
 

between bread 

served with chips or coleslaw 
Substitute for 

  fries  3      truffle-parm fries  4       greens  4           
 gluten free bread  1 

 
GRILLED CHICKEN BREAST  14                                                                          

cranberry relish, brie, arugula on Dutch roll 
 

BLT  13                                                                                                                         
apple wood bacon, greens, heirloom tomatoes, mayo,  

on sourdough toast 
 

GRILLED “BIG BOY” BEEF HOT DOG 11 
 
 

 

 
FARM NECK” BURGER*  16                                                                                                      

house blend prime beef, LTO, choice of cheddar, blue,  
American or Swiss cheese on a brioche bun 

ADD -  bacon 2  or caramelized onions  2 
 

FARM CLUB  14                                                                                                       
roasted turkey, greens, tomato, bacon, herb mayo, on white toast 

 
GRILLED STEAK SANDWICH 19 
caramelized onions, cheese & greens on a Dutch roll 

 
FRESH LOBSTER ROLL  22 

hot buttered or classic mayo, on buttered brioche 

soups 

SOUP of the DAY   7  
  Chef’s choice 

 
   NE CLAM CHOWDA  8  

oyster crackers  
 

chef’s board 10 / 19 
ask your server! 

 

  in the basket 
 

      CHICKEN WINGS  12 
Buffalo, Old Bay or Blue 

 

POTATO FRIES  9    ONION STRINGS  11  

TRUFFLE– PARM FRIES  11       

GRILLED CHICKEN BREAST  14                                                                          

salads 

additions 

Grilled Atlantic Salmon 7         Tuna Salad  5       
Lobster salad 12       Grilled chicken breast 5                    

 
 
 

 
 

CAPE COD COBB  14                                                                                                      
Chopped greens, egg, bacon, cucumber, tomato,  

avocado, blue cheese, dried cranberries,  
champagne vinaigrette 

 
WALDORF  12 

 Bibb, green apples, celery, grapes,  
red onion, candied walnuts, poppy lime dressing 

GRAIN DETOX  13                                                             
Farro, arugula, roasted mushrooms, cauliflower,  

golden raisins, toasted pine nuts, lemon vinaigrette 
 

SUPER GREEN CAESAR  12                                                             
baby spinach, kale, arugula, parsley, shaved Pecorino,  

sourdough croutons, creamy Caesar dressing  

   tartines 
on sourdough, 

served with mixed greens 

 
 

POWERHOUSE  13 
white bean hummus, carrot, cucumber, red onion & radishes 

ITALIANO  14 
shaved prosciutto, ricotta, figs & balsamic drizzle 

Cheesy FRENCHMAN  12 
our cheese blend, bacon–shallot jam 

NORWEGIAN  13 
smoked salmon, red apple, red onions & capers, 

 honey Dijon cream cheese 

desserts  
(stressed spelled backwards) 

 

BELGIAN CHOCOLATE MOUSSE 9 
BUTTERSCOTCH POT DE CRÈME 9 

BROWNIE A LA MODE 8 
MARKET PIE 9 

VANILLA ICE-CREAM  -  HOT FUDGE 6 
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