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* 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.

HARVEST’S Farmers & artisans

most items under 500 calories
 - denotes over 500 Calorie item

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

  GF -  naturally gluten-free
    -  plant-based dish 

Filet Wedge* 	 23
Iceberg, Cherry Tomatoes, Crumbled Bleu Cheese, Bacon, Red Onions, 
Creamy Garlic Asiago Dressing   GF

Chopped Chicken Caesar	 19
Chilled Chicken, Auker’s Green House Shredded Greens, 
Garlic Caesar Dressing, Buttered Crouton Crumble

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

Farm-Fresh Sides

Entrée Salads

Cuban Black Bean Bowl	 18
Jasmine Rice, Spiced Sweet Potato, Roasted Peppers, Jalapeño, 
Chipotle Maple Chickpeas, Coconut, Lime  GF 

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

Winter Root Vegetable Bowl 	 16
Seasonal Root Vegetables, Haricot Verts, Whipped Sweet Potatoes, 
Roasted Vegetable Demi-Glace  GF 

add a protein to your bowl: 
Chicken Breast 10  |  Shrimp* 13  |  Salmon* 13 |  Organic Tofu 8  |  Filet Tips* 16  |  Crab Cake* 13    

Plant-Based Entrée Bowls

Sesame Chicken	 28
Jasmine Rice, Seasonal Asian Vegetables, Scallion, Cilantro, Ginger Tamari Glaze  GF

Substitute Organic Tofu 

Pan-Roasted Half-Chicken “Coq Au Vin” 	 31
Red Wine-Braised Chicken, Smoked Bacon, Mushroom & Pearl Onion,
Brown Butter Carrot, White Bean Purée  GF

Tofu Pad Thai 	 25
Rice Noodles, Savoy Cabbage, Egg, Peanut, Scallion, Sprouts, 
Spicy Peanut Sauce  GF 

Spicy Shrimp Noodle bowl*	 29
6-Pepper Spice, Ginger Soy, Shiitake Mushroom, Carrot, Snow Pea, Pepper,
Toasted Cashew, Cilantro, Scallion   
Substitute Organic Tofu  

Wine-Braised Short Rib 	 39
Yukon Gold Mashed Potatoes, Roasted Carrots, Red Wine-Shallot Demi, 
Pickled Onions  GF 

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

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

Cedar Plank Salmon*	 29
Roasted Potato & Carrots, French Green Beans, Lemon-Garlic Yogurt   GF

Seasonal Entrées

Cacio E Pepe Risotto  GF	 7
Un-Fried Steak-Cut Fries  GF     	 6
Thai Pineapple Fried Rice 	 8
Creamy Mac & Cheese	 7

 

Whipped Sweet Potatoes	 7
Miso Brown Butter  GF 

Yukon Gold Garlic Mashed Potatoes  GF 	 6
Roasted Brussels Sprouts	 7
Smoked Bacon, Crispy Onion  GF

Pennsylvania Prime NY Strip*	 47
Roasted Potato, Haricot Verts, Cabernet Reduction   GF

Grass-Fed Filet*	 43
Yukon Gold Garlic Mashed Potatoes, Roasted Carrots, Demi Glace   GF

Dry-Rubbed Lamb Loin	 38
Whipped Sweet Potatoes, Roasted Brussels Sprouts, 
Mint Chimichurri, Pomegranate Relish   GF

add ons: Grilled Shrimp* 13  |  Crab Cake* 13  |  Sautéed Mushrooms 4  |  Caramelized Onions 4

Butternut Squash Soup	 cup 7 / bowl 13
Toasted Pumpkin Seed, Local Honey  GF

Three Bean Turkey Chili 	 cup 7 / bowl 13
Clover Creek Dairy Cheddar Cheese, Sour Cream & Chive  GF 

Vintage Greek Salad	 10
Tomatoes, Chickpeas, Red Onions, Cucumbers, Romaine, 
Kalamata Olives, Feta   GF

