
 

 
 

SOUP 
 
SOUP OF THE MOMENT  8  
Daily soup made with farm fresh ingredients  
 
SWEET SAUSAGE, WHITE BEAN, AND ESCAROLE  8  
Local sausage, chicken broth, parmesan  
 
 
 

SALAD 
Ava i lab le  in  s tar t er  or  en t rée -s ized  p ort i ons  

 
SPINACH AND ARTISAN LETTUCE SALAD  6 /  9  
Bourbon poached pears,  local creamery chevre, radish, candied pecans,  cracked pepper roasted 
garl ic  v inaigrette  
 

bellfarm  CAESAR SALAD  6 /  8  
Red and green romaine, parmigiano -reggiano, focaccia,  teardrop tomatoes,  freshly prepared 
Caesar dress ing  
 
WEDGE SALAD   5 / 8  
Crisp iceberg,  house-smoked bacon, Amish bleu cheese, chopped onion, pomegranate vinaigrette  
 
DOWNTOWN CHOPPED  7  /  9  
Sun Val ley bibb lettuce tossed with f ield greens,  v ine -r ipened tomatoes,  cucumber,  red onion, 
rainbow carrots ,  farmhouse chedda r,  Boursin ranch dress ing  
 

SALAD ENHANCEMENTS  8  
Herb-marinated Gerber’s Amish Farm chicken  

Seared Skuna Bay salmon 
Open-flame gri l led Gulf  shrimp  
Blackened beef tenderloin t ips  

 
  

SMALL PLATES 
 

LOCAL SALUMI AND DOMESTIC CHEESES   12  
Parma brand  cured meats ,  loca l  cheeses,  seasonal  preserves  

 
SESAME CRUSTED AHI TUNA   12  
Pick led ginger,  wasabi  crème fra iche,  soy sauce  

 
PORK QUESADILLA   12  
Duroc her itage pork bel ly ,  smoked aged cheddar ,  c i lantro pesto a io l i  
 
ROASTED GARLIC AND WHITE BEAN HUMMUS  10  
Warm pita bread, farm fresh vegetables  
 
VINE-RIPENED TOMATO BRUSCHETTA FLATBREAD  10  
Basi l ,  garl ic,  ol ive oi l ,  balsamic reduction, reggiano  
 
 

Food. Thoughtfully Sourced. Carefully Served. 
 
 
 

S m a l l er  p o r t i o n s  a re  a v a i la b l e  fo r  ch i l d r en  1 2  yea rs  o f  a g e  o r  yo u n g e r  a t  h a l f  p r i c e  fo r  d es ig n a te d  a  la  ca r t e  m e n u  i tem s .  

 
P L E A S E  N O T I F Y  U S  I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S .  

D E P A R T M E N T  O F  P U B L I C  H E A L T H  A D V I S E S  T H A T  E A T I N G  R A W  O R  U N D E R C O O K E D  B E E F ,  P O U L T R Y ,  E G G S ,  F I S H ,  P O R K  O R  S H E L L F I S H   
P O S E S  A  H E A L T H  R I S K  T O  E V E R Y O N E .  

A N  1 8%  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  P A R T I E S  6  O R  M O R E .  

 



 

ENTREES 
 

bellfarm  BURGER   15  
Grass-fed beef patty,  house cured bacon,  sharp white cheddar,  Mediterra Bakery egg bun  
 

THE “PITTS-BURGER”   17 
Blackened grass -fed beef patty,  provolone, cole slaw, pickle,  basi l ,  sw eet onion, special  sauce  
 

HOUSE-MADE VEGGIE BURGER  13  
Sweet soy glaze, organic black beans,  pepperjack cheese  
 

FISH ‘N CHIPS  22  
Yuengl ing-battered coldwater haddock,  house -pressed fr ies,  braised greens,  lemon basi l  remoulade  
 

HAND-MADE RAVIOLI  OF THE DA Y  19 
Chef’s daily creat ion served with accompanying sauce  
 

bellfarm  FRESH CATCH  27  
Fi l leted in-house, Chef’s choice of preparation  
 

GERBER’S AMISH FARM ROASTED HALF OF CHICKEN    24                                                                                                        

Fire-roasted poblano hash ,  chef’s freshly sourced vegetable,  jus l ie  
 

GRILLED BLACK FALLS GRASS FED 8oz BEEF FILET  34 
Gril led asparagus spears,  rosemary roasted f ingerl ings,  shallot -herb compound butter  
 

