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Housc Charcutcric Hatc GTF now Proudlg carries goat CI"ICCSC;
Country Fate with Fickles and Mustard JuniPcr Grovc Far‘m
and (Genoa Salami Silver Farms Creamer3

Served with toasted [Tocaccia
4.50

Gathcring Togcthcr Farm Salad 8.50

Our GTF Salad Greens served with a Strudcl of Goat Cheese, Roasted Feppers, and
Artichoke [Jearts and a Palsamic Shallot \/inaigrette

FcPcronc Pizza 9.00
[House made [izza topped with Feperone, T omato Hauce, (urried Swedes, Pickled
APPICS, Mozzarella and Parmesan (Cheeses, and Salad Mix

Ricotta (anocchi 9.50
Kicotta Cheese Fillows with roasted (Garnet Yams, (_arrots, and Mushrooms,
inan [Jerb Broth with Babg Arugula and Shaved Farmesan

Salt Cod Chowdcr 9.50
[House salted Salt (odinaMik Pased (_howder with Potatoes and Onion
gamished with (Chive Piscuits and Pacon (Crumbles



5ouP ™ ntrée
Servccl w,/ our Largc GTTF Scasonal Sa]ad Mix* and our Organic Focaccia Brcad

(harbure (\/cgetab]e, White Bean, Duck Confit Stew)
-OR
Quinoa and K ale 5ouP
9.50
Small Soup4.00  [arge Soup5.00  [House Salad* 4.50
*(House Salad Served with our own Almond Balsamic Vinaigrette)

FOI" tl"IC thtlc Oncsz Cheeeeeseg Qpesac{i”a) a CUP of SOUP w,/ Toast,

or | illamook (Cheddar Grilled (Cheese on our Organic Whole Wheat Bread.
$3%.50

Hcrbal or Black ]ced Tea 1.75
French Press Organic Coffee 2.50 PP
SParUing Organic Lcmonadc 3.00

Thc Gathcring Togethcr Farm Froducc featured on this weeks Menu is available in our
Farm StandL.

Red Onion Potatoes: Sha”ot | ecks
Garlic e Nicola Sweet Carrots Tumips
Baby Arugula . Bintje Rutabegas

Salad Mix Copra Ohnion Cabbage

A” of our Produce on the Menuis 100% ( ertified Organic
We are proud to cook from scratch and serve only high-quality, Organic and local ingredients.
QOur Fastries are Preparecl dailg bg our talented Baker, Bobbie | ee Woutersz.
We enjog serving only the best our [Tarm has to offer and we look forward to seeing you again.
Chef Jc Mersmann and [Tarm Staff

www.gatheringtogetherparm.com



