Ice Cream and Treats

Baby $3.49
Kiddie $3.99
Small $4.49
Medium $5.49
Large $6.49

Ice Cream Flight $7.49

Over 40 Flavors of Ice Cream!

Frappes
Sm $5.49/ Lg $7.69

Sundaes
Sm $6.74/ Lg $8.74

Hand packed pints
available to take home 1n the ice cream
freezer to the left of the
counter.

Beverages
Farm Fresh Milk Pints

Whole, Chocolate, Strawberry, and Coffee.

Seasonally: Eggnog, Lemonade, Blueberry &
Banana.

Maine Root Soda, Poland Spring Water,
Fruit Juices & Frappes.

We strive for all natural and farm prepared
ingredients when possible and we take
pride in the preparation.

We hope you stop in for lunch!

Due to the small size of our kitchen we

request that groups of 6 or more please call
ahead.

Don’t forget to stop by the ice cream

counter after your meal.

Lunch Menu
Served 11 am - 3 pm
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Eat in or Take out!

Call to order

781 County Road
Westbrook, ME 04092

(207)775-4818




Lunch Menu
11 am - 3 pm

The Barnyard Basics

Grilled Cheese $6.50
Choice of cheese and bread, grilled untl
golden and gooey.

Maine Red Hot Dog $5.00
Grilled with a toasted bun.
Cheese Quesadilla $7.00

Grilled tortilla with melty cheddar jack
cheese, served with sour cream and sal-
sa.

Turkey and Cheese $9.50
Choice of bread and cheese; ask to add
lettuce, onion, tomato, or pickles. Served
cold.

Ham and Cheese $8.00
Choice of bread and cheese; ask to add
lettuce, onion, tomato, or pickles. Served
cold.

Peanut Butter & Jelly $5.00
Grape jelly and peanut butter.

Make it a Meal!

For a $1.50 upcharge, add a small water
and a small bag of Lays plain chips to
complete your meal! (These items will

be delivered with your meal)

Specialty Sandwiches

Favorites from around the farm!

The 1720 $11.00
Choice of bread, local cheddar, sliced tur-
key, green apple slices, and maple mustard.
Served hot.

The Roger $10.00
Brioche bun, coleslaw, dry rubbed and slow
cooked pork, BBQ sauce, cheddar cheese
and pickles.

The Hilltop $10.50
Brioche bun, coleslaw, house roasted pulled
chicken, BBQ sauce, cheddar cheese, and
pickles.

The Rachel $13.50
Grilled marble rye, 1,000 island dressing,
swiss cheese, sliced turkey, and coleslaw.
The Knight (seasonal) $13.00
Our Cuban style sandwich. Pressed and
grilled hoagie roll, pulled pork, thin shced
ham, swiss cheese, yellow mustard, and pick-
les.

The Colonel Westbrook $11.50
Choice of bread, local cheddar, pulled
chicken, bacon, and ranch.

The Chicken Coup $10.50
Flour tortilla, pulled chicken, local shredded
cheese, pico de gallo, and taco seasoning.
Served with salsa and sour cream.

The Big Red Barn $10.50
Choice of bread, thin sliced ham, swiss
cheese, and yellow mustard. Grilled until
golden and melty.

The County Road $13.50
Our tuna melt. Homemade tuna salad made
with mayo, salt and pepper. Choice of
bread, swiss cheese, grilled until hot and
topped with lettuce, tomato and onion.

The Wigs $14.00

Our cold tuna sandwich named after one of
our barn cats and his love for tuna. Tuna
salad, choice of bread, choice of cheese,
lettuce, tomato, onion and pickles.

The Sally (seasonal) $7.50
With Chicken $10.50
Choice of bread with pesto mayo, mix
greens, sliced tomatoes, fresh mozzarella,
and balsamic glaze, served as a cold sand-
wich.

The BLT $7.00

With turkey $9.50
Choice of toasted bread, mayo, piled high
with lettuce, tomatoes, and bacon.

Farm Fresh Salads

The Harvest $6.50
Mixed greens, tomato, onion, cucumber and
croutons.
Add a protein for $3.00
(Tuna salad, chicken salad, egg salad, ham,
or sliced turkey)
Caprese Salad (seasonal) $8.50
Mixed greens, tomatoes, mozzarella, and
balsamic glaze.
Add chicken for $3.00
Dressing choices- Italian, Ranch, 1,000 Is-
land, or Oil and Vinegar

Homemade Mac & Cheese

Cup: $4.00
Bowl: $6.00

Ask about our daily specials.



