
 

 
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 bibb lettuce, bacon  

crumbles, tomato, toasted almonds, 

topped with our house blue cheese 

 dressing and Blue Yonder crumbles 

 

Fall Harvest   10 

Pears, radishes, endive, arugula, candied 

walnuts, soppressata, stella blue cheese 

crumbles, maple vinaigrette   
 

Spinach Apple   10 

Spinach, local apples, cheddar cheese, 

dried cranberries, sliced almonds,  

red onion, poppy seed 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 

 

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 

 

Southern Fried Chicken   13 

Lightly battered chicken breast, honey 

Dijon sauce, sliced dill pickle, served on 

a fresh baked biscuit, horseradish  

pickles, sweet potato fries 

 

Short Rib Grilled Cheese   17 

Braised short rib, Havarti cheese,  

caramelized onions, baby arugula, house 

made potato bread, served with fries  
 

 

 

 

 

Burgers & plates 

 

All American Burger   13 

8 oz. Certified Angus Beef ®, Tillamook 

Cheddar, lettuce, tomato, red onion, 

 brioche roll, house-cut fries, pickle 

 

Warfield’s Plate Burger   14 

8 oz. Certified Angus Beef ®, thick-cut 

bacon, Swiss cheese, egg over easy, meat 

hot sauce, brioche roll, served with beer 

battered onion rings  

 

Beef Brisket Plate   15 

Slow smoked Certified Angus Beef ® 

brisket, glazed with a Carolina barbecue 

sauce, macaroni salad, house-cut fries, 

horseradish pickle chips, grilled crostini 

 

Apple Bourbon Chicken Quesadilla 12 

Bourbon glazed chicken, local apples, 

caramelized onions, gruyere cheese,  

maple butter, shredded lettuce 

 

Bolognese Pappardelle   16 

Beef, Pork, Veal Bolognese sauce, over  

pappardelle pasta, shaved parmesan  

cheese, fresh basil, served with grilled 

crostini 

 

 

Seafood & Vegetarian 

 

Blackened Tuna Sandwich   14 

Pan seared ahi-tuna, pickled red cabbage, 

red onion, butter lettuce, sliced tomato, 

egg over easy, brioche roll with Baja 

mayo, served with sweet potato fries 

 

Lobster Roll   17 

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, sriracha aioli 

 

Thai Peanut Noodles   14 

Soba noodles, 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 

 

 

 

 


