
 

    Gathering Together Farm Lunch 

Week of March 19, 2008 
   

House Charcuterie Plate
Country Pate with Pickles and Mustard 

and  Genoa Salami 
Served with toasted Focaccia 

4.50 

GTF now proudly carries goat cheese;
Juniper Grove Farm 

Silver Farms Creamery 

 
 

Gathering Together Farm Salad     8.50 
  Our GTF Salad Greens served with a Strudel of Goat Cheese, Roasted Peppers, and 

Artichoke Hearts and a Balsamic Shallot Vinaigrette 
 

Peperone Pizza   9.00 
House made Pizza topped with Peperone, Tomato Sauce, Curried Swedes, Pickled 

Apples, Mozzarella and Parmesan Cheeses, and Salad Mix  
   

Ricotta Gnocchi    9.50 
Ricotta Cheese Pillows with roasted Garnet Yams, Carrots, and Mushrooms,  

in an Herb Broth with Baby Arugula and Shaved Parmesan 
   

Salt Cod Chowder    9.50 
House salted Salt Cod in a Milk Based Chowder with Potatoes and Onion  

garnished with Chive Biscuits and Bacon Crumbles 
   
 
 



 
  Soup Entrée 

Served w/ our Large GTF Seasonal Salad Mix* and our Organic Focaccia Bread 
 

Garbure (Vegetable, White Bean, Duck Confit Stew) 
 -OR 

Quinoa and Kale Soup 
9.50  

  Small Soup 4.00        Large Soup 5.00        House Salad* 4.50 
*(House Salad Served with our own Almond Balsamic Vinaigrette) 

 

For the Little Ones:  Cheeeeesey Quesadilla, a Cup of Soup w/ Toast, 
 or Tillamook Cheddar Grilled Cheese on our Organic Whole Wheat Bread. 

$3.50 
 

Herbal or Black Iced Tea        1.75 
French Press Organic Coffee     2.50 pp       

Sparkling Organic Lemonade      3.00 
 

The Gathering Together Farm Produce featured on this weeks Menu is available in our 
Farm Stand!. 

 
Red Onion 
 Garlic     
Baby Arugula 
Salad Mix 

 Potatoes:  
• Nicola 
• Bintje 
Copra Onion 
   

Shallot 
Sweet Carrots 
Rutabegas 
Cabbage 

Leeks  
Turnips  
  

 

All of our Produce on the Menu is 100% Certified Organic 
We are proud to cook from scratch and serve only high-quality, Organic and local ingredients. 

Our Pastries are prepared daily by our talented Baker, Bobbie Lee Woutersz. 
We enjoy serving only the best our Farm has to offer and we look forward to seeing you again. 

Chef Jc Mersmann and Farm Staff 
www.gatheringtogetherfarm.com 


