
Handhelds  1 Each Per Order

Beef Slider*     3 
Mild Cheddar, Caramelized Onion, Brioche, Pickle

Thai Chicken Taco    3 
Spicy Peanut, Avocado

Crab Cake Slider*     5 
Bibb Lettuce, Citrus-Chive Aioli, Grilled Brioche 

Korean BBQ Short Rib Taco    5 
Pickled Vegetable, Bulgogi Glaze, Spicy Mayo, Scallion 

Small Plates

Wild Caught Grilled Shrimp    11
Spicy Potato, Roasted Pepper, Chorizo Crumble   GF

Buffalo Cauliflower “Wings”     10
Whipped Bleu Cheese, Shaved Celery Salad  GF 

Korean Pork Dumplings    10
Sweet & Spicy Bulgogi Sauce, Sriracha Mayo, Scallion

Shareables
Tuna Poke Nachos    14 

Crispy Wonton, Avocado, Pickled Red Onion,
Scallion, Jalapeño, Ginger Soy, Spicy Mayo

Warm Butternut Squash 
& Asiago Dip    10  

Lancaster County Butternut Squash, Asiago,
Caramelized Onion, Brioche Toast

Autumn Hummus    10
Chipotle Maple Chickpea, Toasted Naan, Vegetable Chip 

Gluten-Free flatbread Available Upon Request

GF -  naturally gluten-free
    -  plant-based dish  

25% Off Premium Wines By The Glass
$4 Local Draft or Bottled Beer 

$5 Seasonal Sangrias
$5 House Wines  

7oz. pour

$5 Mocktails
$6 Seasonal Spritz

* The consumption of raw or undercooked meat, poultry, seafood or shellfish may increase your risk of 
foodborne illness. Combining this practice with alcohol further increases the risk.

Happy Hour
monday-friday      3:00-6:00pm

also available saturday 3:00-6:00pm 
at harvest collegeville 



Seasonal Sangrias
White, Ginger Pear    5

White Wine, Barrows Ginger Liqueur, Lemon Juice, 
Vanilla Syrup, Fresh Pear

Red, Spiced Apple    5
Red Wine, Jack Daniels Tennessee Apple, Local Apple Cider, 

PA Maple Syrup, Fresh Apple

Rosé, Cranberry Vanilla    5
Rosé Wine, Stoli Vanilla Vodka, Vanilla Syrup, Cranberry Juice, 

Lemon Juice, Fresh Cranberries

Seasonal Cocktails
Harvest Cranberry Old fashioned  16

Basil Hayden Bourbon, Cranberry Juice, Ginger Ale, 
Orange Bitters, Fresh Cranberries

Spiced Pear Moscow Mule   14
Stateside Vodka, St. George Spiced Pear Liqueur, Pear Purée, 

Lime Juice, Ginger Beer, Fresh Pear

Vanilla Chai Martini   15
Porter’s Orchard Gin, Chai Tea, Vanilla Syrup, Lemon Juice, 

Aquafaba, Star Anise

Apple Cider Margarita   14
Tres Agaves Blanco Tequila, Local Apple Cider, PA Maple Syrup, 

Lemon Juice, Cinnamon Sugar, Fresh Apple

 Pumpkin Rum Swizzle   14
Planteray Spiced Rum, Triple Sec, Ube Syrup, 

Pumpkin Purée, Cinnamon Stick

Smoked Maple Manhattan   16
Dubliner Honeycomb Whiskey, Carpano Dry Vermouth,  PA Maple Syrup, 

Black Walnut Bitters, King Cube, Live Smoke, Toasted Walnut

Cranberry Apple Spritz   13
SPRITZ! Italia, Jack Daniels Tennessee Apple, Local Apple Cider, 

Cranberry Juice, Fresh Cranberry

Salted Caramel Espresso Martini   16
Weber Ranch Organic Vodka, Dorda Salted Caramel Liqueur, 

Cantera Negra Café Liqueur, Espresso

Seasonal Mocktails
Iced Chai Latte     5

Chai Tea, Vanilla Syrup, Organic Oat Milk, Star Anise

Maple Cranberry Apple Cider    5
Local Apple Cider, Cranberry Juice, PA Maple Syrup, 

Lemon Juice, Fresh Apple

Spiced Pear Refresher  5
Pear Purée, Vanilla Syrup, Ginger Beer, Lime Juice, Fresh Pear

Autumn Pomegranate Punch    5
POM Juice, Ube Syrup, Cranberry Juice, Lemon Juice, 

Organic Oat Milk, Fresh Cranberry

Add Weber Ranch Gluten-Free & Additive-Free 
Organic Vodka To Any Mocktail For $6