Citrus Beet Salad	 11   
Salt Roasted Beets, Baby Greens, Citrus, Whipped Goat Cheese, 
Pistachio, Pomegranate   GF 

Baby Greens Salad	 9   
Mixed Greens, Prosecco Poached Pears, Toasted Pecans, Cranberries, 
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    

French Onion	 12
Calkins Creamery Gruyere, Caramelized Onion, Cabernet Reduction, Fresh Thyme

Margherita     		  9
Caputo Brothers Mozzarella, House-Made Marinara, Basil

Pear & Bleu    	 13
Clover Creek Dairy Bleu Cheese, Arugula, Fig Glaze  

Kennett Square Mushroom & Rosemary   	 10
Plant-Based Bechamel, Caramelized Onion, Arugula   

Grass-Fed Beef Burger*	 18
Mild Cheddar, Caramelized Onion, Lettuce & Tomato, Brioche

Grilled Chicken Sandwich 	 17
Gruyere, Smoked Bacon, Baby Greens, Dijonnaise, Ciabatta

North Atlantic Salmon Blt*		 19
Sundried Tomato Pesto, Lemon Chive Aioli, Bacon, Grilled Naan

Local Bison Burger*  	 21
Arugula, Bleu Cheese, Apple Chutney, Citrus Mustard Aioli, Brioche

Soups & small Salads

Flatbreads

Appetizers

Sandwiches

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

Angry Cashew Shrimp  	 17
Sriracha Cashew-Wonton Crumble, Crispy Onion, Sesame, Scallion

Local Artisan Cheese Plate 	 17
Chef’s Selected Cheeses, Local Orchard Apples, Candied Walnuts, 
Crostini, Local Honey, House-Made Jam

Warm Butternut Squash & Asiago Dip 	 15
White Horse Market Butternut Squash, Asiago, Caramelized Onion, Brioche Toast

Tuna Poke Nachos*  	 18
Crispy Wonton, Avocado, Pickled Red Onion, Scallion, Jalapeño, 
Ginger Soy, Spicy Mayo

Winter Hummus 	 14
Chipotle Maple Chickpeas, Toasted Naan, Vegetable Chips  
Gluten-Free Flatbread Available Upon Request

Korean BBQ Pork Dumplings 	 14
Sweet & Spicy Bulgogi Sauce, Sriracha Mayo, Scallions

Roasted Brussels Sprouts 	 14
Cranberry-Apple Relish, Toasted Pumpkin Seed, Citrus Garlic Yogurt  GF

Buffalo Cauliflower “Wings”	 13
White Horse Market Cauliflower, Whipped Bleu Cheese, 
Shaved Celery Salad, Buffalo Sauce   GF

Farmer’s Butcher Block

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

Sandwiches are served with a Harvest Side Salad & Pickle.  Substitute any side for 
an additional charge. Gluten-Free Roll (+$2) or Flatbread (+$3) available upon request

View Our Gluten-Free 
& Plant-Based Menu

Brubaker Apiaries 
aspers, PA  

Highspire Hills Farm 
Glenmoore, pa 

White Horse Farmers Market
gap, PA

Auker’s Green House
Brush Valley Pa

Clover Creek Dairy
Williamsburgm Pa

Calkins Creamery  
Honesdale, PA

baker street bread company
chestnut hill, pa

seven stars farm  
phoenixville, PA



Harvest Fig Bourbon	                     	 16
Basil Hayden Straight Bourbon, Harvest Fig Glaze, Orange Bitters, Ginger Ale, Organic Agave, Orange Twist

White Cranberry Cosmopolitan           	 14
Stateside Vodka, Garden Party Rosemary Liqueur, White Cranberry Juice, Lime Juice, 
Organic Agave, Aquafaba, Fresh Rosemary, Cranberries

Blood Orange Negroni 		  16
St George Valley Gin, Campari, Carpano Sweet Vermouth, Blood Orange Purée, Blood Orange Crisp

Hot Honey Margarita                   	 15
Sauza Blue Tequila, Ancho Reyes Chile Liqueur, Local Honey, Lemon Juice, 
Salt & Chile Pepper Rim, Chile de Arbol

