
       Order Online for Pick-up @          
 www.thefarmbakerycafe.com 

 

 FARM FRESH BREAKFAST  
 Served 8am-1pm 

The Traditional Farmer’s Breakfast 8.95 
2 Eggs your way, Cobsmoked Bacon/Blackforest 
Ham/Sausage/IMPOSSIBLE Sausage/ or Chicken 
Apple Sausage, Hash Browns or Roasted Potatoes, 
Choice of Toast 
 

Huevos Rancheros 9.50 
Crispy Corn Tortilla topped with 2 Poached Eggs, 
Refried Black Beans, Ranchero Sauce, Cotija Cheese 
and Avocado 
 

Cheesy Soft Polenta & Eggs 8.95 
Stone Ground Polenta with Smoked Poblano 
Peppers, Cheese, Salsa Verde & 2 Poached Eggs  
 

Traditional Eggs Benedict 10.50 
(Served with Hash Browns or Roasted Potatoes) 
2 Poached Eggs over Canadian Bacon and English 
Muffins with Hollandaise Sauce 
 

Corned Beef Hash & Eggs 10.95 
A blend of Shredded Potatoes and Corned Beef 
with 2 Poached eggs 
 

Breakfast Burrito 9.00 
Egg, Cheese & Roasted Potatoes 
+Cobsmoked Bacon, Blackforest Ham, Chicken 
Apple Sausage, Pork Link Sausage, IMPOSSIBLE 
Breakfast Sausage Patty 2.50 
 

Breakfast Croissant 8.95 
(with Side Salad, Roasted Potatoes or Hash Browns)  
+Blackforest Ham, Bacon, Sausage, Chicken Apple 
Sausage, IMPOSSIBLE Breakfast Sausage 2.50 
 

Thick Cut Brioche French Toast 9.25 
Maple Syrup & Powdered Sugar 
+ Strawberries & Whipped Cream 1.75 
+ Bananas Foster 2.50 
 

Wheat-Free Pancakes  
½ Stack 5.95 Full Stack 8.95 
+ Strawberries, Blueberries 1.00 
Chocolate Chips, Whipped Cream .75 
 

Two x Two x Two 13.00 
2 Eggs, 2 Bacon/Ham/Sausage/Chicken Apple 
Sausage/IMPOSSIBLE Breakfast Sausage, 2 
Pancakes. Served with Roasted Potatoes or Hash 
Browns.  
+ Sub French Toast 1.00 
Cinnamon French Toast 1.25 
 

Avocado Toast 7.25 
Seeded Sourdough Bread with freshly smashed 
Avocado, Lemon Oil, Pepper & Maldon Sea Salt. 
Served with Mixed Greens 
+ Poached Egg 2.25 / + Bacon 2.50 
 

Chocolate Quinoa Breakfast Bowl 9.50 
Quinoa steeped in Coco, Coconut & Almond Milk 
served with Fresh Berries and Unsweetened 
Organic Coconut Cream 

OMELETTES Served 8am-1pm 

Served with Hash Browns, Roasted Potatoes or Side 
Salad 
 

Florentine - Spinach, Mushroom, Onions, Swiss 

Cheese & Pico de Gallo 12.00 
 

Loraine - Bacon, Mushroom & Cheddar 10.25 
 

The Grinch - Ham, Asparagus & Swiss 10.25 
 

Build your Own - Any 2 ingredients 8.75 
                                  Any 3 ingredients 10.25 
         Any 4 ingredients 11.75 
 
 

SIGNATURE QUICHE Served All-Day 
Whole 32   Half 20.00   Slice 6.95 
  

Lorraine 
Ham, Swiss & Onions 
 

The Grinch 
Ham, Asparagus, Onions & Cheddar 
 

Mediterranean (V) 
Artichokes, Olives, Sun-Dried Tomatoes, Onions, 
Swiss & Provolone 
 

Mushroom (V) 
Portobello Mushrooms, Onions, Swiss & Provolone 
 

Santa Fe (V) 
Roasted Red Peppers, Corn, Onions, Cheddar & 
Pepper Jack 
 

Spinach Gorgonzola (V) 
Spinach, Mushrooms & Gorgonzola 
 
 
d 

PROUDLY SERVING 
 

 

Drip (The 1950 Blend) 

