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Eating raw or undercooked food increases the chances of foodborn illness.
Combining this practice with alcohol further increases the chances.

Eden Valley Farm
Biglerville, PA

Mother Earth Organic Mushrooms
West Grove, PA

Daisy Organic Flours
Annville, PA

Elm Tree Organics
Mount Joy, PA

Seven Stars Farm
Phoenixville, PA

Toy Cow Creamery
Williamsport, PA

Eastbrook Produce
Smoketown, PA

Apple Tree Goat Dairy
Richland, PA

Fossil Farms
Boonton, NJ

OUR FARMERS

Harvest
Local Mixed Greens, Roasted Soy Beans, Shaved Carrots,
Teardrop Tomatoes, Harvest Vinaigrette    Small  4 / Large  8
Nutty Watermelon
Bibb Lettuce, Arugula, Avocado, Mango, Crushed Nuts,
Lime Vinaigrette    Small  5 / Large  9
Iceberg
Heirloom Tomatoes, Lancaster County Blue Cheese, Pear Vinaigrette    8
Greek Salad
Bibb Lettuce, Vine Ripened Tomatoes, Cucumbers, Red Onions, 
Kalamata Olives, Feta Cheese, Red Wine Vinegar Drizzle    9

Add Roasted Chicken, Baked Salmon or Spicy Tofu To Any Salad  5

SALADS

Lancaster County Vegetable Soup    5
Local Farms Cheese Plate**
Local Selection of Cheeses, Fruits & Summer Fruit Jams    14
Summer Shrimp Roll
Chinese 5 Spice Shrimp, Julienne Veggies, Dijon Wasabi,
Sweet Chili Dipping Sauce    12
Seasonal Bento Box
Local Salads, Dips, Spreads, Flaxseed Chips    12
Edamame 3 Ways
Salty, Spicy & Sweet    7
Organic Chickpea Hummus
Flaxseed Chips, Dried Cherries    8
Roasted Chicken Quesadilla**
Corn off the Cob, Black Beans, Peppers, Shredded Cheese,
Harvest Salsa, Organic Ranch Dressing    8
Shrimp & Chile Lime Spiced Crab Cocktail
Sliced Tomato, Avocado, Red Onions, Watercress,
Sweet & Spicy Dipping Sauce    13
Harvest Boneless Wings
Grilled Mexican Spiced, Carrots, Celery, Gorgonzola Vinaigrette    9
UN-Fried French Fries
Harvest Spice, Malt Vinegar Aioli, Chipotle Ketchup,
Organic Ranch Dressing    6

APPETIZERS

Spicy Shrimp
Boston Bibb, Grapefruit, Red Onions, Corn Off The Cob, Avocado, 
Mint, Teardrop Tomatoes, Organic Roasted Pepper Vinaigrette    15
Grilled Chicken
Baby Spinach, Tomato Wedge, Red Onions, Jumbo Asparagus, Apples, 
Papaya Dijon Dressing    12
Orange Grilled Salmon
Lancaster County Romaine, Teardrop Tomatoes, Kalamata Olives, 
Cucumber, Grilled Oranges, Sun Dried Tomato Vinaigrette    16
Steak House**
Chile Rubbed Flank Steak, Iceberg Lettuce, Arugula, Smoked Cheddar, 
Shaved Carrots, Red Cabbage, Tomatoes, Crisp Bacon, Almonds, 
Gorgonzola Vinaigrette    15

ENTREE SALADS

Harvest
Asiago Gratin    4
Caprese
Vine-Ripened Tomatoes, Basil, Shredded Mozzarella    7
Steak & Wild Mushroom
with Organic Smoked Cheddar    10
Roasted Chicken
Poblano Chile, Green Onion, Roasted Corn, Tri-Colored Peppers, 
Lancaster County Pepperjack Cheese    9

FLATBREADS
All Sandwiches Are Served With Un-Fried French Fries

Substitute Seasonal Fruit, Caesar Salad or Harvest Salad    2
Grass Fed Beef Burger**
Piedmontese Beef, Wood Fire Grilled, Port Wine Cheddar,
Vine Ripened Tomatoes, Onion Relish, Arugula, Le Bus Onion Roll    10
American Bison Burger**
Wood Fire Grilled, Harvest Spice Blend, Lancaster County Cheddar, 
Vine Ripened Tomatoes, Smoked Onions, Greens, Toasted Wheat Roll    13
Grilled Summer Vegetables
Brick Pressed, Eggplant, Zucchini, Roasted Peppers, Sun Dried Tomatoes,
Olive Tapenade, Melted Goat Cheese, Le Bus Baguette    9
Knife & Fork Chicken
Fresh Mozzarella, Sun Dried Tomato, Basil, Toasted Le Bus Baguette    9

SANDWICHES

Crab Cake
Jumbo Lump Crab, Pineapple & Mango Salsa,
Grilled Corn on the Cob    22  
Atlantic Salmon
Cedar Roasted, Asparagus, Roasted Carrots, Fingerling Potatoes    18
Jumbo Scallops
Seared, Naturally Caramelized, Whole Wheat Orzo, Spinach,
Tri-Colored Peppers, Grilled Pineapple    19
Monster Shrimp
Golden Beets, Heirloom Tomatoes, Roasted Carrots, Spinach,
Basmati Rice, Lemon Garlic Shrimp Jus    17

FISH & SEAFOOD

Pork Tenderloin
Roasted, Mango & Pear Chutney, Leek & Wild Mushroom Polenta, 
Roasted Pepper Jus    19
Black Angus Filet Mignon**
Harvest Spice Blend, Smoked Onions, Blue Cheese, Asparagus,
Red Peppers, Crushed Cheddar Potatoes    22
BBQ Flank Steak
Grilled London Broil Style, Chile Grilled Corn on the Cob,
BBQ Demi Glace, Un-Fried Fries    17
Free Range Rotisserie Chicken
Herb & Citrus Marinade, BBQ Glazed Zucchini & Squash
Quarter Chicken  12 / Half Chicken  16
Jerk Roasted Chicken
Grilled Pineapple, Summer Vegetable Ratatouille, Basmati Rice    15

MEATS & POULTRY

Summer Vegetable Lasagna
Kennett Square Wild Mushrooms, Vegetables, Roasted Tomato Sauce, 
Asiago Cheese    14
Spicy Tofu Taco
Harvest Salsa, Sliced Apples & Pears, Arugula, Daikon Sprouts,
Roasted Poblano, Organic Ranch Dressing    14
Pear & Gorgonzola Tortelloni**
Diced Pears, Roasted Pepper, Sun Dried Tomato, Avocado,
Chardonnay Broth    16

VEGETARIAN

Seasonal Ripieno
Sorbet in Natural Shells 150 Calories

Key Lime Pie
Apple Crisp
Seasonal Fruit

Chocolate Mousse
Espresso Cake
Strawberry Shortcake

DESSERTS

This Menu is printed on Green Seal Certified Paper and contains 30% Recycled Post Consumer Fiber

MOST ITEMS ARE 500 CALORIES OR LESS

**Denotes Items that are over 500 Calories