Citrus & Sage Mojito                         	 13
Cruzan Citrus Rum, Mandarin Purée, Sage Syrup, Lime Juice, Soda, Fresh Lime & Sage

Black Walnut Smokey Manhattan		  16
David E Black Label Bourbon, Maraska Chocolate Walnut Liqueur, 
Carpano Sweet Vermouth, King Cube, Live Smoke, Toasted Walnut

Blood Orange Spritz                         	 13
SPRITZ! Italia, Cruzan Citrus Rum, Blood Orange Purée, Sage Syrup, Blood Orange Crisp, Fresh Sage

White Chocolate & Peppermint Mochatini                        	 16
Weber Ranch Organic Vodka, Marie Brizard White Chocolate Liqueur, Crème de Menthe, Espresso

Chamomile Arnold Palmer       	 7
Organic Chamomile Tea, Honey Syrup, Lemon Juice, Fresh Lemon

Apple Cider Mule     	 7
Local Apple Cider, Lime Juice, Barrit’s Ginger Beer, Lime Wheel

Blood Orange Refresher  		 7
Blood Orange Purée, Sage Syrup, Lime Juice, Soda, Blood Orange Crisp

Cherry & Fig Punch  			   7
Tart Cherry Juice, Harvest Fig Glaze, Lime Juice, Organic Agave, Tart Cherry

White, Chamomile Honey        	 10
White Wine, Chamomile Tea, Barrow’s Ginger Liqueur, Local Honey, Lemon Juice, Fresh Lemon 

Rosé, Cranberry Citrus    	 10
Rosé Wine, Cruzan Citrus Rum, Mandarin Purée, Cranberry Juice, Sage Syrup, Fresh Orange & Cranberry

Red, Spiced Cherry         	 10
Red Wine, Dubliner “Firey Irish” Whiskey, Tart Cherry Juice, Lemon Juice, Organic Agave, 
Cinnamon Stick, Tart Cherry

Seasonal cocktails

Seasonal mocktails

house-made seasonal Sangrias

     -  certified vegan wine

40z 70z bottle

Prosecco Rose, D.O.P., Acinium
Veneto, Italy - - 35

Brut, Zensa, “Organico”
Emiglia Romagna, Italy - - 50

Brut, Veuve Cliquot, “Yellow label”
Champagne, France - - 135

sparkling splits
Prosecco Rosé D.O.C., Brilla!(187ml)
Italy - - 15

Prosecco D.O.C., Terredirai (187ml)
Italy - - 15

Brut, Methode Champenoise, François Montand 
(187ml)
Jura, France

- - 15

champagne // sparkling
40z 70z bottle

8 13 46

9 14 50

Rosé, Grenache, Angels & Cowboys
Sonoma County, California 

Rosé, Grenache / Syrah / Cabernet 
Sauvignon / Cinsault, Bieler Père et Fils
Provence, France	

rosÉ wines

red wines
House 40z 70z bottle

Pinot Noir 6 9 28
Merlot 6 9 28
Cabernet Sauvignon 6 9 28

By-The-Glass or Bottle
Pinot Noir, Crow Canyon
California 7 12 42

Pinot Noir, “Heritage”, 
Browne Family Vineyards
Willamette Valley, Oregon

11 18 60

Grenache, “Shatter”, Joel Gott & Charles 
Beiler, Côtés Catalanes
Languedoc-Rousillon, France

