
 

 
Soup Du Jour 

Cup 4    Bowl 6 

Call Ahead ordering available for dine-in/take-out 315-462-7184  
Delivery options available- minimum order applies  

Order online warfields.com/online-ordering 

 

We source ingredients from local organic farms 

Salads 
 

House   8 

Mixed greens, cucumbers, carrots,  

tomatoes, croutons, house ranch  

 

Caesar   8 

Chopped romaine, croutons,  

white anchovies, parmesan crisp 

 

Half Wedge   10 

Half head of iceberg, bacon  

crumbles, tomato, toasted almonds, 

topped with our house blue cheese 

 dressing and Blue Yonder crumbles 

 

Hot Bacon   10 

Baby spinach, hard boiled egg, red onion, 

mushrooms, candied walnuts, hot bacon  
Vinaigrette dressing 

 

Roasted Root Vegetable   10 

baby arugula, romaine, beets, goat 

cheese, butternut squash, carrots,  

parsnips, sweet potatoes, pomegranate 

seeds, pecans, pomegranate ginger  

dressing 

 

Salad Additions 

Grilled Chicken- 6   Steak Tips- 7  

Grilled Shrimp-  8  

 

Sandwiches 
 

Half Sandwich and Cup of Soup   8 

Choice of: turkey, ham, grilled cheese, 

chicken or tuna salad: Served on toasted 

white, wheat or rye bread, chips 

 

Grilled Cheese   9 

Swiss cheese, Tillamook Cheddar, 

chopped scallions, diced tomatoes, 

grainy mustard sauce, house chips, pickle 

 

Classic Reuben   11 

Slow cooked corned beef brisket,  

sauerkraut, Swiss cheese, house  

Thousand Island dressing, marbled rye 

bread, house chips, pickle 

 

Fried Chicken Sandwich   13 

Buttermilk fried chicken breast,  

Canadian bacon, Swiss cheese, sundried 

tomato aioli, served on a brioche roll, 

house cut fries, and a pickle 
 

Grilled Chicken Avocado 13 

Grilled chicken breast, sliced avocado, 

tomato, romaine, citrus mayo, grilled 

house bread, house cut fries, pickle 
 

Grilled Banh mi 13 

Asian grilled pork sandwich with pickled, 

carrots, cucumbers, jalapenos, onions, 

cilantro, served on a grilled baguette, 

house cut chips, pickle 

Burgers & Plates 
 

All American Burger   13 

8 oz. Certified Angus Beef ®, Tillamook 

Cheddar, lettuce, tomato, red onion, 

 brioche roll, house cut fries, pickle 

 

Chocolate Coffee  Burger   14 

8 oz. chocolate coffee crusted burger, 

ancho pepper aioli, pepper jack cheese, 

poblano relish, brioche roll, Cajun fries 

 

Beef Brisket Plate   15 

Slow smoked Certified Angus Beef ® 

brisket, glazed with a Carolina barbecue 

sauce, mashed potatoes, coleslaw, and 

corn bread 

  

Beef Short rib ravioli 15 

House made beef short rib ravioli, served 

in a beef consommé 

 

Lobster macaroni & Cheese   18 

Orecchiette pasta, lobster, capicola, 

pancetta, Havarti Cheese, topped with 

toasted panko bread crumbs 

 

 

 

 

 

Seafood & Vegetarian 
 

Hawaiian Blackened Tuna   15 

Grilled ahi-tuna, caramelized pineapple 

salsa, avocado, butter lettuce, brioche 

roll, served with sweet potato fries 

 

Lobster Roll   18 

Butter-poached lobster, fresh baked  

potato roll, topped with Asian slaw, 

served with house-cut chips 

 

Crab Cakes   15 

Two 3 oz. cakes, fresh coleslaw,  

house-cut fries, lemon aioli 

 

Vegetable Lasagna   16 

Eggplant, zucchini, mushrooms, bell 

peppers, basil pesto, mascarpone 

cheese, balsamic gastrique  

 

Thai Peanut Noodles   14 

Soba noodles, sriracha, sautéed peppers, 

carrots, broccolini, mushrooms,  

Shredded cabbage, peanut sauce,  

garnished with fresh cilantro, mint, and 

crushed peanuts 

  

Noodle Additions 

Grilled Chicken- 6   Steak Tips- 7  

Grilled Shrimp- 8 


