
LUNCH ON THE
FARM

G A T H E R I N G  T O G E T H E R  F A R M

SALADS
GTF SALAD - SMALL $8 / LARGE $15 (VEGAN, GF)

GTF  sa lad  m ix  w i th  shaved  vegetab les ,  toas ted  haze lnuts
&  g inger  tamar i  d ress ing  or  ba l samic  dress ing

ARTISAN SOURDOUGH BREAD - $7 (VEG) 
wi th  wh ipped  but ter ,  sea  sa l t ,  &  f resh  herbs

PICKLE PLATE - $9 (VEGAN, GF) 
assor tment  o f  farm p i ck led  vegetab les

A R U G U L A  A P P L E  S A L A D  -  $ 1 6  ( V E G ,  G F )
arugu la ,  a i r l i e  red  app les ,  d r i ed  c ranberr i es ,  toas ted  pep i tas ,
shaved  aged  manchego  &  charred  sha l lo t  sher ry  v ina igret te

SMALL PLATES & SIDES

S P I N A C H  B E E T  S A L A D  -  $ 1 6  ( V E G ,  G F )
cof fee  roasted  red  beets ,  sp inach ,  b lue  cheese  c rumbles ,  

o range  cand i ed  wa lnuts  &  ba l samic  dress i ng

W I L D  R IC E  H A RV E ST SA L A D  $ 7  ( V E G,  G F )  
w i ld  r i c e ,  l a c in a to  ka le ,  ra dd ic io ,  sunf lo wer  s eed s ,  ro a sted  d e l i ca ta  s q ua s h ,

dres s e d  w i th  c h a rre d  sh a l lo t  sher r y  v in a igret te

CREAMY POTATO LEEK SOUP- 
$6 CUP/ $9 BOWL (VEGAN, GF)

ye l low  potatoes ,  carame l i zed  l eeks ,  roas ted  gar l i c ,
vegg ie  s tock ,  rosemary ,  o regano  &  thyme ,  b lended  w i th  coconut  m i l k

garn i shed  w i th  f resh  herbs  &  served  w i th  toas ted  sourdough  bread



LUNCH ON THE
FARM

G A T H E R I N G  T O G E T H E R  F A R M

WOOD FIRED PIZZAS

FALL FUNGHI PIZZA- $26  (VEG) 
roasted  gar l i c  ta legg io  c ream,  font ina ,  por tobe l lo ,  

oys ter  &  l i on ’ s  mane  mushrooms ,  c r i spy  l eeks  and  f resh  herbs

ARUGULA PIZZA - $25 (VEG)
tomato  sauce ,  font ina ,  b lack  o l i ves ,  choco la te  pob lanos ,  ch i l i  f l akes ,  

and  arugu la  l i gh t ly  dressed  w i th  a  c i t ronet te

SANDWICHES
Served  w i th  a  m ixed  green  sa lad  &  ba l samic  v ina igret te  

-  Sub  harves t  sa lad  +$2
Sub  g lu ten- f ree  bun  +$ 1/         Add  bacon  +$2

N E A R L Y  N O R M A L S  S U N B U R G E R  -  $ 1 6  ( V E G )  
sunburger  w i th  a i o l i * ,  f resh  tomato ,  l eaf  l e t tuce ,

on i on  &  havar t i  cheese  on  a  sesame bun

C H E E K E  F A R M S  C H E E S E B U R G E R  -  $ 1 8  
a l l  beef  pat ty * *  w i th  a i o l i * ,  f resh  tomato ,  l eaf  l e t tuce ,

on i on  &  havar t i  cheese  on  a  sesame bun

F R I E D  R O C K F I S H  S A N D W I C H -  $ 1 8
g lu ten  f ree  beer  bat tered  rockf i sh  w i th  remou lade* ,   

d i l l ,  s l i ced  rad i shes  &  f r i see  on  a  sesame bun

V E G E TA R I A N  RU E B E N-  $ 1 7  ( V E G)  
m a r in a te d  baked  te m p eh ,  s aue r kraut ,  sw i s s  c hee s e ,

th o u s a n d  i s la n d ,  se r ved  on  h ouse  made  rye  b re a d

 *  These  i tems  conta in  raw  eggs .  
Consuming  raw  eggs  may  inc rease  your  r i sk  o f  foodborne  i l l ness .

 * *  Our  burger  pat ty  i s  cooked  to  med ium,  un less  requested  o therw i se .  
Consuming  uncooked  beef  may  inc rease  your  r i sk  o f  foodborne  i l l ness .

SAUSAGE N’ SQUASH PIZZA - $26
tomato  sauce ,  f resh  mozzare l la ,  fenne l  sausage  

&  sage  roasted  de l i ca ta


	GATHERING TOGETHER FARM
	LUNCH ON THE FARM
	GTF SALAD - SMALL $8 / LARGE $15 (VEGAN, GF)
	ARUGULA APPLE SALAD - $16 (VEG, GF)
	SMALL PLATES & SIDES
	ARTISAN SOURDOUGH BREAD - $7 (VEG)
	PICKLE PLATE - $9 (VEGAN, GF)
	WILD RICE HARVEST SALAD $7 (VEG, GF)

	SALADS
	SPINACH BEET SALAD - $16 (VEG, GF)
	CREAMY POTATO LEEK SOUP-
	$6 CUP/ $9 BOWL (VEGAN, GF)
	GATHERING TOGETHER FARM


	LUNCH ON THE FARM
	SANDWICHES
	Served with a mixed green salad & balsamic vinaigrette
	- Sub harvest salad +$2
	Sub gluten-free bun +$1/        Add bacon +$2
	NEARLY NORMALS SUNBURGER - $16 (VEG)
	sunburger with aioli*, fresh tomato, leaf lettuce,
	onion & havarti cheese on a sesame bun

	FRIED ROCKFISH SANDWICH- $18
	gluten free beer battered rockfish with remoulade*,
	dill, sliced radishes & frisee on a sesame bun

	VEGETARIAN RUEBEN- $17 (VEG)
	marinated baked tempeh, sauerkraut, swiss cheese,
	thousand island, served on house made rye bread



	WOOD FIRED PIZZAS
	ARUGULA PIZZA - $25 (VEG)
	tomato sauce, fontina, black olives, chocolate poblanos, chili flakes,
	and arugula lightly dressed with a citronette

	FALL FUNGHI PIZZA- $26  (VEG)
	roasted garlic taleggio cream, fontina, portobello,
	oyster & lion’s mane mushrooms, crispy leeks and fresh herbs

	SAUSAGE N’ SQUASH PIZZA - $26
	tomato sauce, fresh mozzarella, fennel sausage
	& sage roasted delicata

	CHEEKE FARMS CHEESEBURGER - $18
	all beef patty** with aioli*, fresh tomato, leaf lettuce,
	onion & havarti cheese on a sesame bun