10 16 58

Montepulciano D’Abruzzo, 
Frattoria la Valentina
Abruzzo, Italy

7 12 42

Sangiovese, Tenuta Sassoregale, 
Maremma Toscana
Tuscany, Italy

7 12 42

Zinfandel, Bogle, “Old Vines”
California 8 13 46

Rioja Crianza, El Coto De Rioja
Rioja, Spain 9 14 50

Merlot, "Decoy", Duckhorn
Sonoma County, California 11 18 60

Bordeaux, Château Gachon, 
Montagne Saint-Émilion
Bordeaux, France

10 16 58

Côtes du Rhône, Ferraton, “Samorens”
Rhône Valley, France 9 14 50

Nero d’Avola, Villa Pozzi
Sicily, Italy 8 13 46

Shiraz, First Drop, “Mother’s Milk”
Barossa Valley, Australia         

9 14 50

Bordeaux Blend, Trefethen, “Eshcol”, 
Oak Knoll District
Napa Valley, California         

13 20 65

Cabernet Sauvignon, Harvest, “Charge” 
California 7 12 42

Super Tuscan,”Poggio Alla Guardia”, 
Rocca di Frassinello
Maremma Toscana D.O.C., Italy

13 20 65

Cabernet Sauvignon, 
Duckhorn Vineyards, “Greenwing”
Columbia Valley, Washington

11 18 60

Cabernet Sauvignon, Juggernaut,
“Hillside”
California 

10 16 58

Cabernet Sauvignon, 
Cakebread Cellars, “Bezel”
Paso Robles, California

17 25 85

Petite Sirah, Estate Grown, 
McManis Family Vineyards
Lodi, California

8 13 46

Barritt’s 
Ginger Beer n/a

5

Blue Moon 5

Corona Extra 6

Corona Light 6

Dogfish Head 
60 Minute IPA 6

Gluten-Free Seasonal mp

Guinness Draft 7

Heineken 6

Heineken Light 6

Michelob Ultra 6

Miller Lite 5

Sam Adams Seasonal 6

Sierra Nevada Pale Ale 6

Stella Artois 6

Stella Artois n/a 6

Yuengling Lager 5

Stateside Vodka Soda 8

Bottled beers

House 	 40z 70z bottle

Pinot Grigio 6 9 28

Sauvignon Blanc 6 9 28

Chardonnay 6 9 28

By-The-Glass or Bottle
Moscato, San Antonio Winery, 
“Moscato Villadoro”
California

7 12 42

Vinho Verde, J.M. Fonseca, “Twin Vines” 

Vinho Verde D.O.C., Portugal 7 12 42

Riesling, “Urban Reisling”, St. Urbans-Hof
Mosel, Germany 8 13 46

Pinot Grigio, Terre di Rai 
Veneto, Italy 7 12 42

Gavi, “Cortese di Gavi”, Pio Cesare 
Piedmont, Italy 10 16 58

Sauvignon Blanc, Kuranui
Marlborough, New Zealand  

8 13 46

Sauvignon Blanc, Les Trois Neveux
Loire Valley, France 7 12 42

White Blend, Conundrum, 
Wagner Family Winery
California

9 14 50

Chardonnay, Unoaked, “Le Sans Bois” 
Moreau Et Fils 

Chablis, France
9 14 50

Chardonnay, Harvest, "Charge"
California 

7 12 42

Chardonnay, Diora, “La Splendor du Soliel”
Cotes de Gascogne, France 9 14 50

Chardonnay, Fess Parker
Santa Barbara County, California 11 18 60

white wines

ask your server about our reserve wine list

seasonal wine flights
Crisp Dry Whites $14	

Vinho Verde, J.M. Fonseca, “Twin Vines”
Pinot Grigio, Terre di Rai
Sauvignon Blanc, Les Trois Neveux

Fruit Forward Whites $14 

Riesling, “Urban Reisling”, St. Urbans-Hof
White Blend, Conundrum, Wagner Family Winery
Chardonnay, Diora, “La Splendor du Soliel”

Lighter Dry Reds $14  
Pinot Noir, Crow Canyon 

Montepulciano D’Abruzzo, Frattoria la Valentina
Rioja Crianza, El Coto De Rioja

Big Bold Reds $16 
Shiraz, First Drop, “Mother’s Milk”
Super Tuscan,”Poggio Alla Guardia”, Rocca di Frassinello 

Cabernet Sauvignon, Juggernaut,“Hillside”