Small 2.75   Large 3.75   Refill 1.00 
 

Espresso 3.25 
 

Americano Small 3.25   Large 4.00 
 

Jump Start Small 3.75   Large 4.75 
 

Cappuccino 4.00 
 

Latte Small 4.25   Large 4.75 
 

Mocha/White Mocha Small 4.75   Large 5.25 
 

Café au lait Small 3.75   Large 4.25 
 

Steamer Small 2.50   Large 4.00 
 

Hot Chocolate Small 3.75   Large 4.25 
 

Chai Latte Small 4.00   Large 4.25 
 

Chai Mocha Small 4.00   Large 4.75 
 

Art of Tea 3.00 

Tea Latte 3.50 
 

Matcha Latte Small 4.75   Large 5.25 
 

Pour Over Coffee (Single Origin) 4.50  
 
+House made Lavender, Vanilla .75 
Whiskey and Seasonal Syrups .75 
+Soy/ Coconut/ Almond/ Oat Milk 1.25 
 



 
DELI FRESH SANDWICHES Served All-Day 

Served with Chips & a Pickle 
Sub Side Green Salad +2.25 
 

Chicken Salad Sandwich 8.95 
House-made Chicken Salad on a fresh Croissant 
 

Tuna Salad Sandwich 7.95 

House-made Tuna Salad with Shredded Lettuce and 
Tomato on toasted Wheat Bread 
 

Diestel Turkey Deluxe 8.95 
Roasted Diestel Turkey Breast, Arugula, Goat 
Cheese & House made Cranberry-Walnut Pesto on 
Ciabatta 
 

Corned Beef 10.50 
Thinly sliced Corned Beef with Coleslaw,  
Thousand Island on Toasted Rye 
 
 

Traditional Turkey Club 8.95 
Roasted Turkey, Cobsmoked Smoked Bacon, 
Lettuce, Tomato, Mayo on Sourdough Bread 
 

SIGNATURE HOT SANDWICHES  
Served All-Day  
Served with Chips & a Pickle 
Sub Side Green Salad +2.25 
 

Pork Cubano 10.50 
Pulled Pork, Canadian Bacon, Swiss Cheese, 
Mustard and Pickles pressed on the griddle. 
 

Open Face Tuna Melt 8.95 
House made Tuna Salad, Pepperoncini Peppers, 
Mozzarella & Cheddar Cheese on Ciabatta Bread 
 

Grilled Veggie & Goat Cheese 8.95 
Grilled Eggplant, Zucchini & Squash, Roasted 
Peppers, Caramelized Onions, Goat Cheese & 
Arugula on grilled Ciabatta. 
 

Pesto Chicken 8.95 
Grilled Chicken Breast, Pesto Mayo, Caramelized 
Onions, Goat Cheese, Arugula on Grilled Ciabatta 
 

Chicken, Pear & Cheddar 7.95 
Grilled Chicken, Caramelized Pear & Cheddar 
Cheese on Brioche Bread 
 

BBQ Chicken 10.50 
Rotisserie Chicken in our Honey Chipotle BBQ 
Sauce, with Melted Gouda Cheese & Cole Slaw 
 

Grilled Cheese, Bacon & Tomato 7.95 
Three Cheese Blend, Thick-Cut Cobsmoked Bacon 
& Vine Ripe Tomatoes on Brioche Bread. 
 
 
 
 
 

*Items on this menu are cooked to order and may be served raw or 
undercooked. Consuming raw or undercooked meats, poultry, seafood 

or eggs may increase the risk of foodborne illness.* 

 

 

 
FRESH SALADS Served All-Day 
Just the Greens  
Small 3.25   Large 6.50 
Mixed Greens with Balsamic Vinaigrette 
 

Caesar Salad 7.95 
Traditional Romaine Lettuce, Croutons, Parmesan 
Cheese and Caesar dressing  
+Tuna Salad, Grilled Chicken, Salmon Patty 3.00  
 

Strawberry Fields 8.95 
Mixed Greens, Balsamic Vinaigrette, Sliced 
Strawberries, Chopped Walnuts, Goat Cheese 
 

Chinese Chicken Salad 10.50 
Chopped Chicken Breast over a mix of Romaine, 
Spinach, Cabbage, Mint, Cilantro, Crispy Wontons, 
Pickled Veggies, Sesame Seeds, Ginger-Soy 
Vinaigrette & Peanut Sauce. 
 

