


WELCOME TO HARMONY EASTOWN

Harmony Brewing features a traditional wood fired 
pizza oven. We can cook up to six pizzas at a time. Our 

small size means it may take a little while to get your 
pizza, but it will be worth the wait!

 

Harmony Brewing Company is a friendly neighborhood 
brew pub in Eastown USA. Harmony sits in an ideal spot 

but when we first laid eyes on the place it was an old party 
store that had sat abandoned for over ten years. Through 

much labor and love and a lot more labor we reclaimed 
this little place and now it is a cozy space filled with       

natural light and the smells of wood smoke and malt.

THANK YOU



WEEKLY SPECIALS

HAPPY HOUR! Monday-Friday 2pm-6pm
$1 off all Harmony Beer       
           
LUNCH SPECIAL- 12pm-4pm
buy one pizza, get one half off! mug clubbers half off
all food!
                  
TUESDAYS                
$6 Cheese and $7 Pepperoni Pizzas!          
*slight upcharges apply for sides of dressings and sauces     

        
WEDNESDAYS                                   
$2 off beer for mug club members.  Trivia at 7PM  
            
THURSDAYS
Yappy hour! 4pm-6pm. dog themed cocktails, free 
dog treats, and $1 off beer and wine

Vinyl Night! 8pm Real records played on the Hi-Fi and 
$2 off pitchers of beer       

SUNDAYS          
Pub Quiz Night! 7pm



BREADSTICKS: topped with balsamic, oregano and 
sea salt. served with tomato dipping sauce  $7

PESTO BREADSTICKS: topped with pesto and 
balsamic. served with tomato dipping sauce $7.5*

CHEESY BREADSTICKS: cheesy with balsamic, 
oregano, sea salt with tomato dipping sauce $7.5

PESTO CHEESY BREADSTICKS: BINGO! $8*

HOT NUTS: roasted in our wood-fired oven.
hot & spicy, or sweet & salty- $6*
bacon nuts- $7*

FRENCH ONION CHIPPY DIP: house made dip
served with potato chips $7

BAR MIX: something to snack on. Nuts, pretzel
bits, etc... $4*

*CONTAINS NUTS  
slight upcharges apply for additional sides of dressings and sauces

SNACKS AND STARTERS

Louise Earl Butcher, Green Wagon Farm, Hickory Knoll Farm, Provision 
Family Farm, FarmLink, Crisp Country Acres, Vertical Paradise Farms, 
Ferris Nut Co, Field & Fire Bakery, Heidi’s Farm Stand, Heffron Farm, 

Hehlden Farm

HARMONY’S LOCAL FOOD PARTNERS



 
AUTUMN SALAD: (V) baby kale blend and shaved brussel 
sprouts topped with fresh apple, pomegranate arils, 
candied pecans, and vegan cashew parmesan.  dressed 
with a maple vinaigrette. $12*

CRISP FALL SALAD: spinach and butter leaf lettuce tossed 
in a maple vinaigrette topped with fresh apple, bacon, goat 
cheese and toasted pecans.  $13

HANDSOME BRIAN: arugula tossed in lemon oil 
and topped with thinly sliced prosciutto and local 
goat cheese. finished with cracked black pepper 
and parmesan. $13

HARMONY SALAD: simple harmonious mixture of 
greens, sunflower seeds, sesame sticks, carrots, 
and dried cranberries.  choice of poppy seed,
ranch, lemon oil, or balsamic vinaigrette
dressing. all made in house!  $8

CAESAR: our take on the classic. romaine lettuce 
dressed with a house made caesar dressing 
(contains egg & anchovy) topped with parmesan 
cheese, croutons, and fresh cracked black pepper.
$12 add anchovy for $1**

ADD- bacon, salami, pepperoni, or prosciutto $2
 
SOUP OF THE DAY! rotating selection $4 cup/ $7 bowl

**consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness

SALADS AND SOUP



PIZZA PIES

GOOD EARTH- fresh spinach, mushrooms, caramelized 
onions, jarlsberg cheese, balsamic, and fresh basil  $17.5

THE STINGER- genoa salami, pepperoni, fresh mozzarella, 
fresh basil, red pepper flakes, and calabrian chili spiced 
honey $14

HEY GOAT!- sausage, goat cheese, and fresh basil $15.5

ALOHA GOAT!- sausage, goat cheese, fresh basil, and 
charred pineapple  $16.5

CRISPY PIG- pepperoni, ham, prosciutto, fresh mozzerella and 
fresh basil $17.5

MARGHERITA- the classic! made to resemble the italian flag: 
tomato sauce, fresh mozzarella, and fresh basil $14

MAPLE BACON DELIGHT- creamy sweet potato base with 
bacon, fresh mozzarella, and red onion.  finished with maple 
syrup and fried sage $16.5

WEDDED BLISS- garlic oil base with balsamic marinated 
tomatoes, bacon, caramelized onion, goat cheese, shredded 
cheese, a swirl of balsamic glaze, and fresh basil  $17

HOT PEPPER AND BACON- hot cherry peppers, bacon, 
shredded mozzarella, feta, and crushed red pepper $14

FALL HARVEST (V)- creamy sweet potato base topped with 
spinach, red onion, fresh apple, and cashew vegan ricotta. 
finished with maple syrup and fried sage leaves $15.5**

