kitchen Table 
Sandwich with French Fries 1.99  

or Hand Breaded Onion Rings 2.99



Hot Off The Pasta Press Fresh Hand Made Pasta...Delizioso!

From The Barnyard

Diner Classics Favorites that have stood the test of time!

We are proud to serve Certified Angus Beef ® 
hand cut and cooked to perfection.  

Butcher Block Off The Coast

Side Orders
Hand Breaded Onion Rings 5.99 • Seasonal Vegetable 3.79

ALL ENTREES ARE SERVED WITH CUP OF HOMEMADE SOUP OF THE DAY OR HOUSE SALAD

With a choice of two sides. 

NEW YORK STRIP
¾ pound, freshly seasoned and cooked to perfection, 
finished with an onion ring 27.99

CAPE MAY BOURBON STEAK TIPS
Sautéed steak tips with onions, peppers and mushrooms, in a rich bourbon 
gravy served over homemade mashed potatoes, complete 20.49

1 LB. Certified Angus Beef ® CHOPPED STEAK
Cooked to desired perfection, topped with sautéed onions and 
mushrooms and au jus 18.79

LAND & SEA 
½ pound, Certified Angus Beef ® STRIP STEAK with two  
crabmeat stuffed broiled jumbo shrimp garnished with onion rings 27.95

CHICKEN TENDERS
Hand breaded natural chicken breast strips served with french fries, 
coleslaw and our house made dipping sauce (citrus bbq, orange  
horseradish marmalade or stone ground honey mustard) 18.79

ISLAND CHICKEN
Natural, marinated and grilled, with fresh mango salsa, avocado, drizzled 
with a balsamic reduction and served over quinoa, choice of one side 18.79

SOUTHERN COMFORT
Half rack of “fall off the bone” Ribs and Slow Roasted BBQ Pulled Pork, 
served with homemade cornbread, coleslaw and hand cut sweet 
potato fries 21.79

HARLEY DAWN MIX GRILL
Center cut pork chop, natural chicken breast, angus ranch sirloin 
all topped with sautéed mushrooms, choice of two sides 23.99

COWBOY CHICKEN 
Grilled natural chicken breast smothered in fried onions and bacon, topped 
with sharp cheddar, gravy and onion frizzles, choice of two sides 18.99

BRUSCHETTA CHICKEN
Grilled marinated natural chicken breast, topped with house made 
bruschetta and fresh mozzarella, served over garlic bread, 
choice of two sides 18.99

BBQ PORK CHOPS
One pound of center cut chops glazed with our citrus bourbon bbq sauce 
served with homemade corn bread 18.99

HOT OPEN FACED SANDWICHES
House oven roasted turkey breast, Certified Angus Beef® roast beef or 
our baked meat loaf served over bread and smothered in gravy with 
homemade mashed potatoes and choice of side 17.79
	FISH N’ CHIPS 
Fresh North Atlantic Cod hand breaded, served with French fries and our 
coleslaw, tartar and malt vinegar 19.49

COUNTRY FRIED CHICKEN STEAK 
Hand breaded natural chicken cutlet topped with rich white wine cream 
sauce, served over mashed potatoes choice of side 19.99

BAKED MEATLOAF
Iconic diner dish that comforts and warms the soul... smothered in gravy 
and topped with onion frizzles, served with two sides 18.49

ROAST TURKEY
Oven roasted, all white meat sliced fresh from the breast, served over 
rosemary stuffing with house made cranberry sauce, choice of two sides 19.49

CHICKEN CROQUETTES
One of April’s favorites... over homemade mashed potatoes and topped 
with chicken gravy, served with choice of two sides 17.49

MACARONI AND CHEESE
Our selection of cheeses makes this house made hit rich and creamy! 
Served with one side 16.99  Add Housemade Crab Cake (1) 3.99

CHICKEN & WAFFLES 
Hand breaded natural chicken tenders, homemade waffle,  
warm bacon bits and Cajun maple sauce (complete) 15.99

We believe in preserving our oceans and its resources for future  
generations, which is why we only use seafood from sustainable sources 
in all of our dishes. Served with a choice of two sides.

NORTH ATLANTIC SCOTTISH SALMON  Simply broiled 19.99

CRAB CAKES 
Perennial Harley Dawn Diner Fave! Two crab cakes,  
rich and flavorful. Your choice broiled or fried 18.99

FRIED SHRIMP 
Large tender white shrimp hand breaded and lightly fried, 
served with our cocktail sauce 18.99

COCONUT SHRIMP 
Hand breaded in a sweet and savory batter, served with  
our mango salsa and orange horseradish marmalade 18.99

FRIED CAPTAIN’S PLATTER 
Hand breaded wild Atlantic Cod, shrimp, crab cake and sea scallops 
served with French fries and cole slaw 24.99

STUFFED FLOUNDER 
Fresh broiled flounder stuffed with crabmeat 18.99

FRIED FLOUNDER PLATTER 
Fresh hand breaded flounder lightly fried and seasoned served 
with French fries, coleslaw house made tartar sauce 17.99

LINGUINE OR FETTUCCINE 
With your choice of mushrooms, spicy Italian sausage or ground sirloin 
in a hearty house made marinara 19.49

SHRIMP AND SCALLOP FRA DIAVOLO
Large white shrimp & ocean scallops sautéed in our own spicy version 
marinara, over house made fettuccine, garlic bread 25.49

CHICKEN MARSALA
Natural chicken breast sautéed with mushrooms  
in a homemade marsala sauce, served over pasta 20.99

CHICKEN BROCCOLI HARLEY DAWN
David’s own creation and a long time guest favorite... who are we to 
argue with good taste! Rich and creamy parmesan cheddar white 
wine pan sauce over choice of pasta 20.99 

CHICKEN PARMESAN
Hand breaded natural chicken cutlet, mozzarella and marinara 
served with house made pasta and garlic bread 19.79




