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Flatbreads
Gluten-Free Flatbreads Available upon Request (+$3)

Margherita     		  12
Vegan Mozzarella, House-Made Marinara, Basil

Kennett Square Mushroom 
& Rosemary   		  13
Plant-Based Bechamel, Caramelized Onion, Arugula 

Appetizers
Thai Tofu Lettuce Wraps  	 14
Bibb Lettuce, Pickled Carrot, Sriracha Peanut,
Scallion, Ginger Soy  GF  

Roasted Brussels Sprouts 	 13
Dried Cranberry, Toasted Pumpkin Seed  GF

Autumn Hummus 	 14
Chipotle Maple Chickpea, Toasted Naan, Vegetable Chip
Gluten-Free Flatbread Available Upon Request

Buffalo Cauliflower “Wings”	 13
Plant-Based Ranch, Shaved Celery Salad  GF

Small Salads
Vintage Greek Salad	 10
Tomato, Chickpea, Red Onion, Cucumber, Romaine, 
Kalamata Olive

Autumn Beet Salad	 11   
White Horse Market Salt Roasted Beet, Baby Greens, 
Citrus, Pistachio  GF

Baby Greens Salad	 9   
Mixed Greens, Prosecco Poached Pear, 
Toasted Pecan, Cranberry, Pear Vinaigrette GF

add organic tofu to your salad $8

Sandwiches
Sandwiches are served with a Harvest Side Salad & Pickle.  

Substitute any side for an additional charge. Gluten-Free Roll (+$2) 

Eggplant “Parm”	 16
Herbed Breadcrumb, Tomato Sauce, Vegan Mozzarella, 
Arugula, Toasted Ciabatta, Pickle  GF 

Entrée Bowls
Hawaiian Nourish Bowl	 18
Sweet Potato, Pineapple, Pepper, Onion, 
Candied Jalapeño, Coconut, Chickpea  GF

Local Mushroom Bucatini	 18
Kennett Square Mushroom, Miso-Cashew Cheese,
Porcini Plant-Based Bechamel, “Buttered” Breadcrumb 

Autumn Vegetable Root Bowl     16
Seasonal Root Vegetable, Whipped Sweet Potatoes, 
Roasted Vegetable Demi-Glace GF 

add organic tofu to your bowl $8

Seasonal Entrées 
Spicy Tofu Noodle Bowl 	 29
6-Pepper Spice, Ginger Soy, Shiitake Mushroom, Carrot, 
Snow Pea, Pepper, Toasted Cashew, Cilantro, Scallion

Eggplant “Parmesan”	 25
Bucatini, Fire-Roasted Marinara, Herbed Breadcrumb, 
Vegan Mozzarella

Farm-Fresh Plant-Based Sides 
Un-Fried Steak-Cut Fries GF    	 6

Root Vegetable Stir-Fry GF 	 7

Roasted Brussels Sprouts	 7
Crispy Onion  GF

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

  GF -  naturally gluten-free

Autumn Plant-Based Menu
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Sausage & Peppers	 16
Dutch Country Gouda, Roasted Pepper, Kalamata Olive

Margherita     		  12
Caputo Brothers Mozzarella, House-Made Marinara, Basil

Pear & Bleu    	 15
Clover Creek Bleu Cheese, Arugula, Fig Glaze  

Kennett Square Mushroom 
& Rosemary   		  13
Plant-Based Bechamel, Caramelized Onion, Arugula 

Appetizers
Thai Chicken Lettuce Wraps  	 14
Bibb Lettuce, Pickled Carrot, Sriracha Peanut,
Scallion, Spicy Mayo & Ginger Soy  

Wild Caught Grilled Shrimp  	 17
Spicy Potato, Roasted Pepper, Chorizo Crumble

Roasted Brussels Sprouts 	 13
Dried Cranberry, Toasted Pumpkin Seed, 
Citrus Garlic Yogurt

Autumn Hummus 	 17
Chipotle Maple Chickpea, Gluten-Free Flatbread, 
Vegetable Chip

Buffalo Cauliflower “Wings”	 13
Whipped Bleu Cheese, Shaved Celery Salad

Soups & Small Salads
Butternut Squash Soup	 Cup 7/Bowl 13
Toasted Pumpkin Seed, Local Honey

Three Bean Turkey Chili 	 Cup 7/Bowl 13
Smokey Gouda, Sour Cream & Chive

Vintage Greek Salad	 10
Tomato, Chickpea, Red Onion, Cucumber, Romaine, 
Kalamata Olive, Feta 