SEASONED AND GRILLED SKUNA BAY SALMON  27   
From glac ier-fed waters,  shaved brussel sprouts and wild mushrooms, jasmine r ice  
 

DUROC HERITAGE FAMILY FARM 10oz PORK PORTERHOUSE  28   
Smoked tomato succotash, wine-braised white beans and kale,  Pennsylvania apple compote  
 

PAN-SEARED SCALLOPS 28  
Oven-dr ied tomato pesto risotto,  sautéed greens,  saffron corn cream sauce  
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

           
                            4 oz /8 oz  

 

GREEN GULP    Kale,  green grapes,  cucumber,  granny smith apple      7, 9      
ABSOLUTE ANTIOXIDANTS   Blueberry,  strawberry,  mango      7, 9      
BERRY ME A SMOOTHIE      Blueberry,  raspberry,  blackberry,  orange juice,  yogurt  7, 9      
SIMPLY SWEET SMOOTHIE   Banana, strawberry,  soy milk,  yogurt,  honey    7, 9                                                                                                

 
 

                 
           5oz /7 oz                  5oz /7 oz  

Pas cu al  T os o,  Spar k l ing  B rut ,  Sp ain    10  Can vas ,  P in ot  Noir ,  C a l i f o rnia    9 ,  11  
Can vas ,  P in ot  Gr ig io ,  I ta ly     10 ,  12  Estan c ia ,  P in ot  Noir ,  C a l i f orn ia   12  
The  See ker ,  Re is l ing ,  Ger many     12  Ra ven sw oo d,  Sh iraz ,  C a l i f orn ia   12  
Murp hy -G oo de ,  Sa uv ig no n B la n c,  Ca l i for n ia   10  Can vas ,  Mer lot ,  Ca l i f orn ia    9 ,  11  
Can vas ,  C har d o n nay ,  Ca l i f orn ia    9 ,  11  Pas cu al  T os o,  Ma lbe c ,  Arg ent in a   10  
Mon da v i  Pr ivat e  Se l ec t io n,  Ch ard on nay ,  C al i f orn ia  10  A lam os ,  Ma lbe c,  Arge nt in a    12  
Dec oy  by  Du ck hor n ,  C har do nn ay,  Ca l i for n ia   14  Gho st  P ines ,  Z infa nde l ,  C a l i f orn ia   16  
        Can vas ,  C aber net  Sau v ig n on ,  C al i f orn ia  9 ,  11  

Bog le  V ineyar ds ,  C aber ne t  Sau v ign o n,   12  
Cal i f orn ia   
Ro dney  Stro ng ,  Ca bern et  Sa u vig no n ,    14  

         Cal i f or ni a  

Create Your Own Healthy Balance 
Offe r i n g  f lavor fu l ,  h ea l t hf ul ,  a nd  per fe ct ly  p ort ion e d  opt ion s  so  you ca n ma i n ta i n  a  he a l th y  l i f es ty le  wh i l e  yo u’ r e  
away f rom hom e.  And  i f  y ou a re  look i ng  for  so m et h i ng  t ha t  i s  not  on  t h e m en u,  o ur  ch ef s  w i l l  wor k  w it h  yo u to  

pr e par e an  i te m to  you r  l i k i ng  or  s pec i f ic  ne e d s .  
 Proteins:  Gri l led,  Pan Fried,  Oven Roasted,  Poached or Steamed   4oz|114g 6oz|170g 
Herb Marinated Gerber’s Amish Farm Chicken Breast     16  21   
Al l  Natural  NY Str ip Steak         20   26      
Skuna Bay  Salmon          18  23 
Scal lops           20  26 
Organic Portobello Steak         12  16 
 

Choose One Sauce:      Choose One Side:  
Saffron Cream Corn Sauce     Tomato Pesto R isotto  
Pennsylvania  Apple Compote    Braised Greens  
Garl ic  Merlot  Reduction    Rosemary Roasted Fingerl ing Potatoes  
Lemon Basi l  Remoulade    Gri l led Asparagus Spears  
       Shaved Brusse l  Sprouts  and Wild  Mushrooms  
 Energize Your Day 

Wines by the Glass 


