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COCKTAILS LOW & NO ABYV

g 1 Cockt i Low Alcohol
easona OC al S Michelada - victory helles lager, homemade long hot sauce, lemon, spices - $9
Pine Barrens - barrel rested gin, cranberry jam, lime, ‘23 pinelands amaro - $15 Elder Spritz - backyard elderflower liqueur, Ttalicus, prosecco - $12

Cranberry Mule - housemade cranberry ginger beer, cranberry syrup, tito’s, italicus - $14

. . Feint Punch - lyngnéllegg?g(r)llgrey} spices (N/A) - $9
Apple Cider Martini - homemade mulled apple syrup, titos, fall spices §15

N/A Michelada - industrial arts n/a pils, longhot, lemon, spices (N/A) - $9

BWOF - Housemade BW Nocino, Bourbon, Birch, BW bitters - $18 F&F Kombucha - seasonal (W) - $6
Hibiscus Daquiri - blend of rums, housemade spiced hibiscus syrup, fresh lime - §14 Tavern Teiﬁasgiilhzg)egrffi1;1(521/1\)?3;f fea V) -85
La Beeta Loca - blanco tequila, mezcal, beet & cranberry syrup, jalapeno, fresh lime - $15 Shrub & Club - seasonal fruit and vinegar (NV/A) - $5
Farm Seasonal Sangria - 814 Casamara Alta - Apertivo Leisure Soda (N/A) - §8
F &F C]ass i CS Casamara Como - Amaro Leisure Soda (N/A) - $8
House Sodas
Clariﬁed House Mﬂk PunCh - $15 ginger beer, celery, pineapple tepache
Pineapple EXPI‘GSS - plantation pineapple & xaymaca rum, pineapple shrub, tepache - $16 seasonal ginger beer - $6 (N/A)
Rye Daisy - chmnomil’e—infused Tye, ‘23 winter am’ar?, lemon, maple syrup - $14 Pl ease ASk AbO ut 0 ur B arr el_ A g e d CO th aﬂs
StOp and Smell the Rosé - stateside, strega, rosé simple, lemon, peychauds - $16
F&F House Punch- lairds applejack, jamaican rum, lemon, cider, spices - $14
Bee’s Knees - barhill gin, honey, lemon - §13
Erlton Manhattan - overholt rye, carpano antica, ango + cherry bitters - $16 By Glass, Can, & Bottle
= = SPARKLING
= BEER wsormes&cans = Da Mar Prosecco .. ........ ... ... .. ........ 11/44
} é Frico by Scarpetta NV Lambrusco 250 mL Can 10
Ramona Rosé with Bubbles 275mL Can . ... ... 13
Allagash White . .................... 9 Las Jaras 22 “Waves”Albarino/Chenin 275 mL . 18
Equilibrium E=MC"2 .. .............. 10
Icarus Yacht Juice NEIPA ............. 10 WHITE
Industrial Arts Safety Glasses (N/A) .. ... ” Crosby 22 California Chardonnay . ......... 9/36
Maine “Lunch” IPA . .. ... ... ... .. .. . .. 16 Charles Smith °22 Washington Pinot Grigio . ... 10/40
Neshaminy Warchouse Lager ........... ” Pine Ridge 23 Cali Chenin Blanc/Viognier ... 11/44
Other Half Broccoli DDH IIPA ... ... . .. 12 Heron 22 Cali Sauvignon Blanc . ........... 12/48
Singlecut Kim Hibiscus Sour ............ 10 Lamoreaux Landing 21 OR Semi-Dry Riesling 12/48
Spellbound Palo Santo Porter .. ......... ~ Birichino 22 CA Malvasia Bianca . .. ........ 14/52
Tonewood Fuego IPA .................. 8 Underwood Pinot Gris 375mL . ............. 18
Victory Golden Monkey ................ 7 ROSE / ORANGE
Victory Prima Pils ..................... 7 Turley 22 CA White Zinfandel ............ 14/52
Victory Sour Monkey .................. 7 Field Recordings 22 CA Orange Blend .. ... 12/50
Wild East L’ultima Moda Italian Pilsner .. 9
Yards Brawler ......................... 7
Yards Philly Pale Ale ................... 7 RED . .
Collier Creek 21 California Merlot . ........ 9/36
- = Jeanne Marie "21 California Pinot Noir . . . . ... 10/40
CIDERS/SELTZERS = Upwell 21 California Cabernet Sawvignon . ... 11/44
ES OK Portugese Red Blend . ............... 13/52 -
Brooklyn Cider House “Kinda Dry” .. . ... 9 Field Recordings 22 “Fiction” Zin Blend . . . .. 13/52
Stateside Orange & Vodka Seltzer ....... 9 Las Jaras 21 Glou Glou (chilled) Zin Blend. . . . . 14/54
Stateside “Surfside” Lemon Tea & Vodka . 9 Stolpman 22 “La Cuadrillo” Sangiovese Blend . 16/58
. Stateside “Surfside” Peach Tea & Vodka .. 9 Underwood Pinot Noir 375mL Can . ........
Stateside Watermelon & Vodka Seltzer . ... 9
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FISHERMAN Lunch Menu

Welcome to the Farm and Fisherman Tavern.

