
FA R M  TA B L E ’ S

f a r m t a b l e f o u n d a t i o n . o r g  •  1 1 0  K e l l e r  A v e .  N .  •  A m e r y ,  W I

F o r  C u r b s i d e  D e l i v e r y

•  C A L L  A H E A D  •

Menu

S N A C K S

L O C A L  M E A T  +  C H E E S E  B O A R D 		�   $ 1 4

Lyra cheese, Chevre, Bull Brook Keep summer sausage, 

pickles, & jam, served with crackers. Feeds 2-3. 

P I C K L E D  B E E T  D E V I L E D  E G G S 		�   $ 6

Five luscious egg halves filled with bacon fat, whipped 

yolks, crispy shallots, & herbs.

H A N D C U T  F R I E S 				�     $ 5

Add awesome sauce for 75¢.

S A L A D

N O U R I S H  B O W L 				�     $ 1 3

Gigante beans & roasted veggie salad, pickled onions, 

turmeric feta sauce, crispy capers, & curry beet falafel balls. VEG

H O U R S  F O R  P I C K - U P
W E D  –  S A T  |  1 1 – 3
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T A K E  +  B A K E

1 2 ”  FA R M  T A B L E  S U P R E M E  P I Z Z A 		�   $ 1 6

Shredded cheddar blend, house marinara, summer 

sausage, pickled banana pepper, mushrooms, & onions. 

1 2 ”  C H E E S E  P I Z Z A 				�     $ 1 3

 House–made marinara and cheddar cheese blend. VEG

H A L F  O R  W H O L E  Q U I C H E   		  $12/$24

Fresh spinach, goat cheese, & garlic scape pesto. VEG 

9 ” C H I C K E N  P O T  P I E 			�    $ 1 5

9 X 1 3 ”  S H E P H E R D ’ S  P I E 			�    $ 2 6

Ground beef stewed with tomatoes, carrots, onions, 

red wine, & herbs, topped with mashed potatoes. GF

Q UA R T  O F  C A R R O T  S O U P  +  H A L F  L O A F 	�  $ 1 3

A simple & comforting soup of puréed local 

carrots, house veggie stock, onions, & herbs.

Q U A R T  O F  C H I C K E N  C H O R I Z O 

C H I L I  +  H A L F  L O A F 				�    $ 1 5

 A white bean chili with seasoned chicken, house-made 

chorizo, tomatoes, garlic, onions, & herbs. DF

QUART OF WILD RICE MUSHROOM PILAF	�  $ 1 1

A D D  A  S I D E  S A L A D 				�     $ 9
Feeds 4

P A C K  O F  4  F R O Z E N  B I S C U I T S 		�   $ 6

P A C K  O F  4  B A R S 				�     $ 1 2

P A C K  O F  4  C O O K I E S 			�    $ 6

9 ”  R O U N D  F R E N C H  T O A S T   B A K E 		�   $ 1 0

M O R E  B A K E D  G O O D S  +  B E V E R A G E S  T O O !

C L A S S I C S

C H E E S E B U R G E R  				�     $ 1 3

Grass–fed beef & cheddar cheese on a house–baked bun. 

Add awesome sauce for 75¢.

S T R AW B E R R Y  B B Q  C H E D D A R  		�   $ 1 4

Grass–fed beef, melted cheddar, flat–top–fried 

onions, & house–made strawberry BBQ sauce.

M U S H R O O M  S W I S S 				�     $ 1 5

Grass–fed beef with sautéed shiitakes, melted swiss, 

& house–made caramelized onion balsamic jam. 

R E U B E N 					�      $ 1 5

Corned beef brisket, sauerkraut, Russian 

dressing, & swiss cheese on our caraway rye bread.

C L A S S I C  B R E A K FA S T 			�    $ 9

Bacon, eggs, toast, & smashed potatoes. GF

T O  G
O

!

S P E N D  $ 5 0  •  G E T  a  $ 1 0  g i f t  c a r d !