Sangria Flights (3) 3oz. Pours of House-Made Sangria	 14

Ask Your Server About 
Our Draft Beer List

Draft Beer Flights Available A sk   yo  u r  server      for    details    

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



Roasted Mushroom Wrap 
Kennett Square Mushrooms, 

Roasted Peppers & Onions, 

Mozzarella, Toasted Lavash

$17

Harvest Avocado BLT
Applewood Smoked Bacon, Lettuce, Tomato Pesto, 

Avocado Mash, Lemon Herb Mayo

$17

Korean BBQ Short Rib Taco
Pickled Vegetables, Bulgogi Glaze, 

Spicy Mayo, Scallion

$16

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

Winter 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



Chamomile Arnold Palmer
Organic Chamomile Tea, Honey Syrup, 

Lemon Juice, Fresh Lemon

$7

Apple Cider Mule
Local Apple Cider, Lime Juice, 

Barrit’s Ginger Beer, Lime Wheel

$7

Blood Orange Refresher
Blood Orange Purée, Sage Syrup, 

Lime Juice, Soda, Blood Orange Crisp

$7

Cherry & Fig Punch
Tart Cherry Juice, Harvest Fig Glaze, Lime Juice, 

Organic Agave, Tart Cherry

$7

w i t h  a
Refresh
Seasonal
Mocktail



Handhelds  1 Each Per Order

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

Thai Chicken Taco    3 
Spicy Peanut, Avocado, Peanut Sauce

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

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

Small Plates

Angry Cashew Shrimp    11
Sriracha Cashew-Wonton Crumble, Crispy Onion, Sesame, Scallion

Buffalo Cauliflower “Wings”     10
White Horse Market Cauliflower, Whipped Bleu Cheese, 

Shaved Celery Salad, Buffalo Sauce  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  

White Horse Market Butternut Squash, Asiago, 
Caramelized Onion, Brioche Toast

Winter Hummus    10
Chipotle Maple Chickpeas, Toasted Naan, Vegetable Chips 

Gluten-Free flatbread Available Upon Request

GF -  naturally gluten-free
    -  plant-based dish  

Available At Our Bar & Designated Areas

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
times vary by location. contact your 

local harvest for more info 



Seasonal Sangrias
White, Chamomile Honey    5

White Wine, Chamomile Tea, Barrow’s Ginger Liqueur, Local Honey, 

Lemon Juice, Fresh Lemon

Red, Spiced Cherry    5
Red Wine, Dubliner “Firey Irish” Whiskey, Tart Cherry Juice, Lemon Juice, 

Organic Agave, Cinnamon Stick, Tart Cherry

Rosé, Cranberry Citrus    5
Rosé Wine, Cruzan Citrus Rum, Mandarin Purée, Cranberry Juice, 

Sage Syrup, Fresh Orange & Cranberry

Seasonal Cocktails
Harvest Fig Bourbon    16

Basil Hayden Straight Bourbon, Harvest Fig Glaze, Orange Bitters, 

Ginger Ale, Organic Agave, Orange Twist

White Cranberry Cosmopolitan   14
Stateside Vodka, Garden Party Rosemary Liqueur, 

White Cranberry Juice, Lime Juice, Organic Agave, Aquafaba, 
Fresh Rosemary, Cranberries

Blood Orange Negroni   16
St George Valley Gin, Campari, Carpano Sweet Vermouth, 

Blood Orange Purée, Blood Orange Crisp

Hot Honey Margarita   15
Sauza Blue Tequila, Ancho Reyes Chile Liqueur, Local Honey, 

Lemon Juice, Salt & Chile Pepper Rim, Chile de Arbol

 Citrus & Sage Mojito   13
Cruzan Citrus Rum, Mandarin Purée, Sage Syrup, Lime Juice, 

Soda, Fresh Lime & Sage

Black Walnut Smokey Manhattan   16
David E Black Label Bourbon, Maraska Chocolate Walnut Liqueur, 

