
WEEKLY SPECIALS 
& Seasonal Ingredients

KOMBUCHA 
Wild Blueberry Lemon Lavender. 3.|5.

QUICHE
Roasted brussels sprouts, carrots, cauliflower, radishes, 
spinach, garlic scape pesto, & a swiss/cheddar cheese
blend. 12. Vegetarian

FLATBREAD
House strawberry BBQ sauce, roasted chicken of the 
woods mushrooms with red onions & garlic, topped 
with cheddar cheese & ci1antro. 12. GF & Vegetarian

FEATURED BURGER
Jalepeño cheddar grass-fed burger with pickled onions 
& apple butter aioli served with your choice of side. 14.

fRIDAY FISH SPECIAL
Available all day on Fridays
Battered Lake Superior walleye with house-made ramp 
tartar sauce & pickles on a brioche hoagie bun with 
side. 16.

FEATURED MAIN
Available after 3 PM Wednesday–Saturday
Pork chop dinner with mashed potatoes, roasted 
veggies, & tomato chutney. 19. GF

WEEKEND BRUNCH
Available Saturday until 3 PM & Sunday until 2 PM
Farm Table’s Croque Madame: Smoked ham, swiss 
cheese, sunny–side egg, & hollandaise. 8.

Hearty Scramble: Garlic scape pesto, kale, & swiss. 8. 
GF & Vegetarian

Rotating Seasonal Ingredients
dAIKON RADISH • KALE
RUTABAGA • BROCCOLI 

BRUSSELS SPROUTS • CARROTS  

**Commonly featured with our Butcher’s Steak, 
Roasted Root Vegetable & Bean Salad, 

& Breakfast Hashes.