Cobb Salad 12.00 
Grilled Chicken, Bacon, Avocado, Tomato, Hard-
Boiled Egg & Blue Cheese over Romaine Lettuce 
with House-made Red Wine Vinaigrette  
 

BURGERS Served All-Day 
All served on House-made Brioche Bun with L,T,O,P 
+Cheese 1.00/ +Cobsmoked Bacon or Avocado 2.50 
 

Farm Burger 9.95 

Black Angus Beef with Farm Sauce 
 

Beyond Burger 10.95 
With Farm Sauce 
 

Veggie Burger 8.95 
With Pesto Aoli 
 

Home-made Salmon Burger 11.95 
With Dill-Tartar Sauce 
 

Turkey Burger 8.50 

With Farm Sauce 
 

FOR THE LITTLES Served All-Day 
Served with choice of organic Milk or Gizdich Apple 
Juice 
 

“I don’t care!”  6.00 
Triple Decker PB&J on choice of Bread 
 

“I’m not hungry!”  6.25 
Grilled Cheese 
 

“I don’t want that!” 6.25 
Bean & Cheese Burrito  
 

“Huh?”  6.75 
Bowl of Mac & Cheese  
 

“Bandit plate”  0.00 
You’re getting a plate with cutlery and you can 
steal food from your parents. +Milk/Juice 2.50 
 
 
 

 



 
OUR TRADITIONAL TARTS  
Made Everyday Year-Round (Serves 10-12) 
 

Fruit Tart 29.95 Half 15.50  

A layer of Sweetened Cream Cheese, topped with 
Seasonal Fresh Fruit  
  

Chocolate Lemon Tart 27.95 Half 15.00  

Tangy lemon curd with a layer of chocolate 
ganache and sweetened cream cheese, topped 
with toasted almonds  
  

Chocolate Raspberry Tart 27.95 Half 15.00  

Sweet Raspberry jam with a layer of chocolate 
ganache and sweetened cream cheese, topped 
with toasted almonds  

 

DOUBLE BAKED TARTS  
Special Order Only, Not made Daily 
 

Chocolate Almond Tart 27.95   
Marzipan (almond) filling topped with a layer of 
chocolate ganache  
  

Peach or Pear Almond Tart 27.95  
Marzipan filling baked with peaches or pears and 
topped with almonds  
  

Peach, Apple or Pear Streusel Tart 27.95   
A cheesecake filling baked with peaches, apples, or 
pears topped with streusel crumbs  
  

Chocolate Seduction Tart 27.95  

A decadent chocolate filling topped with Fresh 
Whipped Cream  
 
  

SPECIAL ORDER SEASONAL TARTS  
Ask for Availability    
 

All Berry Tart 34.95   

A layer of Sweetened Cream Cheese, topped with 
Seasonal Fresh Berries  
  

Fresh Strawberry Ganache Tart 34.95 

A layer of chocolate ganache, and 
sweetened cream cheese topped with fresh 
strawberries and chocolate.  
  

Heart Fruit Tart 27.95   

Heart- shaped fresh fruit tart  

 

SPECIAL ORDER DOUBLE BAKED TARTS  
Ask for Availability    
 

Pecan Tart 34.00 

Old-fashioned caramelized pecan filling in our 
delicious crust.  
  

Chocolate Pecan Tart 34.00 

Old-fashioned caramelized pecan filling in our 
delicious crust topped with a layer of chocolate 
ganache  
  

Pumpkin Praline Tart 26.95   

Pumpkin filling over praline sprinkles topped with 
whipped cream.   
  

  

CLASSIC PIE  
Ask for Availability  
 

Key-lime pie 24.00  
Delicious gram cracker crust with bitter-sweet Key-
lime filling topped with whipped cream.  
  

Old- Fashioned Pumpkin Pie 18.95  

Old-fashioned pumpkin pie filling in a buttery crust, 
topped with whipped cream  

 

SPECIAL ORDER CAKES  
Special Order Only, Not made Daily 

(6” serves 8-10 people & 9” serves 12-16 people)  
 

Carrot Cake 6” 26.00 or 9” 42.00  
Two-layer carrot cake made with organic carrots 
with cream cheese frosting chopped walnuts and 
carrot design on top   
  

Chocolate Cake 6” 26.00 or 9” 42.00  

Two-Layer classic chocolate cake with rich 
chocolate ganache frosting   
  

Vanilla Cake 6” 26.00 or 9” 42.00  

Two-Layer classic vanilla cake with creamy vanilla 
buttercream frosting  

Pineapple Upside Down Cake 44.00   

 A 12-inch traditional yellow cake with a delicious 
pineapple topping (Serves 12+)  
  

Cranberry Walnut Upside Down Cake 44.00  

A 12-inch traditional yellow cake with a delicious 
cranberry, walnut, and brown sugar topping 
(Serves 12+)  
  

