
Farmer's Cobb - 14

fbaby arugula, spinach & kale, tomato,
bacon, red onion, aged cheddar, boiled
egg, dill ranch

Farm Grain Bowl - 14

seasonal veggies, green squash, farro, tahini

Country Fried Mushroom - 18

oyster mushroom, baby spinach, cornbread
waffle, mushroom gravy

Artichoke Hearts - 12

crisp fried, truffle aioli

Truffle Fries - 10

truffle oil, parmesan

Brussels Sprouts - 10

green apple, prosciutto, balsamic reduction

Shrimp Wrap - 16

spinach tortilla, field greens, chipotle, mayo,
parmesan

Chicken Wrap - 14

spinach tortilla, field greens, deconstructed
caesar dressing

Farm Burger - 17

brisket and filet mignon blend, french butter, white
cheddar, crispy shallot

Fried Chicken Sandwich - 16

red cabbage slaw, baby arugula, basil aioli

vegetarian           vegan            gluten free      available vegan

STARTERS

SALADS

Uptown Cubano - 14

roasted pork. french ham, swiss cheese, mustard

Fish Tacos - 15

corn tortilla, red cabbage slaw, mayo

Mac & Cheese - 14

creamy cheddar, gruyere, gemelli pasta,
toasted bread crumbs

Rigatoni Buttera - 17

decased italian sausage, sweet peas, parmesan

BLT - 12

pullman white, thick-cut bacon, lettuce,
tomato, mayo

Pan Seared Salmon - 19

pommes puree, broccoli rabe

MAINS

Lunch
Proudly ser

ving fresh 
upstate

Manhattan 
Fare nightl

y.

The Brutus - 14

field greens, toasted garlic crouton, aged
parmesan, house Caesar dressing

Eggplant Rollatini - 16

ricotta, shallots, pink sauce

Broccoli Rabe - 8

Sautéed Greens - 8

Hand-Cut Fries - 7

SIDES

Shrimp - 7

Salmon - 10

Chicken - 5

Bacon - 3

Avocado - 2

ADDITIONS

Bacon, Egg, & Cheese - 15

basil aioli, nine grain bread

Brushetta Burrata Toast - 17

heirloom tomato, handmade buratta

Trio Pancakes - 17

homemade whipped cream, fresh blueberry toast 

BRUNCH


