
LUNCH SPECIALS 
 

Market Soup 
 

Farmer’s Market Asparagus & Pea  9/11 
 

Kale & Toasted Farro Salad 12 
w/ apples, raisins, ricotta salata & honey lemon vinaigrette 

 
Shaved Fennel & Grapefruit Salad 13 
w/ arugula, pistachios, shaved parmesan 

 
ENTRÉES

 
Market Veggie Plate 24 

       Roasted asparagus, baby carrots, spring onions, 
 baby beets, broccoli, cauliflower, toasted faro, ramp pesto 

 
House Smoked Organic Salmon Cobb Salad 21 

 
Farmer’s Market Fried Green Tomato BLG  18  

  
3 Homemade Organic Beef Hot Dogs w/ 3 Toppings  17 

Avocado Salsa, House Cured Sauerkraut, and Bart’s chili 
w/fries 

 
Local Organic NY Strip Sandwich 19 

w/ caramelized onions, arugula, gruyere cheese 
 

Maine Lobster Roll 24 
w/ coleslaw & fries  

 
 Soft Shell Crab Po’boy 21 

w/ coleslaw & fries  
 
 

BREAKFAST SPECIALS 
 

Swedish Pancakes w/ Lingonberry Sauce 18 
 

Wild Ramps, Market Asparagus & Goat Cheese Omelet 18 
 

SPECIAL SIDES 
 

Chickpea Fries 7  
 

DESSERTS 8 
 

Strawberry Rhubarb Shortcake  
Rhubarb Custard Pie  
Lemon Meringue Pie  

Banoffee Pie  
 

*We buy all our meat from people we know. Heritage Breeds, well raised, 
lovingly prepared 