Carpano Sweet Vermouth, King Cube, Live Smoke, Toasted Walnut

Blood Orange Spritz   13
SPRITZ! Italia, Cruzan Citrus Rum, Blood Orange Purée, 

Sage Syrup, Blood Orange Crisp, Fresh Sage

White Chocolate & 
Peppermint Martini   16

Weber Ranch Organic Vodka, Marie Brizard White Chocolate Liqueur, 

Crème de Menthe, Espresso

Seasonal Mocktails
Chamomile Arnold Palmer     5

Organic Chamomile Tea, Honey Syrup, Lemon Juice, Fresh Lemon

Apple Cider Mule    5
Local Apple Cider, Lime Juice, Barrit’s Ginger Beer, Lime Wheel

Blood Orange Refresher  5
Blood Orange Purée, Sage Syrup, Lime Juice, Soda, Blood Orange Crisp

Cherry & Fig Punch    5
Tart Cherry Juice, Harvest Fig Glaze, Lime Juice, Organic Agave, Tart

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

Harvest Avocado BLT  |  17

Applewood Smoked Bacon, Lettuce, Tomato Pesto, Avocado Mash, 

Lemon Herb Mayo

Roasted Mushroom Wrap  |  17

Kennett Square Mushrooms, Roasted Peppers & Onions, 

Mozzarella, Toasted Lavash

Crab Cake Sliders*  |  18

Bibb Lettuce, Citrus-Chive Aioli, Grilled Brioche

Crab Cake*  |  18 
Poached Egg, Lemon Herb Aioli, Hollandaise, Old Bay

Smoked Bacon  |  15 

Poached Egg, Slab Bacon, Hollandaise

Beef Tenderloin  |  21 
Wood-Grilled Filet Tip, Poached Egg, Arugula, Hollandaise

Spiced Cider Brunch Punch  | 12

Dubliner “Firey Irish” Whiskey, Local Apple Cider, 
Cranberry Juice, Cinnamon Stick 

Winter White Mimosa  | 11

Wycliff Bubbly, G.E. Massenez “Garden Party” Rosemary Liqueur,
White Cranberry Juice, Lime Juice, Cranberry

Chocolate Walnut Mochaccino |  13

Hidden Still Vanilla Vodka, Maraska Chocolate Walnut Liqueur, Espresso,
Vegan Cream, Toasted Walnut

Seasonal Brunch Cocktails

* 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 ROLL 
SUBSTITUTION +$2

    PLANT-BASED DISH  

DENOTES OVER 500 
CALORIE ITEM

Served with Breakfast Potatoes or a Harvest Side Salad.  
Substitute any side for an additional charge.

Harvest Bennys

Sandwiches
SANDWICHES ARE SERVED WITH HARVEST SIDE SALAD OR BREAKFAST 

POTATOES. SUBSTITUTE ANY SIDE FOR AN ADDITIONAL CHARGE.
GLUTEN-FREE ROLL AVAILABLE UPON REQUEST.

Seasonal Vegetable Frittata  |  16

Sweet Potato & Caramelized Onion, Goat Cheese, 
Rosemary & Sage GF     

Short Rib Hash  |  18

Poached Egg, Roasted Root Vegetables, 
Caramelized Onion, Natural Jus  GF  

Cinnamon Bun French Toast  |  17

Spiced Cream Cheese Frosting, Local Maple Syrup

Breakfast Sandwich  |  15

Highspire Hills Farm Fresh Eggs, Bacon, Cheddar, 
House-Baked Croissant, Breakfast Potatoes

Two Egg Farmer’s Breakfast  |  14

2 Eggs, Bacon, Breakfast Potatoes, Brioche Toast, 
Local Jam

NY Strip Steak & Eggs  |  46

Cabernet Reduction, Brunch Potatoes  GF

Brunch Burger  |  19

Gruyere, Highspire Hills Farm Fresh Egg, Bacon

Brunch Burrito  |  17

Scrambled Eggs, Smoked Bacon, Seasoned Potatoes, 
Pickled Vegetables, Jack-Cheddar Cheese, Guacamole, 
Pico, Sour Cream