Heart Cake 26.95   

Single layer heart-shaped chocolate cake with rich 
chocolate ganache frosting (Serves 8)  

 

OUR TRADITIONAL TARTLETS   
Made Daily Year-Round (Serves 1-2) 
 

Fruit Tartlet 6.50 

A layer of Sweetened Cream Cheese, topped with 
Seasonal Fresh Fruit  
  

Chocolate Lemon Tartlet 6.00  
Tangy lemon curd with a layer of chocolate 
ganache and sweetened cream cheese, topped 
with toasted almonds  
  

Chocolate Raspberry Tartlet 6.00  
Sweet Raspberry jam with a layer of chocolate 
ganache and sweetened cream cheese, topped 
with toasted almonds  
  

Chocolate Strawberry Tartlet 6.50  

Chocolate Espresso Crust filled with Sweetened 
Cream Cheese & Chocolate Ganache, Topped with 
Strawberries & Drizzled with Chocolate  
  

Pumpkin Praline Tartlet (Seasonal) 6.00 

Pumpkin filling over praline sprinkles topped with 
whipped cream.   
 

  



  
SWEETS FROM THE BAKERY  
Made Daily (Limited Quantities) 
 

Eclair Small 5.95 or Large 7.75  
Baked choux dough filled with pastry cream, 
fresh strawberry, whipped cream, and dipped in 
rich chocolate ganache  
  

Chocolate Cupcake 3.50  

Classic chocolate cake with rich chocolate ganache 
frosting  
  

Vanilla Cup Cake 3.50  

Classic vanilla cake with creamy vanilla 
buttercream frosting  
  

Carrot Cupcake 4.25  

Carrot cake made with organic carrots with cream 
cheese frosting chopped walnuts and carrot design 
on top   
  

Lemon Square 3.75 

Lemon filling with a buttery crust topped with 
powdered sugar  
  

Wheat-Free Chocolate Dipped Macaroon 3.75  
Wheat-free coconut macaroon covered in pastry 
cream dipped in rich chocolate ganache   
   

Brownie 3.25  
Chocolate brownie with walnuts topped with 
powdered sugar & chocolate ganache   
  

Biscotti 1.75  
  

Dream Bar 3.25  
Dreamy shredded coconut, pecans, with a graham 
cracker crust topped with rich chocolate ganache  
  

Rice Crispy 3.25  
Plain or topped with M&M’s  

 

COOKIES  
Made Fresh Daily 
 

Chocolate Chip Cookies 1.75 each  
 

Shortbread Chocolate Chip 1.75 each  
 

Snickerdoodle 1.75 each  
 

Molasses 1.75 each  
 

Peanut butter 1.75 each  
 

Peanut butter Chocolate Chip 1.75 each  
 

Oatmeal 1.75 each  
 

Russian Tea Cake 1.75 each  
 

Shortbread thumbprint 1.75 each  
 

Dozen Cookies Deal 19.50   
(Only ^ above cookies are eligible for the dozen 
deal)  
 

Iced Holiday Small 2.00   Large 2.50  
 

Wheat-Free Chocolate Chip 2.25 each 
 

Wheat-Free Coconut Macaroon 2.25 each 

  

  
PASTRIES  
Made Daily (Limited Quantities) 
 

Fruit Scone 3.25  

Apple or Strawberry  
  

Cinnamon Roll Small 3.25 Large 3.75  
  

Croissant 2.75  
Butter Croissant freshly baked in house  
  

Ham & Cheese scone 3.75  

Ham, onions, shredded cheddar & jack cheese  
  

Muffins 3.00  

Pumpkin, Blueberry, & Morning Glory  
  

Vegan Pumpkin muffin 2.75  
  

Wheat-free Zucchini Muffin 3.50  

  
BREAD  
Freshly Baked Every Other Day 
 

French Bread 6.50 
 

Whole Wheat 6.50  
 

Brioche Cinnamon Bread (with or without 

Raisins) 6.75  
 

Whole Grain 6.50 
 

Seeded Sourdough 8.00 
 

Sourdough 6.50  
 

Dinner Rolls (Special Order only)  
Francese, Herb, Wheat, Seeded 
0.65 each or 3.50 for ½ dozen  
  

TEA BREAD  
Freshly Baked Everyday 
 

Vegan Banana Bread 6.75  
 

Wheat-free Zucchini Bread 7.75  
 

Pumpkin Bread 6.25  
 


