
B l a c k  B e a n  T u r k e y  C h i l i
Sourdough Bread Bowl 9.75       Bowl 6.75       Cup 5.25

C h e e s e  P l a t e  f o r  T w o  19.50
Chef Hans’ Selection of Assorted Cheeses  with Roasted Tomatoes, 

Caramelized Onions, Olive Tapenade, Caramelized Pears, 
Candied Pecans, Lemon Marmalade & Grilled Crostini

S w e e t  C o r n  C h o w d e r
Sourdough Bread Bowl 8.75       Bowl 5.75       Cup 4.50

F r i e d  C h i c k e n  S t r i p s  9.50
Served with Trio of Sauces: BBQ Sauce, Buttermilk Ranch

 & Sweet Sesame Sauce

M a p l e  B a k e d  S a l m o n  S a l a d  16.75
Maple Baked Salmon, Watercress, Baby Greens, Apples, Pecans, 

Cherry Tomatoes, Chilled Grapes & Maple Honey Mustard Vinaigrette

BBQ C h i c k e n  S a l a d  14.75
Chopped BBQ Chicken Breast, Chopped Lettuce, 

Grilled Corn, Black Beans, Onions, Crispy Tortilla Strips, 
Fresh Tomatoes & BBQ Sauce with Cilantro Dressing

G r i l l e d  A r t i c h o k e  S a l a d  13.75
Grilled Artichokes, Baby Spinach, Fresh Tomatoes, 

Toasted Garlic Bread Crumbs & Warm Citrus Dressing

T u n a  S a s h i m i  T o w e r  12.75
Ahi Tuna, Avocado, Sprouts & Cucumbers 

layered between Crisp Wontons drizzled with 
Miso Honey Mustard & Wasabi Sauces

C a l a m a r i  F r i t e s  10.25
Crispy Breaded Calamari with Spicy Remoulade

 & Marinara Sauce

A l m o n d  C h i c k e n  S a l a d  14.25
Poached Chicken, Shredded Iceberg Lettuce, Mandarin Oranges, 

Crunchy Almonds, Crispy Noodles & Sweet Sesame Dressing 

C r i s p y  G o a t  C h e e s e  S a l a d  12.75
Crispy Goat Cheese Round, Olive Tapenade, Baby Greens, 

Caramelized Red Onions, Oven-Roasted Tomatoes 
& Balsamic Dressing

G r i l l e d  C h i c k e n  & F e t a  S a l a d  14.75
Grilled Chicken Breast, Feta Cheese, Arugula, Cucumbers, 

Fresh Tomatoes, Avocado & Cracked Pepper Lemon Vinaigrette

A h i  T h r e e  W a y s  16.75
Pepper Crusted, Crêpe Wrapped & Tartar Ahi Tuna with

 Baby Greens & Warm Ponzu Sauce

G r i l l e d  S h r i mp   & T o r t i l l a  S a l a d  16.75
Grilled Shrimp, Romaine Lettuce, Corn, Black Beans, Fresh Tomatoes, 

Tortilla Strips, Guacamole & Pico de Gallo with Cilantro Dressing

R o a s t e d  B e e t  S a l a d  11.75
Roasted Golden Beets, Caramelized Fennel ,Goat Cheese  & Baby Greens 

with a Pomegranate Reduction topped with Crisp Carrots

F a r m  C o bb   S a l a d  14.75
Chopped Grilled Chicken Breast, Applewood Smoked Bacon, Hard Boiled 

Eggs, Romaine Lettuce, Avocado, Tomatoes, Blue Cheese
 & Sherry Wine Vinaigrette

Lunch Beginnings

Salads
BBQ Chicken, Grilled Shrmp & Tortilla, Chicken Caesar, Farm Cobb, & Black & Blue Steak Salads are also available in a Wrap 

with  Farm French Fries, Coleslaw or Baby Greens (Substitute Sweet Potato Fries 1.00)

B a b y  S p i n a c h  S a l a d  11.25
Spinach, Applewood Smoked Bacon, Cheddar Cheese, 

Red Onions, Button Mushrooms, Water Chestnuts, Tomatoes, 
Avocado & Honey Balsamic Dressing

M a r g h e r i t a  P i z z a  10.50
Marinara Sauce, Fresh Roma Tomatoes,

 Fresh Basil & Mozzarella Cheese

BBQ C h i c k e n  P i z z a  12.75
BBQ Chicken, Grilled Red Onions, BBQ Sauce 

& Fresh Tomatoes, topped with 
Jack & Parmesan Cheeses

V e gg  i e  P i z z a  9.75
Grilled Asparagus, Portobello Mushrooms, 

Roasted Bell Peppers, Caramelized Onions,
 Marinara & Mozzarella Cheese

           Side of Chicken 5.50               Side of Shrimp 10.50                       Side of Salmon 10.50

             Side of Peppered Ahi 10.50          Side of Farm Steak 9.00                     Side of Lobster 15.50