Seasonal Brunch Entrées

Brunch Shareables & Sides
Cinnamon Buns  |  12

Spiced Cream Cheese Frosting, Pecan Crumble 

Local Farms Cheese Plate  |  17

Chef’s Selected Cheeses, Candied Walnuts, Crostini, 
Local Honey, Local Orchard Apples, House-Made Jam   

Cinnamon Wonton Crisps  |  7

Cinnamon Sugar, Warm Apple Cranberry Chutney 

Brunch Potatoes  |  6

Red Bliss Potato and Sautéed Shallot  GF  

English Muffin  |  4

Whipped Butter, Jam

Smoked Bacon  |  7 GF

Classic  |  12

Weber Ranch Vodka, Harvest Bloody Mary Mix, 
Celery Stalk, Lemon & Lime

Dirty  |  13

Weber Ranch Vodka, Harvest Bloody Mary Mix, Pickle Juice, 
Olive Juice, Dill Pickle Spear, Bleu Cheese-Stuffed Olive

Spicy  |  12

Weber Ranch Organic Vodka, Harvest Bloody Mary Mix,

Sriracha, Fresh Jalapeño & Lime, Six-Pepper Spice Rim

Seasonal Bloody Marys

GF     NATURALLY GLUTEN-FREE



Appetizer 
Lobster Bisque 

Citrus Crème Fraiche

$15

Entrée 
Miso-Glazed Black Cod*

Thai Pineapple Fried Rice, Lime

$39

Surf & Turf*
Prime NY Strip & Cold Water Lobster Tail, 

Parsnip Purée, Winter Vegetable Hash, 

Lobster Butter, Bordelaise

$64

Broiled Lobster Tails*
Fontina Risotto, Garlic, Buttered Breadcrumbs, 

Grilled Lemon, Fine Herb Oil

$49

Dessert 
White Chocolate Macadamia 

Bread Pudding
Frosted Cranberries, Butterscotch Sauce

$12

Holiday 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.

available december 3rd - december 30th 
beginning at 3:00pm for dine-in service. 

full menu also available
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Flatbreads
Gluten-Free Flatbreads Available upon Request (+$3)

Margherita     		  9
Vegan Mozzarella, House-Made Marinara, Basil

Kennett Square Mushroom 
& Rosemary   		  10
Plant-Based Bechamel, Caramelized Onion, Arugula 

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

Roasted Brussels Sprouts 	 14
Dried Cranberries, Toasted Pumkin Seeds, 
Miso Mustard Vinaigrette   GF

Winter Hummus 	 14
Chipotle Maple Chickpeas, Toasted Naan, Vegetable Chips
Gluten-Free Flatbread Available Upon Request

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

Small Salads
Vintage Greek Salad	 10
Tomatoes, Chickpeas, Red Onions, Cucumbers, Romaine, 
Kalamata Olives

Citrus Beet Salad	 11   
Salt Roasted Beet, Baby Greens, Citrus, Pistachio, 
Pomegranate  GF

Baby Greens Salad	 9   
Mixed Greens, Prosecco Poached Pears, 
Toasted Pecans, Cranberries, Pear Vinaigrette  GF

add organic tofu to your salad $8

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

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

Roasted Mushroom Wrap	 17
Kennett Square Mushrooms, Roasted Peppers & Onions, 
Vegan Mozzarella, Toasted Lavash

Entrée Bowls
Cuban Black Bean Bowl	 18
Jasmine Rice, Spiced Sweet Potato, 
Roasted Peppers, Jalapeño, Chipotle Maple Chickpeas, 
Coconut, Lime  GF

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

Winter Root Vegetable Bowl     16
Seasonal Root Vegetables, Haricot Verts, 
Whipped Sweet Potatoes, Roasted Vegetable Demi-Glace GF 

add organic tofu to your bowl $8

Seasonal Entrées 
Tofu Pad Thai 	 25
Rice Noodles, Savoy Cabbage, Peanut, Scallion, 
Sprouts, Spicy Peanut Sauce GF

