Diplomat Crépe Cake
mascarpone, whipped cream,
lemon curd, raspberry sauce

Tuxedo Cake
dark chocolate, marshmallow fluff,
vanilla bean ice cream

Coconut Banana Cream Pie

Farmer Ellen’s Carrot Cake
cream cheese frosting,
vanilla bean ice cream

House-Churned Ice Cream
or Sorbet 4.5
choose: vanilla bean, dark chocolate,
strawberry, peanut butter, seasonal,
today’s sorbet

Virginia Peanut Butter
Mousse Pie

Blue Ribbon Apple Pie
vanilla bean ice cream

Seasonal Fruit Crisp
brown sugar-oat crumble,
vanilla bean ice cream

Butterscotch Bread
Pudding

Ice Cream Sundae 9.5
choose: peanut butter,
death by chocolate,
strawberry shortcake

Daily selection varies. Please ask your server what we’re baking today.

Jefferson Donut 5.5
Ask us about our chef's seasonal selection.

French Macarons
3 each - five for 12
strawberry, raspberry,
vanilla bean, chocolate
hazelnut, seasonal

Farmhouse Cookies
2 each ¢ six for 10
shortbread, coconut macaroon,
chocolate chunk, peanut butter,
snickerdoodle

Truffles
5 each e three for 12

white chocolate raspberry,
cherry, bourbon caramel,

seasonal

Bagged Treats 6

choose one: brownie bites, turtle

bars, caramel popcorn

with chocolate & candied

almonds

*This item may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions. These
items include our house-made dressings, spreads, sauces, or mayonnaise that contain raw or undercooked eggs.
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First Bake Blend Drip Coffee 4.25

Our drip coffee is made from beans uniquely selected
& locally roasted with our friends at COMPASS COFFEE.
WE CALL IT OUR FIRST BAKE BLEND.

Modbar Pour Over Coffee 6.50

Single Origin Coffee ¢ seasonal
Decaf Cardinal « medium roast, nutty

Iced Coffee 425 Cappuccino 4.25
Double Espresso 4.25 Latte 4.25
Americano 425 Mocha 4.25
Macchiato 4.25 Hot Chocolate 4.25
Cortado 4.25 Milkmaid's Brew 8

i double espresso, milk, maple syrup,
Gibraltar 4.25 pottled and served cold

Super premium teas blended for us by T Salon, NYC.

4.25
Farmers Custom Blend Sencha Gold Green Tea
Chelsea Breakfast White Earl Grey
Moroccan Mint Chamomile Lavender

For The Purist 13
Founding Spirits Arroyo’s "Never Bitter” Amaro
served chilled, neat or on the rocks

All The Way Up* 15  “Never Bitter” Flip* 13
Founding Spirits Vodka, Founding Spirits Arroyo's

cognac, cold brew coffee, "Never Bitter” Amaro, whole egg,
house-made coconut milk, maple syrup, freshly grated nutmeg

coffee syrup, egg white
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