
Roasted Mushroom Wrap 
Kennett Square Mushroom, 

Roasted Pepper & Onions, 

Mozzarella, Toasted Lavash

$17

Farm-Fresh Egg
Salad Sandwich

House-Baked & Toasted Croissant, 

Tomato & Bibb Lettuce

$14

Korean BBQ Short Rib Taco
Pickled Vegetable, Bulgogi Glaze, 

Spicy Mayo, Scallion

$18

Crab Cake sliders*
Bibb Lettuce, Citrus-Chive Aioli, 

Grilled Brioche

$18

available until 3:30pm. served with a Harvest 

Side Salad & pickle.  Substitute any side for 

an additional charge. 

Gluten-Free Roll ($2), Flatbread ($3) or Corn 

Tortilla (Tacos) Available Upon Request

Autumn Lunch Additions

* 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.

Gluten-Free Bread Substitutions:
Gluten-Free flatbread +$3  / Gluten-Free Roll +$2



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

$7

Maple Cranberry 
Apple Cider

Local Apple Cider, Cranberry Juice, 
PA Maple Syrup, Lemon Juice, Fresh Apple

$7

Spiced Pear Refresher
Pear Purée, Vanilla Syrup, Ginger Beer, 

Lime Juice, Fresh Pear

$7

Autumn 
Pomegranate Punch

POM Juice, Ube Syrup, Cranberry Juice, Lemon Juice, 
Organic Oat Milk, Fresh Cranberry

$7

w i t h  a
Refresh
Seasonal
Mocktail


