
BAR & RESTAURANT

All sandwiches are served with choice of beer battered fries, sweet potato fries, or housemade potato chips

SALMON BLT 15
blackened salmon, lettuce, tomato, peppered bacon,
avocado, dill sour cream, croissant roll
 
TURKEY CLUB 14
roasted turkey, lettuce, tomato, peppered bacon,
mayo, toasted wheat bread

sandwiches

*BACON CHEESEBURGER 15
1/2 lb., applewood bacon, peppered bacon, cheddar cheese, lettuce,
tomato, remoulade, brioche bun
 
CHICKEN SALAD 14
candied pecans, dried cranberries, lettuce, grilled sourdough bread

GERT'S CRAB CAKE 17
jumbo lump crab cake, lettuce, tomato, remoulade, brioche bun

farm bites available fri-sun,
2:00 p.m. - 9:00 p.m.

 
full menu available daily, 

5:00 p.m. - 9:00 p.m.
 

Call 215-616-8300 to order.

from the garden

NORMANDY 9
mixed farm greens, carrots, cucumbers, cherry tomatoes,
roasted garlic vinaigrette
 
CAPRESE 10
sliced tomatoes, fresh mozzarella, basil, prosciutto, basil oil
 
BUD'S GEM 10
little gem lettuce, cherries, pistachios, cipollini onions,
roasted garlic vinaigrette chicken 5

shrimp 12
add to any salad

GRILLED ROMAINE 10
romaine hearts, lemon wedge, parmesan cheese,
croutons, fresh horseradish, caesar dressing
 
WEDGE 10
iceberg lettuce, cherry tomatoes, bacon, bleu
cheese crumbles, bleu cheese dressing

entrees

OVERNIGHT BRAISED SHORT RIB 32
garlic mashed potatoes, cipollini onions, demi glace
 
CRISPY SKIN SALMON 30
rice pilaf, haricot vert, garlic butter sauce
 
NEW YORK STRIP 36
14 oz., roasted potatoes, broccolini, demi glace
 
GERT'S CRAB CAKE 34
8oz., jumbo lump crab cake, grilled corn salad, cilantro crème

FILET MIGNON 39
8 oz., roasted potatoes, asparagus, demi glace
 
SEARED SCALLOPS 33
rice pilaf, charred scallions, haricot vert, brown butter
 
BRICK CHICKEN 28
grilled boneless ½ chicken, mashed potatoes, garlic
& white wine sauce
 
GARLIC GNOCCHI 25
asparagus tips, pesto, parmesan cheese

dessert

CHILLED SELECTIONS 10
Each housemade gelato and sorbet is served with fresh
seasonal fruit & an ice cream cone
 
GELATO FLAVORS: 
salted caramel, thin mint, strawberry, chocolate, vanilla
 
SORBET FLAVORS: 
wild berry, raspberry, lemon

STRAWBERRY CREPES 10
crepe filled with pastry cream and strawberry ice
cream, marinated strawberry and white chocolate
 
BREAD PUDDING  10
with vanilla ice cream
 
LEMON CHERRY MOUSSE CAKE 10
layered chocolate cake with cherry and lemon mousse
 
VARIETY OF CHEF SAM'S MINI SWEETS (5 PIECES) / 10

TAKEOUT
MENU

family style meals

Each meal serves approximately two and includes: dinner rolls, salad, and cookies & brownies

FAMILY STYLE THREE CHEESE
LASAGNA 30
mozzarella cheese, parmesan cheese,
ricotta cheese, tomato sauce

MARGHERITA CHICKEN & PASTA  44
grilled boneless ½ chicken, 
roasted cherry tomatoes, fresh mozzarella,
sautéed spinach,linguini pasta, pesto sauce

SHRIMP BOIL 45
jumbo shrimp, roasted potatoes,
sweet corn, broccolini, shrimp
boil broth

farm bites

CHICKEN & LEMONGRASS
cup 5 / bowl 7
 
TOMATO GAZPACHO
cup 5 / bowl 7
 
CHARCUTERIE & FARMSTEAD
CHEESE BOARD 18
chef’s selection of farm fresh
cheeses and charcuterie, jam,
mixed nuts & sourdough bread
 
LOCAL FARMSTEAD CHEESE
BOARD 17
chef’s selection of farm fresh
cheeses, jam, mixed nuts &
sourdough bread

WARM PRETZELS  10
truffle oil & sea salt
 
GERT'S CRAB CAKE 14
pickled ginger salad, cilantro
crèma
 
GUACAMOLE 10
fried pita
 
WINGS 14
choice of hot sauce or spicy
sesame sauce
 
SHRIMP COCKTAIL (6) / 15
cocktail sauce, lemon wedge

MARGHERITA FLATBREAD 11
fresh mozzarella cheese, basil, balsamic
reduction
 
TERIYAKI CHICKEN FLATBREAD 12
bell peppers, cashews, scallions, 
pepper-jack cheese, teriyaki glaze
 
CUBAN FLATBREAD 12
ham, pulled pork, pickles, mustard sauce
 
GRILLED CORN FLATBREAD 11
grilled sweet corn, sautéed spinach, avocado,
roasted garlic spread, pepper-jack cheese
 
WHITE PIZZA 11
roasted garlic spread, ricotta cheese,
mozzarella cheese, basil oil

the farmer's
daughter



CELEBRATION CAKES
Celebrating a special occasion? Pick up a freshly baked cake from the Normandy Bakeshop. 

Let us know if you'd like to add a custom message in the notes! If you'd like a different flavor and design, 
please call 215-616-8300 to let us know your vision and we'll do our best to make it happen!

 
6" VANILLA BEAN MOUSSE CAKE / $35

 
6" VANILLA & CHOCOLATE ICE CREAM CAKE / $20

Topped with Fresh Fruit and Whipped Cream
 

6" VANILLA BEAN CHEESECAKE / $29
Topped with Fresh Fruit

 
EXOTIC MOUSSE CAKE

6" / 35        9" / 45
guava & passion fruit mousse layered with vanilla cake, 

soaked with fresh orange juice & finished with passion fruit glaze & fresh berries
 

CHOCOLATE RASPBERRY CAKE
6" / 35       9" / 45

layers of chocolate cake, chocolate truffle and milk chocolate mousse, 
soaked with Grand Marnier with raspberry glaze & fresh berry

cocktails to-go

wine

beer

the bakeshop

BAR & RESTAURANT

available for pickup fri - sun
2:00 p.m. - 9:00 p.m.

 
daily

5:00 p.m. - 9:00 p.m.

BIELER PERE ET FILS ROSE $26
 

HERITAGE PINOT NOIR $28
 

DONA PAULA MALBEC $22
 

JOEL GOTT CHARDONNAY 38
 

EDMA VALLEY SAUVIGNON BLANC $29
 

BUTTERFIELD STATION CABERNET SAUVIGNON $26

TAKEOUT
MENU

MILLER LITE (6)
 

MICHELOB ULTRA (6)
 

YARDS PHILLY PALE ALE (6)
 

BUD LIGHT (6)
 

CORONA LIGHT(6)

the farmer's
daughter

MARGARITA (32 OZ.) / 35
 

RED SANGRIA (32 OZ.) / 28
 

WHITE SANGRIA (32 OZ.)  / 28
 

RUM PUNCH (32 OZ.) / 26
 

WHITE CLAW LEMONADE (32 OZ.) / 24

PLEASE NOTE:
The following items are available to order online at FarmersDaughterPA.com/Takeout.

If you prefer to order via phone, please call: 215-616-8300.
 


