Gathcring Togethcr Farm | unch

Cclebrating Basil, chk oFJune 21,
Antieasti | ibations

Countrg Fate with Radish, Cornichon, ;:Ca%ﬂt éour‘c, g:rczhal Foch 2006 $4.50
t (ourt ardonnay 2006 $4/ 14
tard and Arti d casan : Yy
MUS ard.an A oan Brea [ _umos, Finot (Gris, 2008 $5
$5.50 Oregon Trail Wit or [PA $4.5
Widmer [Hefeweizen $%.50
Dcschutes Ambcr $%.50

Gathcring Togcthcr Farm Salad $9.50

Our GTTF Mixed (areens with STRAWBERR]ES, Toastec’ Almonc{s, Basil, and
Fromage Blanc Cheese with Red Wine and [Herb \/inaigrette

GTF Fizzas -~Fizza from the sea- Pesto/sa]mon/)cermcl $9.50
Fizza from the Pig~ salami Piccante/Potato $9.50
Fizza from the earth- zucchini/wa“a wa“a/xcromage blanc $9.50
Fizza from the earth~]\/\argharita~tomato, mozzarella, basil, gar]ic $9.

Basil Lasagna $9.50
[resh Fasta sheets |a5€recl with Delicata Squas}‘n} Basil, KRicotta Chcese, T omatoes, and wood-oven
roasted Walla Walla Onions served with (GT |~ Salad and Artisan Pread

Salmon Crcspc”c $9.50

Wood-oven baked K eta Salmon with Barlcy, Fingcrling Potatoes, [1erbs, Red Wine Onions and Scanions ina
Crepe Packet served over a bed of PBlack K ale and topped with a Caper Aloli

Braised Duck $9.50

Braised Leg of Duck served with Root \/egetables and Russian K ale new Potatos

FPenne with Prawns $9.50

Ferme Pasta tossed with sautéed Frawns, Garlic Scapcs, [:ava Beans, Fermel,
Arugula and a Frawn Cream Sauce



5ouP [ ntrée
Servccl w,/ our Largc GT]: Scasonal Salacl Mix and our Organic Artisan Brcacl

Mushroom and (Garlic 5ouP
-OR
(arrot and Ginger SOUP
$9.50

Small Soup $4.00 Large SOUP $5.00 House 5813(:! $4.50

Hcrbal or Blac‘( ]ccd Tca, ]ced Coﬁccc 1.75

DriP Coffee 2.00 T[rench[ress Organic Coffee 2.50 PP/ﬁ.OOPrcss
Organic | _emonade 3.00 ot Tea 1.50

Tl-lc Gathcring Togethcr Farm Froduce featured on this weeks Menu is available in our
Farm Stand! Ask us about our GTTF Recipe (Cards.

black kale new garlic collards Cocozelle squaslﬁ
Russian kale }Jabg beets fennel cucumber

GTT Salad Mix dandelion greens bok choi baby onions
rainbow chard scallions arugula spinach

baby carrots kohlrabi fingerling potato  arugula

All of our Produce on the Menu is 100% ( ertified Organic
We are proud to cook from scratch and serve only high-quality Organic and local ingredients.
Qlur[Pastries and Breads are Prepared daily by our talented Pakers, Pobbie | ee and Mary.
We enj03 serving on]g the best our Farm has to offer and we look forward to

seeing you again.,

15% gratuftg will be added for Parties of 8 or more two checks max P|ease

www.gatheringtogctherparm.com