Autumn Beet Salad	 11   
White Horse Market Salt Roasted Beet, Baby Greens, Citrus, 
Whipped Goat Cheese, Pistachio

Baby Greens Salad	 9   
Mixed Greens, Prosecco Poached Pear, Toasted Pecan, Cranberry, 
Pear Vinaigrette, Grana Parmesan

add a protein to your salad:

Chicken Breast 10  |  Shrimp* 13  |  Salmon* 13 
Organic Tofu 8  |  Filet Tips* 16  |  Crab Cake* 13    
 

Sandwiches
Grass-Fed Beef Burger*	 20
Mild Cheddar, Caramelized Onion, Lettuce & Tomato, Gluten-Free Roll

Grilled Chicken Sandwich 	 20
Smoked Gouda, Local Apple, Baby Greens, Dijonnaise, 
Gluten-Free Roll

North Atlantic Salmon Blt*	 22
Sundried Tomato Pesto, Lemon Chive Aioli, Bacon, 
Gluten-Free Flatbread

Local Bison Burger*  	 23
Arugula, Bleu Cheese, Apple Chutney, Citrus Mustard Aioli, 
Gluten-Free Roll

 

Entrée Salads
Filet Wedge* 	 23
Iceberg, Cherry Tomato, Bacon, Red Onion, Creamy Garlic Asiago Dressing

Wood-Grilled Salmon*	 22
Baby Spinach, Roasted Beet, Feta, Cranberry-Apple Relish,
Agave-Glazed Walnut, Apple Vinaigrette

Pepper-Crusted Tuna Niçoise*	 23
Bliss Potato, Tomato Confit, Onion, Haricot Verts, 
Olives, Egg, Pistachio Crumble, Dijon Vinaigrette 

Entrée Bowls
Hawaiian Nourish Bowl	 18
Sweet Potato, Pineapple, Pepper, Onion, Candied Jalapeño, 
Coconut, Chickpea 

Autumn Vegetable Root Bowl 	 16
Seasonal Root Vegetable, Whipped Sweet Potatoes, 
Roasted Vegetable Demi-Glace  

add a protein to your bowl:

Chicken Breast 10  |  Shrimp* 13  |  Salmon* 13 
Organic Tofu 8  |  Filet Tips* 16  |  Crab Cake* 13  

Farmer’s Butcher Block
Pennsylvania Prime NY Strip*	 47
Roasted Potato, Haricot Verts, Red Chimichurri

Grass-Fed Filet*	 43
Garlic Mashed Potatoes, Baby Carrot, Demi-Glace
add ons:

Grilled Shrimp* 11  |   Butter-Poached Lobster Meat* 16 

Crab Cake* 13  |  Sautéed Mushrooms 4  |  Caramelized Onions 4

Duroc Bone-In Pork Chop	 36
Whipped Sweet Potatoes, Brussels Sprout, Warm Bacon Mustard

Seasonal Entrées 
Pan-Roasted Half-Chicken 
“Coq Au Vin” 		  29
Red Wine-Braised Chicken, Smoked Bacon, 
Mushroom & Pearl Onion, Brown Butter Carrot, White Bean Purée

Cedar Plank Salmon*	 29
Roasted Potato, Baby Carrot, Brussels Sprout,
Roasted Garlic-Lemon Yogurt, Grilled Lemon

Wine-Braised Short Rib 	 39
Mashed Potatoes, Baby Carrot, Natural Jus, Pickled Red Onion

Scallop & Shrimp Cacio E Pepe Risotto*	 34
Mascarpone Cheese, Cracked Pepper, Grana Parmesan Crisp  

Maryland Lump Crab Cakes*	 36
Spicy Potato, Haricot Verts, Lemon Herb Aioli

Wood-Grilled Ahi Tuna*	 29
Roasted Mushroom, Root Vegetable Stir-Fry, 
Miso Brown Butter, Sweet Tamari Glaze

Farm-Fresh Gluten-Free Sides
Cacio E Pepe Risotto	 7 
Un-Fried Steak-Cut Fries    	 6
Root Vegetable Stir-Fry 		 7
Red Bliss Mashed Potatoes	 6
Whipped Sweet Potatoes	 7
Miso Brown Butter

Roasted Brussels Sprouts	 7
Smoked Bacon, Crispy Onion

 

Autumn Gluten-Free Menu


