GATHERING TOGETHER FARM

LUNCH ON THE
FARM

SALADS

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

GTF salad mix with shaved vegetables, toasted hazelnuts
& ginger tamari dressing or balsamic dressing

ARUGULA APPLE SALAD - $16 (VEG, GF)

arugula, gravenstein apples, dried cranberries, toasted pepitas,
shaved aged manchego & charred shallot sherry vinaigrette

SPINACH BEET SALAD - $16 (VEG, GF)

coffee roasted red beets, spinach, blue cheese crumbles,
orange candied walnuts & balsamic dressing

SMALL PLATES & SIDES

ARTISAN SOURDOUGH BREAD - $7 (VEG)
with whipped butter, sea salt, & fresh herbs

PICKLE PLATE - $9 (VEGAN, GF)

assortment of farm pickled vegetables

SPICY POTATO SALAD $7 (VEG, GF)

red, purple & yellow potatoes, red jalapenos, celery, red onion,
mayonnaise, yellow mustard and cilantro

buttercup squash, caramelized onion, roasted garlic,
veggie stock, rosemary & oregano
garnished with herbs & served with toasted sourdough bread

BUTTERCUP SQUASH SOUP- $6 CUP/ $9 BOWL (VEGAN, GF)

72\ N



GATHERING TOGETHER FARM

LUNCH ON THE
FARM

SANDWICHES

Served with a mixed green salad & balsamic vinaigrette
- Sub potato salad +$2
Sub gluten-free bun +$1/ Add bacan +$2

CHEEKE FARMS CHEESEBURGER - $18

all beef patty** with aioli*, fresh tomato, leaf lettuce,
onion & havarti cheese on a sesame bun

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 removulade*,
dill, sliced radishes & frisee on a sesame bun

VEGETARIAN RUEBEN- $17 (VEG)

marinated baked tempeh, sauverkraut, swiss cheese,
thousand island, served on house made rye bread

WOOD FIRED PIZZAS

MUSHROOM PIZZA- $25 (VEG)

tomato sauce, fontina, oyster mushrooms, crispy leeks and herbs

GREEN MACHINE PIZZA - $26 (VEG)

spinach lemon ricotta taleggio cream, fontina, pecorino, chili flakes,
arugula & mustard greens lightly dressed with a citronette

SAUSAGE N’ SQUASH PIZZA - $26

tomato sauce, fresh mozzarella, fennel sausage
& sage roasted delicata

** Our burger patty is cooked to medium, unless requested otherwise.
Consuming uncooked beef may increase your risk of foodborne illness.

* These items contain raw eggs.
Consuming raw eggs may increase your risk of foodborne illness.
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