
LUNCH

441 Lockhart Mountain Road
Lake George, NY 12845
518-668-3000
www.farmhousefood.com
Open Wed.-Sun., lunch & dinner

Garlic Fries                                                     6
hand cut,homemade ketchup

Spiced Nuts                                                    4
great with beer

Hummus                                                     5
grilled bread, roasted olives

Salami                                                              7
fra’mani salametto, house pickles

Marinated Olives                                          4
house cured

Butter Beans                                                   6
roasted peppers, grilled bread

NY Cheeses                                                  16
seasonal selections, accompaniments

Selection of Cured Meats                      19
house cured and artisan produced

Roasted Beets                                                5
nettle meadow chevre, hazelnuts

Pickles                                                          3
homemade  throughout season

Rillette                                                           9
jarred with toasts and mostarda

Chicken Wings                                              9
blue cheese

SEASONAL VEGETABLE SOUP                                           5
mcevoy ranch olive oil

KIM’S GREENS SALAD                                                          5
lemon vinaigrette

QUINOA SALAD                                                                    6
seasonal vegetables, goat cheese, sherry vinaigrette

SOUP & SALAD                                                                        7
cup with choice of salad

SOUP & SANDWICH                                                              7
cup with grilled cheese sandwich

MEATBALLS                                                                             8
hard cheese, mcevoy ranch oil

QUICHE                                                                                   9
changes daily, baby greens

BACON, EGG, & CHEESE                4
this morning’s egg, smoked bacon, farm bread

SMOKED TURKEY                                                                 9
saratoga apple, ny cheese, ciabatta, potato salad

GRILLED CHEESE                                                                    7
ny cheeses, farm bread, fries

FARMHOUSE CUBAN                                                       11
smoked ham, pulled pork, pickles, ciabatta, potato salad

MACK BROOK FARM CHEESEBURGER                         13
ny cheddar, smoked bacon, fries

OTHER DRINKS
Saratoga Water   2
Pepsi Sodas         1.75
Honest Iced Teas      1.75
Boylan’s Lime  Seltzer        1.75
Raspberry Roobis Iced Tea    2
Divinitea Teas, Raspberry, Green, Earl Gray,
Genmaicha, Lemon Chamomile 2
Coffee      2

The Farmhouse grows most of our vegetables on site in an organic and sustainable manner. We also support local
producers and growers to showcase the best local and seasonal ingredients.

APERITIFS
Lillet Blanc  6
Vya Dry Vermouth 6
Sparkling Shiraz   6

GARDEN OF SPICES FARM CHICKEN      18
½ bird, chargrilled,  fries

MUSSELS                                                           11
maine grown, chilies, garlic, thyme

DUCK CONFIT                                                  9
farm greens, balsamic

SLOW ROASTED PORK SHOULDER         12
grilled bread, salsa verde, greens

SNACKSLIGHT

MAINS

SANDWICHES

BEERS
Farmhouse Ale, Ommegang, Cooperstown, NY            5
Dirty Blonde, Adirondack, Lake George, NY
4 60 Minute IPA,Dogfishhead,  Milton, DE
5 UFO, Harpoon, Windsor, VT
Hopback Amber, Troegs, Harrisburg, PA   4
Phinn& Matt’s, Southern Tier, Lakewood, NY     4
Summer Ale, Sam Adams, Boston, MA                      4
Dacker, Davidson Bros., Glens Falls, NY                      4
Brooklyn Lager, Brooklyn, NY
4 Hoptical Illusion, Blue Point, , NY                         4
Stovepipe Porter, Otter Creek, Middlebury, VT
4 Corona, Heineken, Clausthaler (na)

4 Coors Light, Miller
Light, Bud, PBR, Genesee Cream Labatt Blue, Blue