C h i c k e n  C a e s a r  S a l a d  12.75
Romaine Lettuce, Rosemary Croutons & Shaved Parmesan Cheese 

with Caesar Dressing

B a b y  G r e e n s  7.50
Baby Greens, Garlic & Herb Marinated Tomatoes 

with Balsamic Vinaigrette

B l a c k  & B l e u  S t e a k  S a l a d  16.50
Blackened Farm Steak, Blue Cheese Crumbles Iceberg Lettuce,  Crispy 

Onion Strings, Tomato & Sweet Horseradish Ranch Dressing 



W a r m  P e a r  a n d  B r i e  12.25
Caramelized Pears, Brie Cheese, Red Wine Onions & Shallot Aioli, 

served warm on Toasted Raisin Walnut  Bread

BBQ B e e f  B r i s k e t  S a n d w i c h  14.25
Beef Brisket, Grilled Onions, Jack Cheese & BBQ Sauce 

on a French Roll

BLTA  11.75
Applewood Smoked Bacon, Iceberg Lettuce, Oven-Roasted Tomatoes, 

Avocado & Mayo on Country White Bread

C u r r y  C h i c k e n  S a l a d  S a n d w i c h  12.25
Chopped Chicken Breast, Red Grapes, Raisins, 
Toasted Almonds, Green Onions, Mayo, Curry 

& Seasonings on Country White Bread

G r i l l e d  S t e a k  Q u e s a d i l l a  12.75 
Grilled Farm Steak, Caramelized Onions, Bell Peppers & Jack Cheese 

with Pico de Gallo, Guacamole & Sour Cream

T u r k e y  D i n n e r  S a n d w i c h  12.75
Oven Roasted Turkey with Sage Stuffing, Cranberry Sauce & Mayo 

on a French Roll

H a m  & C h e e s e  S a n d w i c h  10.25
Honey Roasted Ham & Swiss Cheese on a Soft Pretzel Roll 

with Honey Mustard 

F a r m  L o b s t e r  C l u b  24.75
Maine Lobster, Applewood Smoked Bacon, Avocado, 

Onions, Arugula, Fresh & Oven-Roasted Tomatoes 
& a Spicy Rémoulade on Country White Bread

B l a c k e n e d  C h i c k e n  W r a p  14.50
Blackened Chicken Breast, Applewood Smoked Bacon, Fresh &
 Oven-Roasted Tomatoes, Onions, Avocado, Mixed Field Greens 

& Herb Aioli wrapped in a Grilled Tortilla 

½  S a n d w i c h  w i t h  S o u p ,  S a l a d  o r  F r i e s  10.75
Choice of ½ an BLTA, Turkey, Warm Pear & Brie or Curry Chicken Salad 

Sandwich with a cup of Soup, Baby Green Salad or Farm French Fries

G r i l l e d  V e g e t a b l e  W r a p  12.75
Grilled Asparagus, Portobello Mushrooms, Roasted Bell Peppers,

 Baby Arugula, Red Leaf Lettuce, Goat Cheese 
& Shallot Aioli in a Grilled Tortilla

F a r m  S t e a k  S a n d w i c h  15.75
Grilled Farm Steak, Jack Cheese, Roasted Bell Peppers, Grilled Onions 

& Mayo on a French Roll

T a r r a g o n  E gg   S a l a d  S a n d w i c h  9.75
Hard Cooked Eggs, Shallots, Mayonnaise & Seasonings

 on Rye Bread 

G r i l l e d  C h e e s e  S a n d w i c h  9.25
Aged Cheddar and Jack Cheese Melted Together on Rye Bread.  

Add Tomato and Bacon 2.75

S t u f f e d  B a g u e tt  e  13.25
Roasted Chicken Breast, Mozzarella, Sautéed Bell Peppers, 

Basil & Onions stuffed in a French Baguette 
& Baked with Parmesan Cheese

Sandwiches
Served on Farm Baked Fresh Bread by Chef Kim Schneider with Crisp Farm French Fries, Mixed Baby Greens or Coleslaw

Substitute Sweet Potato Fries 1.00

F a r m  C h e e s e b u r g e r ,  V e gg  i e  o r  T u r k e y  B u r g e r  14.75
Oven-Roasted Tomatoes, Caramelized Onions,  Red Leaf Lettuce 
& Country Mayo on a Farm Fresh Bun with your choice of Jack, 

Aged Cheddar, Swiss , Provolone, Mozzarella or Blue Cheese

T u r k e y  L a s a g n a  13.75
Ground Turkey, Onions, Celery, Spinach, Jack & Mozzarella Cheeses

 & Marinara Sauce layered between Lasagna Noodles

S a u t é e d  P e n n e  13.50
Crispy Penne Pasta with Grilled Summer Vegetables, Arugula,

 Parmesan Cheese & Jus D’ Poulet

C a p e l l i n i  P a s t a  14.25
Capellini Pasta, Kalamata Olives, Artichokes, Fresh Cherry Tomatoes, 

Capers & Goat Cheese tossed with Basil Infused Olive Oil

T h r e e  C h e e s e  R a v i o l i  14.75
Parmesan, Mozzarella & Ricotta Stuffed Ravioli with Sautéed Baby 

Spinach, Wild Mushrooms & Vegetarian Garlic Cream Sauce

Pasta