*all pizzas come with red sauce and cheese base unless noted*
+gluten free crusts available for $4.5 upcharge. not prepared in a celiac-

safe kitchen
**pesto contains walnuts

WORLD FAMOUS!
12 inch, wood fired



ART OF THE SUN- sun dried tomato, artichokes, and fresh mozzarella 
on a pesto base.  try it with added prosciutto! $16**

BEER-B-Q- black squirrel BBQ sauce, pulled pork, caramelized onions, 
cheese, and bacon. finished with cilantro $16.5

HANDSOME BEN: garlic oil base, goat cheese, and prosciutto, topped 
with arugula tossed in lemon-infused olive oil and cracked black 
pepper and parmesan cheese  $16.5

MI CUBANO- shredded marinated pork, shredded mozzarella, ham, 
jarlsberg cheese, red onions, and pickles with a mustard base $18

PESTOMATO- pesto base, roasted tomatoes, fresh mozzarella, with 
olive oil and oregano $14**

SLIDING DOORS (V)- garlic oil base with kale, roasted sweet potatoes 
and carrots, cashew ricotta, and shiitake bacon.  finished with crushed 
red pepper and agave  $15.5**

BUILD YOUR OWN

START WITH A BASE  $11.5
red sauce and cheese

garlic-infused olive oil and cheese
pesto and cheese **

creamy sweet potato (v)

$1 TOPPINGS
roasted garlic cloves, pepperoni, red onion, fresh mushrooms, green 

olives, roasted tomato, caramelized onions, hot cherry peppers, 
charred pineapple, balsamic glaze, extra cheese

$2 TOPPINGS
basil, fresh spinach, ham, arugula, bacon, fresh mozzarella, goat 

cheese, kalamata olives, prosciutto, feta cheese, artichokes, 
jarlsberg cheese, italian sausage, vegan cashew ricotta, pulled 

pork, shiitake “bacon”, vegan mozzarella
(V) = VEGAN   slight upcharges apply for additional sides of dressings and sauces



SEASONAL   COCKTAILS

made with Harmony house-made spirits!
  
ORANGE YOU HAPPY!- gin, blood orange, mint simple syrup, soda 
water $12
    
EASY PEEZY LEMON SQUEEZY- vodka, limoncello, lavender simple 
syrup, fresh lemon, tonic. $12
 
THE CUFFLINKS- our refreshing take on a vodka mule $10

GINGER PUNCH- vodka, pineapple, peach, ginger beer, and lime $11  
  
PORCH SWINGER- vodka, lemonade, and raspberry liquor $12 

CRANTASTIC- vodka and cranberry with a splash of peach $10
    
LEMONY SNICKET- gin, limoncello, tonic, fresh lime, oh my! $12
    
GIN FIZZ- gin, fresh lemon, and agave.  simple and refreshing! $10  
  
PROUD MARY- our famous bloody mary, topped with dark brew $11

NON ALCOHOLIC-
GINGER PUNCH MOCKTAIL- peach, pineapple, and gingerbeer $7
   



SPIRITS
harmony spirits, made in house!

HOUSE GIN- flavored with juniper, coriander, persian 
black lime, and grains of paradise

RASPBERRY CORDIAL- made with whole raspberries, and 
a hint of lemon peel

LIMONCELLO- all-grain spirit steeped with lemon zest 
and sweetened with cane sugar

HOUSE VODKA- made from all-grain 

ROTATING CHEESE CAKE FLAVORS! $8

ICE CREAM SUNDAE! $5

ROOT BEER FLOAT! $6

      DESSERT

SODA POP

SPECIALTY SODA- $4 flavored lemonade, root beer, 
espresso root beer, diet rootbeer, orange cream, black 

cherry cream
FOUNTAIN DRINKS- $3 pepsi products



FLATBREAD SANDWICHES
served with chips.  upgrade to a cup of soup or a side salad for $3

available 12-4pm daily

THE WHOLE HOG                                                                                 
pepperoni, ham, prosciuitto, and bacon with garlic aioli, mozzarella 
and mixed greens $9.5

MI CUBANO           
ham, pulled pork, pickles, red onion, swiss cheese, and mustard. 
brushed with spicy butter on the outside $9.5

WILCOX PORK             
beer-bq sauce, pulled pork, bacon, caramelized onion, mozzarella, 
and coleslaw $9.5

FALL SANDO (V)
creamy sweet potato spread, kale blend, fresh apple, and shiitake 
bacon $9

THE CHEESE   
shredded mozzarella, fresh mozzarella, and jarlsberg cheese with 
an herbed buttered outside $9

MOTHER NATURE’S RETURN   
goat cheese, dried cranberries, caramelized onions, spinach, pesto and 
poppyseed dressing $9

     LUNCH



HARMONIOUSLY HANDMADE

You already know that Harmony takes great pride in handmade 
beer, food, and spirits.  But, so much of the business itself has 
a handmade story!  Here are a list of a few of the  handmade/
upcycled elements of Harmony Brewing Company:
The bar is made from a combination of gymnasium flooring 
from WMU and railroad ties.  The back bar features a pocket 
door that was salvaged from this building.  The bathroom 
doors in the bar area are from the old Iroquois middle school.  
The kettle and mash tun are made from old dairy tanks from 
Wisconsin.  The fermentation vessels are yogurt processing 
tanks.  Benches, tables, chairs: so many are salvaged, reused, or 
handmade.  It’s how we make the dream work.  Handmade with 
love and ingenuity.  We thank you for coming and we hope you 
enjoy our work.  Cheers!




