
Carrot Cake
Red Velvet Cake

Italian Tri-Color Cake 
Apple Pie w. Local Vanilla Ice Cream

DESSERTS

Moscato d’ Asti, Risata sweet, floral, honey

Brussel Sprouts, Balsamic Drizzle  
Garlic Mashed Potatoes and Brown Gravy

Green Beans Almondine
Sautéed Kale and Sweet Carrots 

Local Greens Salad, Champagne Vinaigrette 

FARM SIDES

ENTREES served with sage cornbread and strawberry butter

STARTERS

12Roasted Brussel Sprouts
cranberries, pecans, balsamic drizzle, 
add bacon 2

Sage Cornbread 8
strawberry butter

16
wild-gulf shrimp, house cocktail sauce
Shrimp Cocktail

Lobster Bisque 16
maine lobster, shallots, sherry, chives served 
with warm butter croissant

MAC ‘N’ CHEESE BAR

Mac N Cheesiest 14
the creamiest of them all

Truffle Mac N Cheese 16
black truffle, smoked gouda

Steak Mac Cheese 19
sliced grass-fed filet, caramelized onions

Lobster Mac N Cheese 23
maine lobster, old bay seasoning

Jerk Chicken Mac N Cheese 16
island spices, mild, medium or spicy   



Riesling, Charles Smith Kung Fu Girl
floral, sweet, fruity, light

Salmon Oscar

organic half-chicken, thyme, rosemary, sage 
with garlic mashed potatoes and gravy, sautéed 
dinosour kale, sweet carrots GF

Herb Crusted Chicken 23



local butter, heavy cream, parmesan, peas, onions, 
chives, add chicken 4 salmon or shrimp 7  

16Pasta Alfredo

Pinot Grigio, Santa Margherita dry, clean, golden apples 

23
organic pulled chicken, gulf shrimp, andouille 
sausage, trinity vegetables, fresh peppers

Jambalaya

Rose, Whispering Angel crisp, white peach, strawberry

Sauvignon Blanc, Natura organic, bright, citrus 

23
hickory bbq bone-in quarter chicken and smoked 
pulled pork served with mac n cheese 

BBQ Platter

Pinot Noir, Mark West Black black cherry, plush, rich

32
grilled king salmon topped with lump crab, 
hollandaise sauce, choice of two sides

Chardonnay, Kendall Jackson tropical, floral, buttery

34grass-fed 12 oz. Angus rib-eye, caramelized 
onions, herb butter and choice of two sides

Roc’s Rib Eye

Cabernet Sauvignon, Francis Coppola Diamond 
dark fruits, cinnamon, toasty oak  
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ALL DAY FAVORITES

BISTROSALADS

Soup of the Moment

Ultimate Chicken Club

Brooklyn Burger

Salmon Burger

17

17

19

ask your Server

house special triple decker, organic chicken, 
applewood smoked bacon, arugula mix, vine 
tomatoes, garlic aioli, grilled sourdough                  

8oz. grass fed hand-made patty, double American 
cheese, bacon, lettuce, tomato, red onions, secret 
sauce, brioche bun, sub Vegan Impossible Burger 3

wild-caught king salmon patty made-to-order 
with Old Bay served with lettuce, tomato, shaved 
red onions, creamy herb sauce

Warm Winter Salad 17

19

23

26

April’s Steak Salad

wild-caught seasoned grilled salmon, farm kale & 
romaine, avocado, sea salt, red onions, tomatoes, 
blueberries, pepitas 

grass-fed filet, caramelized onions, vine tomatoes, 
cucumbers, avocado, feta cheese, house balsamic 

organic pulled chicken, grilled carrots, 
caramelized onions, grilled sweet peppers, 
blueberries, strawberries, caesar

maine lobster, sweet lump crab, gulf shrimp,
applewood smoked bacon, avocado, diced tomatoes, 
red onions, organic egg, local blue cheese

Superfood Salmon Salad

Seafood Cobb  



served with local greens and Chef’s choice chipsGF / Keto

crispy hash browns topped with grass-fed 
ground beef, shredded lettuce, cheddar 
cheese, fresh diced tomatoes, caramelized 
onions, animal sauce  
G/F sub Impossible Meat 2

Sunglasses at Night Hash 17
crispy hash browns & 2 organic eggs your 
way topped with sweet lump crab, gulf shrimp, 
Lancaster cheddar, Old Bay, fresh diced 
tomatoes, chives, hollandaise sauce  G/F

Sweet Baby Jesus  24

17
Pennsylvania tradtion slow-roasted organic 
chicken, hand pulled and smothered in savory 
gravy with side of mashed potatoes 
*make it Dirty add bacon 2
*Dirty Bird bacon and organic egg your way 4

Dutch Chicken and Waffles

southern style shrimp & grits, cheddar & smoked 
gouda, turkey sage sausage, chives G/F

Kiss My Grits 20

farmhousepoconos.com farmhousepoconos

comfort food classics made by hand from scratch 
we support Pennsylvania farms and source local sustainable ingredients as much as possible
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


