
LUNCH

ACAI BOWL
16 oz $10

VG, GF
TOPPINGS
HONEY 50¢

BREAKFAST

BANANA 50¢
STRAWBERRIES 50¢

BLUEBERRIES 75¢
*GRANOLA 75¢
COCONUT 75¢

CANDIED PECANS 50¢
SLICED ALMONDS 50¢

WALNUTS 50¢
CHIA SEEDS 50¢
NUTELLA 50¢

ALMOND BUTTER 50¢
* ALMONDS, PECANS, WALNUTS, STEEL CUT OATS, BROWN

SUGAR, CINNAMON, COCONUT OIL, CRANBERRIES, 
VANILLA EXTRACT. 

BREAKFAST SANDWICH. . . . . . . . . . . . . . . . . . . . .$7
Two Harves t  Moon  eggs ,  cheese ,  cho ice  o f  bacon ,

ham o r  sausage  on  b r ioche
GARDEN OMELETTE  V . . . . . . . . . . . . . . . . . . . .$ 10

Harves t  Moon  eggs  and  seasona l  vegg ies ,  w i th  roas ted
potatoes  *Add  on  $2  ex t ra

PANCAKES V . . . . . . . . . . . . . . . . . . . .$ 10
Two pancakes  se r ves  w i th  loca l  New York  s y rup ,  cho ice

of  bacon ,  sausage  o r  f r u i t  
AVOCADO   TOAST VG . . . . . . . . . . . . . . . . . . . .$ 12

House-made  guacamo le .  sp rou t s ,  eve r y th ing  bage l
season ing  on  toas ted  sou rdough  *Add  two  eggs ,  egg

sa lad  o r  ch icken  sa lad  $2

FARMHOUSE BURGER. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 16
Harves t  Moon  beef ,  l e t tuce ,  tomato ,  on ion ,  p ick les ,  ch ipo t le  mayo  on  b r ioche

BLACK BEAN BURGER  V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 16
House-made  b lack  bean  pat t y ,  l e t tuce ,  tomato ,  on ion ,  sund r ied  tomato  pes to  on  b r ioche

*Pes to  con ta ins  pa rmesan  cheese

FARMER’S  CUTLET . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 16
Panko  ch icken  cu t le t ,  f re sh  mozzare l la ,  roas ted  pepper s ,  ba l samic  v i na ig re t te  on  c iabat ta

SALEM CHEESESTEAK. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 16
Harves t  Moon  s teak ,  cheddar ,  l oca l  mush rooms ,  on ion  on  sou rdough

PULLED  PORK. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 18
Pork ,  Amer ican  cheese ,  house-made  co les law ,  BBQ sauce  on  b r ioche

SALAD
PEAR/PECAN SALAD V . . . . . . . . . . . . . . . . . . . .$ 1 1

Hand- tossed  g reens ,  pear ,  cand ied  pecans ,  d r ied
cher r ie s ,  goat  cheese ,  map le/ba l samic  v i na ig re t te

BUFFALO CHICKEN SALAD. . . . . . . . . . . . . . . . . . .$ 15
Hand- tossed  g reens ,  panko-b readed  ch icken ,  tomato ,

red  on ion ,  ka lamata  o l i ve ,  bu f fa lo  sauce ,  ranch  d ress i ng

CRISPY THAI  CHICKEN *PEANUT  FREE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 16
F r ied  ch icken  b reas t ,  As ian  s law ,  p ick les ,  sweet  Tha i  ch i l i  sauce  on  b r ioche

CRISPY THAI  EGGPLANT VG  *PEANUT  FREE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 14
Panko  f r i ed  eggp lan t ,  As ian  s law ,  p ick les ,  sweet  Tha i  ch i l i  on  b r ioche

THE  GREENHOUSE VG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 12
Hummus ,  sp rou t s ,  tomato ,  cucumber ,  on ion  on  toas ted  sou rdough

GRILLED  VEGGIE  PANIN I   V . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 14
Gr i l l ed  zucch in i ,  eggp lan t ,  pepper s ,  me l ted  mozzare l la ,  pes to  mayo  on  sou rdough  

SOUP OF  THE  DAY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$7
Made f rom sc ra tch  w i th  fa rm- ra i sed  i ng red ien t s  wheneve r  poss ib le  * Inqu i re  fo r  f lavo r s

ALL  LUNCH ITEMS ARE  SERVED WITH  A  S IDE  
F rench  f r i e s ,  sweet  pota to  wedges ,  sa lad  o r  roas ted  pota toes


