
Lunch on the Farm 
Served 11am-2pm Monday-Saturday 

 

Ham and Bean Soup  
Bowl                                                 5.95                                         
Served with Corn Muffin 

Squash Soup 
Bowl                                         5.95           
Served with Hearth Bread 
Spinach Apple Salad             9.95   
Spinach with Apples, dried cranberries, feta 
cheese and an apple vinaigrette. 

Shepherd’s Pie                           8.95 
Garden vegetables and herbs fill the bowl, topped 
with a layer of mashed potatoes and cheese 

 

Chicken Salad Sandwich              7.95            
Served on croissant with kettle chips, pickle spear, 
and tomato  

 

Chicken Pot Pie                         7.95 
Baked the old fashioned way with chicken and  
vegetables in a homemade crust with a side of 
gravy 

 

Indiana Turkey Manhattan          9.95   
An open-faced turkey sandwich served on Hearth 
Bread topped with Mashed Potatoes and Gravy 
Beef Stew                                 8.95 
Hearty beef and vegetables served in Amish Acres 
freshly baked Hearth Bread bowl.  
 
 
 

Kid’s Drumstick               7.95       
Served with Mashed Potatoes & Gravy 

 
 
 
 
 
 

Side Dishes                            1.95 
Sweet & Sour Cabbage Slaw, Mashed Potatoes & 
Gravy, Sage Dressing, and Green Beans 
 

Homemade Jumbo Onion Rings  6.95       
Four Jumbo Hand-Breaded Onion Rings 
 
 

 

Panini Sandwiches 
Turkey Cranberry Sandwich        10.95                         
Fresh Sliced Turkey, Swiss Cheese, Spinach & 
Honey Mustard on Sweet Cranberry Walnut Bread. 
Served with a side of Cranberry Chutney 

Hearty Rueben Sandwich          11.95 
Shaved Corn Beef Brisket, Swiss Cheese,  
Sauerkraut on Rye Bread with Ruth’s Reuben 
Sauce 
Includes Kettle Chips and Pickle Spear  

Grilled Three Cheese Sandwich      9.95 
Monterey Jack, Co-Jack and Swiss Cheeses, with  
Tomato, served on Hearth Bread 
Includes Kettle Chips and Pickle Spear   
 

Substitutions and special orders available at an  
additional charge. 
 

 
Beverages 

Soda Coca Cola, Diet Coke, Sprite           

Hot or Iced Tea  Regular, Herbal or Sassafras                        

Lemonade with fresh Spearmint 

Coffee   Regular or Decaffeinated  

Milk  Reduced-fat (2%)   

 
Beverages 2.50  

 
 

   
 

 
 

Cider                                                      2.95 
 
 
 

If our food or service do not meet your 
expectations, please ask for the manager so we 

can make your dining experience enjoyable. Please 
post your compliments on Tripadvisor.com.  

Thank you for your patronage.  
 

     091715 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

Round Barn Wines * 
5.95 per glass, select wines 

Semi-Dry White 
 
Riesling            5.95  19.95                
 Softly sweet, green apple and pear flavors with a 
light crisp finish  

Gewurztraminer     19.95   
A rich floral nose with allspice, honey and vanilla 

 
Fruit Wine 
 
Farm Market Cranberry  5.95  14.95  
A delicious blend of sweet and tart; our best seller! 

Farm Market Apple     14.95  
Light and refreshing, a secret blend of locally-
grown heirloom apples 

Farm Market Blueberry    14.95  
A crisp wine made from  Michigan blueberries  
 

Dry Red 
 
Pinot Noir             5.95    19.95  
Aged in French Oak, has incredible length  
and fruit character 

Merlot      26.95  
Plum and rose aromas with black currant flavors 
bring complexity to the palate 
 
 

 

Round Barn Brews 
 

Kolsch Style                                 
Subtle malty sweetness with notes of biscuits and 
honey. Finishes fairly dry, but not bitter 

 
Vacation Wheat Ale              
Pleasant malt sweetness with citrus aromas from 
the tropical fruit and coriander 
 

  

Indecision Ale      
Subtle American hop aroma, mild malty sweetness, 
balanced finish with mild carbonation 

 

Wood Oaked IPA      
A Fresh Oak and hop bitterness gives this beer a  
balanced finish 
 
 
 

 
 

 

All Bottled Beer 3.95 
 
 

Beer and wine are available for carry out.  
Please ask your server. 

 
All purchasers of alcohol must  

present valid photo identification. 
Feel free to take this menu to friends. 

 
 
 
 
 

 
 
 

 

 
 
 
 
 
 
 

FEATURED 
WINE 

Apple 
 

 5.95 glass 

Historic Farm & Heritage Resort 

Indecision 
 

3.95 glass 

FEATURED 
BREW 

FEATURED 
SPRITZER 

Cranberry 
Spritzer 

   3.95 glass 

 

 

 

 

 

 

 

Grant Wood, Dinner for Threshers, 1933 
Graphite, opaque watercolor, and colored pencil on paper, 23 1/8 x 35 5/8 in. 

