
Serving sustainably raised and locally sourced food inspired by  
the diverse cultural influences that shaped life at Monticello

SALADS 
Roasted Beet Salad ~ 11.50

SEASONAL GREENS, LOCAL FETA CHEESE, AND JEFFERSON VINAIGRETTE

Seasonal Farmer’s Grain Bowl ~ 12.25
PICKLED AND ROASTED VEGETABLES, QUINOA, HANOVER  

COUNTY CANNELLINI BEANS, RED ONIONS,  BALSAMIC VINAIGRETTE  

SOUPS 
Daily Soup du Jour ~ 6.50

MADE WITH FARM FRESH VEGETABLES 

SANDWICHES 
Old Bay Truffled Egg Salad ~ 11.50

PICKLED RED ONIONS, ARUGULA, ALBEMARLE BAKING CO. BUN

Vegan ~ 11.50
SMOKEY FRENCH DRESSING, ROASTED AND GRILLED  
SEASONAL LOCAL SQUASH, SLAW, GOLDEN RAISINS,  

SEASONAL GREENS, ALBEMARLE BAKING CO. CIABATTA BUN

Virginia Ham & Cheddar ~ 11.50
VIRGINIA HAM, LOCAL CHEDDAR CHEESE, MAILLE MUSTARD  

DIJONNAISE*, SEASONAL GREENS, ALBEMARLE BAKING CO, CIABATTA

Turkey & Cranberry ~ 12.25
SMOKED TURKEY, ORANGE CRANBERRY RELISH,  

ALLSPICE DUKES MAYO, SEASONAL GREENS, ALBEMARLE BAKING CO. BUN

Surryano Ham ~ 14
HAND-CURED SMOKED EDWARD’S SURRYANO VIRGINIA HAM,  
SHAVED PARMESAN, ROASTED RED BELL PEPPERS, ARUGULA,  
OIL AND VINEGAR, ALBEMARLE BAKING CO. CIABATTA ROLL

SNACKS 
Assorted Local, Organic, and  

Vegan Protein Bars ~ 7.50

Route 11 Potato Chips ~ 2.25

Stacy’s Pita Chips ~ 2.25

HOT FOOD 
Seasonal Quiches ~ 11
Spinach Feta Pies ~ 7

Pork BBQ ~ 14
JEFFERSON INSPIRED, HALF FRENCH & HALF VIRGINIAN,  

ALBEMARLE BAKING CO. BUN, SIDE OF CREOLE SLAW 

Mac & Cheese ~ 6.50
MADE WITH LOCAL CHEDDAR CHEESE,  

AN HOMAGE TO ENSLAVED CHEF JAMES HEMINGS

BAKED GOODS 
Mini Ham Biscuit with Honey Mustard ~ 4

Assorted Muffins & Croissants ~ 3
Madeleines ~ 2

Assorted Cookies ~ 2
Brownie ~ 3

HOT BEVERAGES 
Coffee ~ 3
Hot Tea ~ 2

Hot Cocoa ~ 2.50

COLD BEVERAGES 
Craft Sodas ~ 3.50

Sweet Tea ~ 4
Organic Iced Tea ~ 6
Local Kombucha ~ 6
Organic Milk Box ~ 3

Spindrift Sparkling Waters ~ 3.25

Sustainably Bottled Water ~ 3.50

BEER & WINE 
Monticello Ale ~ 8.25

Blue Mountain Beer ~ 8.25

Jefferson Vineyards Private Label Wines ~ 12

Many of our products contain or may come into contact with common allergens including wheat, peanuts, soy, 
tree nuts, milk, eggs, fish and shellfish. Please see a cafe employee with any questions or allergen concerns.

434-984-7586 • cafe@monticello.org • monticello.org/farmtable

*During his presidency, Thomas Jefferson received a large shipment of 
French foodstuffs including one of his favorites: Maille mustard. Our Maille 
Dijonnaise pays homage to Jefferson’s love of this traditional condiment.


