
History meets innovation!
�e Farm Table’s main dining 
room and Tavern are housed 
within a carefully restored and 
renovated farmhouse built c. 1800. 
It is a classic Georgian colonial 
style building �rst erected by the 
Hale family and expanded over the 
years as their clan and farm grew. 

No longer a farm by the 1970’s, it became an antique store 
and subsequently a book shop.  �e current renovations 
began in early 2011, and involved a very extensive series of 
improvements to make the building more energy-e�cient 
while retaining its distinctive character. Today this historic 
structure is heated and cooled with ultra-modern geother-
mal technology. Everything old is new again!

The palette is always pleasantly surprised
�e Farm Table is an idea whose 
time has truly arrived. In a world 
weary of chemicals, pesticides and 
genetically-modi�ed “products,” 
educated consumers are turning 
away from petroleum-fueled factory 
operations situated half a continent 
away. �e thinking person embraces 
local, healthy, sustainable foodstu�s, 
and that’s precisely what you will 
�nd at �e Farm Table. Our menu 

includes organic, gluten-free options - produced within 50 
miles of our restaurant whenever possible - and our entire 
facility is 100% peanut-free. We o�er internationally-nuanced 
New American cuisine, thoughtfully-prepared and respect-
fully served. We promise your meal will be enjoyable from 
start to �nish, and that you will want to return.

SAMPLE LUNCH ITEMS
Warm Quinoa and Roasted Butternut Squash Salad - Maple 

Vinaigrette, Roasted Mushrooms, Carrot, Parsnip, Honey Crisp Apple, 
finished with Pepitas and Feta Cheese 

Farm Table Salad - Organic Field Greens, Pickled Red Onions, Shaved 
Radish and Cucumber with House Vinaigrette

Roasted Mushroom and Spinach Pizza with  Garlic Cream, Mozzarella, 
Provolone Picante and Reggiano Parmesan

Farm Table Burger - House Ground Beef Brisket and Short Rib, Lettuce 
and Tomato with House Made Ketchup on our own Brioche Bun

SAMPLE DINNER ITEMS
PEI Mussels steamed in a Roasted Tomato Broth with White Wine, Garlic, 
Smoked Paprika, Hot Pepper Flakes, Fresh Oregano with Spanish Sherry, 

Butter and Bruschetta
Pan Seared Salmon with Lemon Chive Aioli, Sautéed Local Vegetables and 

Warm Curry Scented Quinoa
Grilled Hanger Steak topped with our House Made Steak Sauce, Fingerling 

Potatoes and Sautéed Local Vegetables

Executive Chef Brent Menke
Executive Chef Brent Menke is o�en referred to by Mike 
Kittredge II as “�e best chef in the world without a TV 
show.” �e pair met in the demanding world of private 
yachting, where Brent �ne-tuned his already-outstanding 
culinary skills, incredible presentations and expert grasp of 
international cuisine. Brent has created special dishes for 
luminaries including the British royal family, presidents, 
sheiks, rock stars and U.S. computer billionaires.

“Our primary focus is 
on healthy, ethical and 
sustainable farm-to-table 
food practices and local 
vendors. We feature 
internationally-nuanced 
New American cuisine, 
utilizing only locally-
sourced ingredients.”
- Executive Chef 
  Brent Menke


