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bellfarm

KITCHEN | BAR

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

Available in starter or entrée-sized portions

SPINACH AND ARTISAN LETTUCE SALAD 6/ 9
Bourbon poached pears, local creamery chevre, radish, candied pecans, cracked pepper roasted
garlic vinaigrette

bellfarm CAESAR SALAD 6/ 8
Red and green romaine, parmigiano-reggiano, focaccia, teardrop tomatoes, freshly prepared
Caesar dressing

WEDGE SALAD 5/ 8
Crisp iceberg, house-smoked bacon, Amish bleu cheese, chopped onion, pomegranate vinaigrette

DOWNTOWN CHOPPED 7 /9
Sun Valley bibb lettuce tossed with field greens, vine-ripened tomatoes, cucumber, red onion,
rainbow carrots, farmhouse cheddar, Boursin ranch dressing

SALAD ENHANCEMENTS 8
Herb-marinated Gerber’s Amish Farm chicken
Seared Skuna Bay salmon
Open-flame grilled Gulf shrimp
Blackened beef tenderloin tips

SMALL PLATES

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

SESAME CRUSTED AHI TUNA 12
Pickled ginger, wasabi créme fraiche, soy sauce

PORK QUESADILLA 12
Duroc heritage pork belly, smoked aged cheddar, cilantro pesto aioli

ROASTED GARLIC AND WHITE BEAN HUMMUS 10
Warm pita bread, farm fresh vegetables

VINE-RIPENED TOMATO BRUSCHETTA FLATBREAD 10
Basil, garlic, olive oil, balsamic reduction, reggiano

Food. Thoughtfully Sourced. Carefully Served.

Smaller portions are available for children 12 years of age or younger at half price for designated a la carte menu items.

PLEASE NOTIFY US IF YOU HAVE ANY FOOD ALLERGIES.
DEPARTMENT OF PUBLIC HEALTH ADVISES THAT EATING RAW OR UNDERCOOKED BEEF, POULTRY, EGGS, FISH, PORK OR SHELLFISH
POSES A HEALTH RISK TO EVERYONE.
AN 18% SERVICE CHARGE WILL BE ADDED TO PARTIES 6 OR MORE.




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, basil, sweet onion, special sauce

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

FISH ‘N CHIPS 22
Yuengling-battered coldwater haddock, house-pressed fries, braised greens, lemon basil remoulade

HAND-MADE RAVIOLI OF THE DAY 19
Chef’s daily creation served with accompanying sauce

bellfarm FRESH CATCH 27
Filleted 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 lie

GRILLED BLACK FALLS GRASS FED 80z BEEF FILET 34
Grilled asparagus spears, rosemary roasted fingerlings, shallot-herb compound butter

SEASONED AND GRILLED SKUNA BAY SALMON 27
From glacier-fed waters, shaved brussel sprouts and wild mushrooms, jasmine rice

DUROC HERITAGE FAMILY FARM 100z PORK PORTERHOUSE 28
Smoked tomato succotash, wine-braised white beans and kale, Pennsylvania apple compote

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

Create Your Own Healthy Balance

Offering flavorful, healthful, and perfectly portioned options so you can maintain a healthy lifestyle while you’'re
away from home. And if you are looking for something that is not on the menu, our chefs will work with you to
prepare an item to your liking or specific needs.

Proteins: Grilled, Pan Fried, Oven Roasted, Poached or Steamed 40z|114g 60z|170g
Herb Marinated Gerber’s Amish Farm Chicken Breast 16 21
All Natural NY Strip Steak 20 26
Skuna Bay Salmon 18 23
Scallops 20 26
Organic Portobello Steak 12 16

Choose One Sauce: Choose One Side:
Saffron Cream Corn Sauce Tomato Pesto Risotto
Pennsylvania Apple Compote Braised Greens
Garlic Merlot Reduction Rosemary Roasted Fingerling Potatoes
Lemon Basil Remoulade Grilled Asparagus Spears
Shaved Brussel Sprouts and Wild Mushrooms

Energize Your Day

GREEN GULP Kale, green grapes, cucumber, granny smith apple
ABSOLUTE ANTIOXIDANTS Blueberry, strawberry, mango

BERRY ME A SMOOTHIE Blueberry, raspberry, blackberry, orange juice, yogurt
SIMPLY SWEET SMOOTHIE Banana, strawberry, soy milk, yogurt, honey

Wines by the Glass

50z/70z 50z/70z

Pascual Toso, Sparkling Brut, Spain 10 Canvas, Pinot Noir, California 9, 11
Canvas, Pinot Grigio, Italy 10, 12 Estancia, Pinot Noir, California 12
The Seeker, Reisling, Germany 12 Ravenswood, Shiraz, California 12
Murphy-Goode, Sauvignon Blanc, California 10 Canvas, Merlot, California 9, 11
Canvas, Chardonnay, California 9, 11 Pascual Toso, Malbec, Argentina 10
Mondavi Private Selection, Chardonnay, California 10 Alamos, Malbec, Argentina 12
Decoy by Duckhorn, Chardonnay, California 14 Ghost Pines, Zinfandel, California 16

Canvas, Cabernet Sauvignon, California 9, 11

Bogle Vineyards, Cabernet Sauvignon, 12

California

Rodney Strong, Cabernet Sauvignon, 14

California