Sesame Tofu 	 28
Coconut Jasmine Rice, Seasonal Asian Vegetables, 
Scallion, Cilantro, Ginger Tamari Glaze

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

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

Whipped Sweet Potatoes GF 	 7

Roasted Brussels Sprouts	 7
Crispy Onion  GF

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

  GF -  naturally gluten-free

Winter Plant-Based Menu
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French Onion	 15
Calkins Creamery Gruyere, Caramelized Onion, Cabernet Reduction, 
Fresh Thyme

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

Pear & Bleu    	 16
Clover Creek Dairy 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, Thai Peanut Sauce, Spicy Mayo & Ginger Soy  

Roasted Brussels Sprouts 	 13
Cranberry-Apple Relish, Toasted Pumpkin Seed, Citrus Garlic Yogurt

Winter Hummus 	 17
Chipotle Maple Chickpeas, Gluten-Free Flatbread, 
Vegetable Chips

Buffalo Cauliflower “Wings”	 13
White Horse Market Cauliflower, Whipped Bleu Cheese, 
Shaved Celery Salad, Buffalo Sauce

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

Three Bean Turkey Chili 	 Cup 7/Bowl 13
Clover Creek Dairy Cheddar Cheese, Sour Cream & Chive

Vintage Greek Salad	 10
Tomatoes, Chickpeas, Red Onions, Cucumbers, Romaine, 
Kalamata Olives, Feta 

Citrus Beet Salad	 11   
Salt Roasted Beets, Baby Greens, Citrus, Whipped Goat Cheese, 
Pistachio, Pomegranate

Baby Greens Salad	 9   
Mixed Greens, Prosecco Poached Pears, Toasted Pecans, Cranberries, 
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
Gruyere, Smoked Bacon, 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 Tomatoes, Crumbled Bleu Cheese, Bacon, Red Onions, 
Creamy Garlic Asiago Dressing

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

Entrée Bowls
Cuban Black Bean Bowl	 18
Jasmine Rice, Spiced Sweet Potato, Roasted Peppers, Jalapeño, 
Chipotle Maple Chickpeas, Coconut, Lime

Winter Root Vegetable Bowl 	 16
Seasonal Root Vegetables, Haricot Verts, 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, Cabernet Reduction

Grass-Fed Filet*	 43
Yukon Gold Garlic Mashed Potatoes, Roasted Carrots, Demi Glace

Dry-Rubbed Lamb Loin	 38
Whipped Sweet Potatoes, Roasted Brussels Sprouts, 
Mint Chimichurri, Pomegranate Relish
add ons:

Grilled Shrimp* 11  |   Crab Cake* 13

Sautéed Mushrooms 4  |  Caramelized Onions 4

Seasonal Entrées 
Sesame Chicken 	 28
Jasmine Rice, Seasonal Asian Vegetables, Scallion, Cilantro, 
Ginger Tamari Glaze
Substitute Organic Tofu 

Pan-Roasted Half-Chicken “Coq Au Vin” 	 31
Red Wine-Braised Chicken, Smoked Bacon, Mushroom & Pearl Onion,
Brown Butter Carrot, White Bean Purée

Tofu Pad Thai	 27
Rice Noodles, Savoy Cabbage, Egg, Peanut, Scallion, Sprouts, 
Spicy Peanut Sauce

Wine-Braised Short Rib 	 39
Yukon Gold Mashed Potatoes, Roasted Carrots, Red Wine-Shallot Demi, 
Pickled Onions

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

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

Cedar Plank Salmon*	 29
Roasted Potato & Carrots, French Green Beans, Lemon-Garlic Yogurt

Farm-Fresh Gluten-Free Sides
Cacio E Pepe Risotto	 7 
Un-Fried Steak-Cut Fries    	 6
Yukon Gold Garlic Mashed Potatoes	 6
Whipped Sweet Potatoes	 7
Miso Brown Butter

Roasted Brussels Sprouts	 7
Smoked Bacon, Crispy Onion

 

Winter Gluten-Free Menu