We kindly request that you limit your dining experience to 1 hour and 30 mins as capacity is limited and
the rest of the community gets the same opportunity to dine.

Soup Sandwiches

MlNES;RﬂNE - seasorlljal veg, beans, ditalini, parm, grilled bread - 10 ALL SANDWICHES (EXCEPT Tacns) SERVED WITH YOUR CHONCE oF ks 08 SvPLE GRey SuLap
OUP OF THE LIAY - Seasonal soup rotating daily - 10 Roast Pork BAGUETTE - shaved pork, herb slaw, chipotle sauce I8

App etizers Astoria BURGER - 1ocal lamb, feta, cucumber, grilled onion, tahini ketchup 20
Cirs € 24 Hour Onon D - 8 o CAULIFLOWER PANIM - cauliflower, jalapeno, pickled carrot, ricotta salata 7 a7
B} s

TorkeY CUBANO - ham, fontina, cranberry mostardo, pickles 18
DeviLEp EG6s - bacon, farro, olive 8

/
CiickPen FRiEs € ROMESCO - almmonds.red P BurraLo SHRIMP TACOS - ranch, shredduce, pickled onion, cilantro 8%
- almonds, red peppers 1
NDUSTRIAL BURGER - onion jam, tavern sauce, cheddar 18
Pork WINGS - chili honey glaze, pickled serranos and onion 10 )ﬁﬁ/ ’
PEI MUsSELS - chorizo ialapenos local lager cilantro 20 CoLoNTAL BURGER - bacon, carmy onions, Vermont cheddar, malt mayo 20

VEGsiE BURGER - quinoa-walnut patty, cheddar, tavern sauce, lettuce, tomato I e
MusurooM TOAST - Kennet Sq ‘shrooms, ricotta, mushroom vin 18 8~ i (. K o
RIED UHICKEN KATSU - chili-crisp aioli, &b pickles, shredduce
CHEESE PLATE - 3 cheeses, nuts, jam, crackers 22 &%3

Tona MELT - muttigrain, tomato, swi
KoreAn BBU, SQUASH - burrata, pumpkin seeds, chili honey 18 o723 ok muligrain,tomto,swis 16

Beer BaTTERED Fis - iceberg, tomato, tartar I¢
Rancocas Begts - whipped ricotta, dukkah, honey 16 A~ )L’/
EcapLANT Bane M - mushroom walnat pate, cilantro, cucumber 7 o*
CARAMELIZED CAULIFLOWER - curried shroom cream 15 przyl /)/

Broccowt FALAFEL - seasonal salad, pickles, zaatar pita, tahini |7‘é ‘ F F h I‘ B
| unch 1
Crispy BRUSSEL SPROUTS - hazelnuts, chili gastrique, mint 4 =y aSt & Chr[) Sésﬂ f half c 6

T [
RutonE ISLAND CALAMARI - chile aioli herb salad I8 ) Turk ey Cubano, Tuna Melt
PotATo SKINS - Benton's bacon, herbs, onions, jalapenos, bechamel 18 Cauliflower Panini, or a Brisket Cheese BUI‘QBI‘

BreADs & SPREADS - squash fries, muhummara, hummus, greens dip, pita 20 823 & Soup, or Chopped Salad
No MODIFICATIONS ON HALF SANDWICHES. PLEASE AND ThaNk youl

wDaily Omelette & Salad 14 o |
3 local eggs, cheese, seasonal vegetables, toast | @mbmatlon of Soup &Salad 14

Salads Kid’s Menu

LirTie GEM CAESAR - parmesan, garlic bread crumb 16

all kids meals served with fresh fruit, veg, & dessert

CHOPPED - feta, shaved veg, olives, oregano vin 16 ‘é}k *Cueesesurcer - 5
Broopy Bt - pan drippings, yogurt, pistachio praline 16 )ﬁl/ Concken Fincens - 11
KALE APPLE candied pecans, ricotta salata, craisins, apple cider vin ¢ ‘é’/)’gf/ Mac & CHEesE - 9 o2
*PaN SEARED SALMoN - squash, cauliflower, pepitas, farro, greens, squash vin 23 Pasta w/ MARINARA oR BuTTer - 9 a5
Crispy Toru & Grav Bown. - quinoa, farro, seasonal veg, greens I8 a5 SEARED SarMon - U
Aon Cricken 8 Aoo Farare 6 Aop Toru 4 Apo St 9 Anp Satmow 12 Fisu Sricks - 12

4

‘43 VEGETARIAN yu

GLUTEN FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

. THE FARM AND FISHERMAN .




