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SNACKS & SHAREABLES
©GIANT MILWAUKEE PRETZEL $16

The perfect pretzel inspired by traditional
Bavarian methods. Served with warm house-made
lbeer cheese & brew pub style grain mustard.

SOUP DU JOUR $6

Served with a side of house-made croutons. Ask
your bartender about what's simmering today.

SALAD OF THE DAY $6

Ask your bartender about today’s choice.

SOUP & SALAD $10
SPICY BEET PICKLED EGG $2

Made in house with farm fresh eggs & local beets.

©HOT PICKLE $2

Made in-house with fresh cucumbers

“©APPLE CIDER DOUGHNUTS $2.25

Our beloved cider doughnuts, made fresh daily

“NORTHFOLK CHIPS $3

— VEGETARIAN




SANDWICHES & PANINI

Served with a side of chips or substitute side with a soup or salad $2

BEER CHEESE DOG $10

NYS Dog topped with our house-made beer cheese on NE-style brioche bun.

FRESH HARVEST $13

Hummus, cucumber, carrot, onion, tomato, mixed greens,
& italian cherry peppers on toasted sourdough

TURKEY APPLE SANDWICH $15

*available hot or cold
Plainville roasted turkey, apple slices, & cheddar cheese,
our house-made cranberry mayo.

ROAST BEEF & BURRATA SANDWICH $17

*available hot or cold
Roast beef, chestnut mushrooms by Collar City Mushrooms, burrata & Saratoga
garlic saffron aioli on a roll, served with small side of diced cherry peppers.

THE CAPRESE PANINO $14

Mozzarella, tomato slices, pesto mayo, balsamic glaze & fresh basil leaf.

CARAMELIZED ONION PANINO $14

Carmelized sweet onions with cheddar & mozzarella cheese.
Add on: bacon or mushrooms $3 | turkey $3.50 | roast beef $4

MORTADELLA PANINO $15

*contains tree nuts
Thin-sliced mortadella, mozzarella, arugulag, & italian
cherry pepper aioli served on sourdough.

BLUE OYSTER MUSHROOM PANINO $15

Sautéed blue oyster mushrooms by Collar City Mushrooms,
leeks, mozzarella & cheddar cheese.

BLT $15

Thick cut country style bacon, tomato, lettuce, & mayo on sourdough.
Substitute mushrooms for bacon FREE | Add on: mushrooms $3

— VEGETARIAN




KID'S CORNER

All kids meals are served with chips.

GRILLED CHEESE $9

Mozzarella & sharp cheddar on toasted bread.

TURKEY & CHEESE $11

Plainville roasted turkey & sharp cheddar, served warm or cold.

SINGLE SERVING PIZZA $10

Personal-sized pizza with mozzarella & tomato sauce.

HOTDOG ON A BUN $6
Classic hot dog on a soft bun served with chips.

NON-ALCOHOLIC BEVERAGES
SARANAC SODA

Root Beer | Shirley Temple | Ginger Beer | Orange Cream | Black Cherry

POLAR SELTZE

Raspberry Lime | Black Cherry | Lemon | Lime

HARNEY & SONS

A selection of lemonades/teas by Harney & Sons

SPARKLING SW

EET CIDER

Made with apples grown at Indian Ladder Farms

SARATOGA BOTTLED WATER

— VEGETARIAN




COCKTAILS

MICHELADA $9

A shot of our Bloody Mary mix, topped with
a lager & a spicy rim, of course.

MIMOSA $12

Dry Hard Cider with your choice of
orange, cranberry, or pomegranate juice.

FARMARITA $17

Late Embers Sunchoke with Mango Chili Liquor house
sour mix, with a Syracuse Salt Co. Lemon Salt rim.

BLOODY MARY $18

ADCo Vodka with our Bloody Mary Mix. Served with

a house garnish & bacon. Choice of house or spicy!
Our Bloody Mary Mix can be purchased from our Farm Store, upstairs.

BEER & HARD CIDER

Ask your bartender or scan the QR code below
to view today’s draft & can selections!




DESSERT
ILFCB RFG BP

(OUR CIDER DOUGHNUT BREAD PUDDING)

Our really fabulously good
bread pudding is made with our
beloved apple cider doughnuts,

farm fresh apples, decadent
custard & topped with a vanilla
maple bourbon sauce
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