
-  P l a t t e r s  -

ONLINE ORDERING IS NOW AVAILABLE

H u m m u s  D i p  P l a t t e r F a r m  G a r d e n  S a l a d$12/$18

s a l m o n  b u r g e r  o n  b r i o c h e *
$9

$9

C r a n b e r r y  P e c a n  q u i n o a  S a l a d

F a r m  b u r g e r  o n  b r i o c h e * $9

$9

$12

g O U R M E T  g R I L L E D  C H E E S E

A dipper’s delight with our house made
hummus, olives, seasonal veggies, and
crispy pita chips. Large Serves 2-4 ppl

Made the way you like it!
ADD one TOPPING
ADD two TOPPINGS

Potato salad, pasta salad, bean salad, 
ask for today’s selection.

With Asian Pears, beets, sliced almonds,
goat feta cheese with a balsamic glaze.

P o r t o b e l l o  O n  F o c a c c i a  ( V )

$9

- S t a r t e r s -

-  S a n d w i c h e s  -

-  s a l a d s  -

S i d e  V e g g i e  S a l a d

F a l a f e l  o n  P i t a
w i t h  M i x e d  V e g g i e  S l a w  ( V )

F a r m  s t y l e  q u i c h e  o f  t h e  d a y

R e u b e n  o n  R y e  s o u r d o u g h

Seasonal veggies, hard boiled egg,
cheddar, and bacon with your choice 
of house made dressing.                     

With creamy fromage, tossed in a super
simple vinaigrette and topped with
house made candied pecans.

Home made Corned beef brisket
with carrot kraut, swiss cheese,
and thousand island dressing

Made with grass-fed butter in our rustic
crust, fresh eggs and raw milk, seasonal
vegetables, herbs and spices. 

Baked Chick Pea veggie balls with a
smear of hummus and our farm
slaw in tahini maple dressing.

$12

$6
$7

$14

A r u g u l a  S a l a d

Featuring Raw Cheddar and Gouda
Choose Mixed Berry Preserves, fig and
honey or Peach Ginger chutney
ADD BACON:

$9

ADD: CHICKEN SALAD 
ADD: SALMON FILET                                     

Featuring‌
LOCAL ORGANIC
FARM FOOD

Eat Different!‌

S o u p  o f  t h e  D a y
Our farm-style soups are served with a
slice of our own grilled sourdough
bread using butter made with raw milk.

$4-8

 c h i c k e n  s a l a d  W r a p *
Made the way you like it!
ADD one TOPPING
ADD two TOPPINGS

$2
$3

t o p p i n g s
Cheddar, Swiss, Gouda cheeses, fried

onions, mushrooms, bacon

$14
Made the way you like it!
ADD one TOPPING
ADD two TOPPINGS

s a u c e s
Pesto aioli ,  Ketchup, Mustard, Mayo.

VEGETARIAN OPTION
MEAT LOVERS OPTION

W i l l o w H a v e n F a r m G e n e r a l S t o r e . c o m         2 6 7 - 7 3 0 - 6 0 5 0         w h f g e n e r a l s t o r e @ g m a i l . c o m

H o u s e  M a d e  d r e s s i n g s :   I t a l i a n ,  M a p l e
T a h i n i ,  V i n a i g r e t t e ,  T h o u s a n d  I s l a n d

VEGETARIAN OPTION
MEAT LOVERS OPTION

$6
$7

$6
$9

$2
$3

$2
$3

Marinated and Roasted topped
with roasted zucchini, lettuce,
roasted red pepper, with a
balsamic reduction.
Mozzarella Cheese optional 

* L e t t u c e ,  T o m a t o ,  o n i o n  &  s a u c e  i n c l u d e d

B b q  P u l l e d  P o r k  S a n d w i c h $12

B a c o n ,  L e t t u c e  &  T o m a t o $9

S t u f f e d  a c o r n  s q u a s h - ( V )
Sautéed seasonal vegetables and quinoa
stuffed into an acorn squash with olive oil
drizzled over the top.

$12

S i d e  L e t t u c e  S a l a d $6

$2

with our house made Peach BBQ
sauce on a brioche roll .

On your choice of Brioche bun or
honey wheat sourdough bread

Q u e s a d a  O n  s p r o u t e d  t o r t i l l a
With a blend of cheddar, and gouda
cheeses. Add chicken, beef, or bacon

$9

+3

K i e l b a s a ,  S a u e r k r a u t ,  &  P o t a t o e s
Our own Bratwurst with creamy baked
potatoes, a PA Dutch Specialty

$12

-  s w e e t  t r e a t s  -
S o u r d o u g h  P a s t r i e s

Maple bourbon Cinnamon Rolls,
Chocolate Hazelnut Twists,
Croissants, Danishes and more!

$5-6.50

F r e s h  C o o k i e s  &  S c o n e s ,  B i s c o t t i
A new selection every week, ask
for this week’s flavors!

$3.50-6

T r e a t s  o f  t h e  D a y $4-6

A new selection every week. Ask
for this week’s selection.

M u f f i n s  a n d  s w e e t  b r e a d s
A new selection every week, ask
for this week’s flavors!

$5-12


