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STARTERS

CAPRESE TRAIL $8 V  GF
Tomatoes, Mozzarella, Basil, Balsamic

SUN DRIED TOMATO TERRINE $9 V

Tomato Pesto, Herb Pesto, Goat Cheese, Focaccia Toast, 
Artisan Crackers

BAKED BRIE $11 V

Baked Brie, Preserves, Creamed Honey, Focaccia Toast, 
Artisan Crackers

FLIGHT OF THE BACON $18
Raspberry Chipotle, Hickory, Applewood, Creamed Honey, 
Buttermilk Biscuits

BLOCKS

THE FARM $18 V

Roasted, Raw, and Pickled Vegetables, Hummus, Sun Dried 
Tomato Terrine, Focaccia Toast, Artisan Crackers

THE MARKET $18 / $28
Meats, Cheeses, Dried Fruit, Jams, Focaccia Toast,  
Artisan Crackers

THE BRANCH $18 V

Cheeses, Fruits, Nuts, Jams, Focaccia Toast, Artisan 
Crackers

 

SALADS  half / full

110 $7 / $12 
Candied Bacon, Bleu Cheese, Parmesan, Caramelized Red 
Onion, Tomato, Croutons, Buttermilk Ranch

ROOTS $8 / $13 V

Cucumber, Radishes, Pickled Fennel, Carrot, Tomato, Bleu 
Cheese, Pistachios, Croutons, Herb Garden Vinaigrette

STRAWBERRY FIELDS $8 / $13 V

Strawberries, Feta, Red Onion, Almonds, Croutons,  
Poppy Seed

CHEF $9 / $14
Grilled Chicken, Prosciutto, Jowl Bacon, Feta, Carrot, 
Pickled Snap Peas, Red Onion, Croutons, Tomato Bruschetta

IRON WEDGE $9 / $14
Beefsteak, Candied Bacon, Bleu Cheese, Parmesan, 
Caramelized Red Onion, Tomato, Croutons,  
Buttermilk Ranch

DRESSINGS: Tomato Bruschetta, Buttermilk Ranch, Caesar, Poppy Seed 
VINAIGRETTES: Herb Garden, Toasted Spice, Maple

Our greens rotate based on what is available to us locally. Ask your server for today’s harvest.

V  vegetarian    GF  gluten free

Gluten free pumpkin bread may be substitued on any dish for a $2 up charge.
You may substitute the 110 side salad for any other salad for a $2 up charge.

Add fried egg to any sandwich for a $1.50 up charge.
Add bacon to any sandwich for a $2 up charge.
Burgers are cooked to medium temp, unless requested otherwise.
Eating raw or undercooked meat could cause foodborne inllness.
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SANDWICHES Served with your choice of soup, fries, or 110 salad.

BLT $10
Jowl Bacon, Fried Egg, Greens, Tomato, Garlic Aioli,  
Focaccia Toast

PROSCIUTTO MINIS $15
Prosciutto, Plums, Goat Cheese, Plum Coulis, Focaccia Toast

CHICKEN $12
(Cajun, 151, or Goat Cheese and Blackberry), Greens, Baguette

CUBANO $16
Pulled Pork Belly, Prosciutto, Swiss Cheese, Pico de Gallo, 
Sweet Pickles, Mustard, Mayo, Butter Bun

PHILLY CHEESESHROOM $12 V

Mushrooms, Red Pepper, Red Onion, Mozzarella,  
Toasted Spice, Baguette

BAHN MI $14
Shaved Beef, Carrot, Cucumber, Radish, Red onion, BBQ, 
Cilantro, Baguette
 

BURGERS Served with your choice of soup, fries, or 110 salad.

BROWN AMERICANA $15
Grain-Fed Hamburger, Cheddar, LTPO, Butter Bun

FARMHOUSE $16
Grass-Fed Hamburger, Jowl Bacon, Fried Duck Egg, Cheddar, 
LTPO, Butter Bun

ALPACA $16
Ground Alpaca, Pulled Pork Belly, Cheddar, BBQ, Greens, Onion, 
Butter Bun

BISON $16
Ground Bison, Brie, Caramelized Pear, Maple Vinaigrette, 
Greens, Butter Bun

V  vegetarian    GF  gluten free

Gluten free pumpkin bread may be substitued on any dish for a $2 up charge.
You may substitute the 110 side salad for any other salad for a $2 up charge.

Add fried egg to any sandwich for a $1.50 up charge.
Add bacon to any sandwich for a $2 up charge.
Burgers are cooked to medium temp, unless requested otherwise.
Eating raw or undercooked meat could cause foodborne inllness.




