
Wild Grace Farm Store is a farm-to-table cafe and market specializing in Maine grown food and specialty 
gift items. Everything is made fresh from scratch with healthy, seasonal ingredients. Grocery shop for the 
best items local farms have to offer while your food or coffee is made to order— just how you like it. 

Enjoy your meal on our outdoor patio with views overlooking our farm or take it to go. Going on an adventure? 
Let us help you fill your picnic basket. From charcuterie, cheese, snacks, fruit, drinks and more—we’ve got 
you covered! In a hurry? Check out our grab and go fridge for an expanded selection of pre-made sandwich, 
salad, and deli options. Need dinner? We now have pre-made entrees and sides in our frozen section. Looking 
for catering or to pre-order baked goods? Give us a call, or shoot us an email for more information. 

WILD GRACE FARM CAFE MENU

SOUP
SOUP OF THE DAY

Served with a side of multigrain,  white,  
or gluten f ree toast

Cup - $4 | Bowl - $8

SALADS
GARDEN SALAD - $7

Seasonal greens and veggies, fresh fruit, Vinolio olive 
oil and balsamic dressing, maple pepper 

■ Add Fredrikson Farm Goat Cheese - $2

■ Add local Hard boiled Egg - $2

■ Add Roasted Chicken - $3

■ Add Mango Curry Chicken Salad - $4

■ Add Ducktrap Smoked Salmon - $4

RICE BOWLS
RICE BOWLS OF THE DAY - $7

Rice, local greens, tomato, onions, quick pickle mix of 
seasonal veggies (ask us for today’s selection), 

Vinolio olive oil & balsamic drizzle, maple pepper 

■ Add Fredrikson Farm Goat Cheese - $2
■ Add local Hard Boiled or Fried Egg - $2

■ Add Bacon - $3
■ Add Roasted Chicken - $3

■ Add Mango Curry Chicken Salad - $4 
■ Add Ducktrap Smoked Salmon - $4

■ Add BBQ Pulled Pork - $4 

BREAKFAST
Seasonal Scratch Bakery: prices vary
Pastries, Scones, Muffins, Cookies, Tea Breads 

Grandy Oats Oatmeal Cup - $3.75 

Toast with Smoked Salmon - $7
Local cream cheese, smoked salmon, and dill

Served on your choice of multigrain, white,  
or gluten-free bread 

*Egg & Cheese Breakfast Sandwich - $5
Served on your choice of multigrain, white,  

or gluten-free bread 

■ Add Bacon or homemade Sausage Patty - $3

*Breakfast Rice Bowl - $7
Sushi rice, local fried egg,  

Balfour Farm cheddar cheese, seasonal greens, 
Vinolio balsamic drizzle & maple pepper

■ Add Bacon or homemade Sausage Patty - $3

BREAKFAST BURRITOS

Vegetarian - $6  |  Meat - $8

*Consuming raw or undercooked meats, poultry, 
seafood, shellf ish or eggs may increase your risk 
 of foodborne illness.



ESPRESSO, COFFEE & TEA
All coffee/tea drinks can be made iced in 16oz.

HOT COFFEE
10oz. - $2.50 | 16oz. - $3

COLD BREW ICED COFFEE
16oz. - $3

LATTE 
10oz. - $3.50 | 16oz. - $4.25

CAPPUCCINO
10oz. - $3.50 | 16oz. -$4.25

AMERICANO
10oz. - $3 | 16oz. - $3.25

FLAVOR SYRUPS AVAILABLE: $1
Caramel, Vanilla, Chocolate, Hazelnut,  

Raspberry, Blueberry, Lavender 
 Add Maine Maple Syrup - $1

— Alternative milks available —

HOT TEA 
10oz. - $2 | 16oz. - $2.50

LOOSE LEAF TEA FLAVORS:

BLACK: 
English Breakfast, Earl Grey, Chai,  

Blackberry, Peach, 
 

HERBAL:  
Rosie, Blueberry Lemongrass

Lavender (*contains almonds), “Hug in a Mug”

GREEN:  
Regular or with mint

ICED TEA 
16oz. - $2.50

TEA LATTES
Chai, Golden Milk, or Matcha
10oz. - $3.75 | 16oz. - $4.50

All Tea Lattes come unsweetened  

BEVERAGES 
■ Summit Water Bottles - $2
■ Green Bee Sodas - $2.50
■ Maine Root Soda - $2 | Lemonade - 2.50
■ Natalie’s Orange Juice - $4
■ Pigeon Cove Kombucha - $3
■ Rwanda Bean Co. Nitro Cold Brew - $4

PANINIS 
All Paninis served on your choice of  

multigrain, white, or gluten-free bread
 & come with a side salad or fresh fruit
Upgrade your side to a cup of soup for $2

 
GRILLED CHEESE - $7

Balfour Farm fresh cow cheese and cheddar
■ Add fresh veggies at no extra charge

APPLE, CHEDDAR, HONEY - $8
With Balfour Farm cheddar & Swan’s Honey

B.S.T.  -  $10
Local bacon, spinach, and tomato

 MEATBALL - $14
Our house-made meatballs made with local 
ground beef and pork and gluten free bread 

crumbs, Luigi Del Conte tomato sauce,  
and Balfour Farm cheese 

 MANGO CURRY CHICKEN SALAD - $13
Our house-made mango curry chicken  

salad served up panini style

 SMOKED SALMON - $14
Ducktrap smoked salmon, local cream cheese, 

onion, tomato, cucumber & fresh dill 

BBQ PULLED PORK - $15
Local pork, Mother’s Mountain barbeque sauce, 

and house made cabbage slaw

SAUSAGE, PEPPER & ONIONS - $15
Local Sweet Italian Sausage, Peppers,  

Onions, Roasted Red Pepper & Garlic Aioli

Before placing your order, please let us know if a person in 
your party has a food allergy or dietary preference and we 
will do our best to accommodate you. Most items can be 
made gluten-free and/or dairy-free. However, we are not a 
dedicated allergen-free facility, we share equipment, and 
therefore cross contamination may occur.

BEER & WINE
We now serve locally made beer, cider, and 
mead as well as our favorite selection of natural 
wines. Ask us about today’s selections.

You can now enjoy your lunch on our patio 
with a cold beer or great glass of wine. 

w i l d g r a c e f a r m . c o m  |  (207) 589-1109


