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GARDEN & PANTRY

FISH & SHELLFISH

STARTERS

HOUSE SALADS 12 sMALL /18 LARGE
caesar - or - market salad with choice of dressing

MUSHROOM TOAST 16

grilled bread, shallot jam, roasted mushrooms,
sunny side up egg

FARMER’S PLATE 20

roasted beets & baby carrots, calabrese chili sweet potato
hummus, Maplebrook Farm ricotta, grilled bread

ENTREE

BUCATINI WITH BLUE HOUSE
MUSHROOMS 28

fennel cream, kale, crispy sage, herbed bread crumb,
pecorino Romano

MEATS

STARTERS

LAPLATTE FARM STEAK TARTARE 18
potato rosti, fried capers, tarragon aioli

DRY RUBBED CHICKEN WINGS 16
Bayley Hazen blue cheese

ENTREES

STEAK FRITES 34 60z | 50 10 0z

hand cut fries, tarragon aioli, cipollini onions

SMOKED PORK LOIN 38

maple BBQ sauce, braised greens, smoked gouda mac,
crispy onions

WOOD GRILLED SURF & TURF 46

petite sirloin & shrimp, whipped potatoes,
broccolini, bearnaise sauce

Note: we do not recommend steaks cooked past “medium”temperature.

SIDES

HAND CUT FRIES 7

WHIPPED POTATOES 7

CRISPY ONION RINGS 10

SMOKED GOUDA MAC N CHEESE 10
SHERRY BRAISED KALE 8
CHARRED BROCCOLINI 8

STARTERS

EAST COAST OYSTERS 38
dozen oysters, mignonette, cocktail sauce

AHI TUNA CRUDO 18
Old Bay aioli, citrus vinaigrette, crispy wonton, picked herbs

STEAMED P.E.I. MUSSELS 18
calabrese chili, fennel, garlic, white wine, grilled bread

ENTREES

WOOD GRILLED JUMBO SHRIMP 30
market salad, peppers agrodolce, almonds, Old Bay aioli

ATLANTIC SALMON 30
potato rosti, baby carrots, fennel slaw, sage brown butter

BROILED DAYBOAT COD 34

mustard-fennel cream, potatoes, fennel, bacon,
herbed bread crumb

TAVERN CLASSICS

LAPLATTE FARM BEEF BURGER 20

pickled red onion, arugula, cheddar, bacon, tarragon aioli

STEAKHOUSE BURGER 24
mushrooms, blue cheese, bacon, crispy onions, arugula

GRILLED CHICKEN SANDWICH 19
cheddar, arugula, shallot jam, tarragon aioli

ENTREE SALADS
LARGE CAESAR - OR - MARKET SALAD TOPPED WITH:

ADAMS FARM CHICKEN BREAST 28

JUMBO SHRIMP 28
PETITE SIRLOIN STEAK 34
ATLANTIC SALMON 28

THE Scan here

FARMHOUSE to view our

GROUP Allergen
Statement.
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EL CORTIJO TAGUERIA
GUILD TAVERN
PASCOLO RISTORANTE
FARMHOUSE GROUP EVENTS

FARM TO TABLE DINING & EVENTS

/

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