Whitney Museum of American Art, New York 

 

THRESHERS DINNER 
Famous Family Style Dining 

Indiana’s Best Meal—Travel Trade Magazine 
 

All-inclusive 
The menu hasn’t changed for nearly five decades 

Like a hungry thresher, ask for seconds 
 

Choose Two Meat Selections Per Table 

Broasted Country Chicken 
Honey-Baked Hickory-Smoked Ham* 

Festive Roast Turkey or 
Tender Roast Beef * 

 
Iron Kettle of Thick Ham and Bean Soup 
Basket of Freshly Baked Hearth Bread * 

Churned Butter 
Apple Butter * 

Last of the Garden Relish * 
Sweet & Sour Cabbage Slaw  
Green Beans with Side Meat 

Beef & Egg Noodles * 
Mashed Potatoes & Giblet Gravy 

Sage Dressing * 
 

Choose One Dessert and Beverage per Person 
 

* Many Menu Items are Locally Sourced  
from Family Farms to your Table and 

are available in our Shops 
 

18.95 per adult, child (4-11) 1.25 per year 
 

Family Style Chicken Dinner 
Includes Broasted Country Chicken, plus all of the 
above menu items; however, Beverage and Dessert  

are not included. 
 

14.95 per adult, child (4-11) 1.25 per year 

 
Pies & Desserts * 

Shoo-fly Pie 
Named the Best by the Chicago Tribune 

 
 Pecan Pie                     Chocolate Cream Pie       
 Cherry Pie                     Coconut Cream Pie          
Pumpkin Pecan Pie         Old Fashioned Cream Pie                       
             Peanut Butter Cream Pie         
 
 

Add Vanilla Ice Cream     1.25  Dish  2.50 
 No sugar-added available in select varieties.  

 
 
 
 
 

Fall Feature: Apple Delights 
Dutch Apple Pie              Apple Dumpling 

Apple Cake 
 

All Desserts 3.25 
 

The same family-style meal must be ordered by the entire 
party at each table. Sales tax and gratuities are not  

included. Food allergens may be present in our recipes.  
Pies may vary based on the bakery’s daily schedule. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

You are dining on the threshing floor of John T. Vawter’s hand hewn bank barn which was originally raised in 1876 and 
reconstructed piece by piece at Amish Acres one hundred and one years later in 1977. The 44’ x 84’ Schweitzer bank 
barn’s design was adapted in America by Pennsylvania Dutch immigrants . It was built from hand hewn timber, near the 
sheep’s trace on Lake Wawasee, twenty miles from Amish Acres. Each post and beam is held together by hand-cut  
mortise and tenons. Most of the posts and beams are white poplar; a few are hewn with an adz from oak, maple, walnut 
and cherry. 
 

Wheat, oats and barley were major crops raised by the Vawter family. The ripe grains 
were harvested in the fields and brought by horse drawn wagons to the barn for  
threshing. Cyrus McCormick’s reaper perfected in 1834 revolutionized the harvest by cut-
ting the stalks and gathering them into sheaves tied with binder twine. The sheaves were 
shocked for drying by farm hands, then gathered and stacked along the mow walls await-
ing threshing. It was a trying time for agriculture. Between 1870 and 1897 wheat fell 
from $106 per 100 bushels to $63 and corn fell from  $43 to $29.  By 1900 prices  
had stabilized and farming became less risky. 

 

With the barn doors opened wide, the sheaves were 
lined up in rows along the floor where the grain was separated from its stalks 
by beating the heads of the plants with a flail. the separated grain was then 
scooped up in a winnowing pan where the grain was tossed in the air and 
separated as the chaff was blown away by the breeze. The gathered grain was 
stored in the granary. The spent stalks became straw for bedding. 
 

As expensive mechanical threshing machines became available, neighboring farmers often banded together to purchase 
one and create a threshing ring. Together they would follow the machine from farm to farm threshing the grain. The 
Threshers dinner was prepared by the women of the ring’s families and served at noon around a common table, fueling 
the men for the afternoon’s work. 
 

In the spirit of neighborliness and thanksgiving, and in the tradition of the 
Threshers Dinner, you’ll share your simple vittles amid the well worn timbers 
of a time the many Amish farms still cherish. Your food is on the table fam-
ily style and there’s more in the kitchen, so like a hungry thresher, don’t be 
timid, ask for more. 
 

Hay and straw mows were at each end of the barn. They were filled using 
hay slings attached to the steel track along the barn’s peak. The hay slings 
are controlled by a rope and wooden pulley system. The slings were laid flat 
on an empty hay wagon. Loose hay was cut with a team of draft horses  
pulling a mechanical mower, then raked with a dump rake into windrows for drying. Using pitch forks each sling was 
filled nearly three feet high, and repeated twice more before the wagon was full enough to take to the barn. After being  
attached to the track’s trolley patented in 1868, the bundle of loose hay was slid along the track to the mows where it 
was dumped by pulling the tagline or trip rope to release the latch holding the steel rings together at each end of the 
slings. Note the ladder rungs leading to the mows. Louvers often provided ventilation to the mows. Corn was stored in a 
crib in a shed at the end of the barn. 
 

Today the Stahly-Nissley-Kuhns farm, now the major tourist attraction known as 
Amish Acres, is the only Old Order Amish farm listed on The National Register 
of Historic Places and located on the Rand McNally Map. The complex includes 
Amish Acres Historic Farm with eighteen restored and historical buildings, two 
restaurants, two inns, seven retail shops, and the Round Barn Theatre. The thea-
tre with the Joseph Stein Stage is Indiana’s major regional theatre featuring top 
Broadway musicals performed by professional actors drawn from across the  
country.  It is the national home of Plain and Fancy. 
 

 

Threshing using a flail 

Early Threshing Machine 

Hay transported by slings 

 

Historic Farm & Heritage Resort 

1600 W. Market St. 

Nappanee, Indiana 46550 

THRESHERS DINNER  
AT AMISH ACRES 

Advertisment, J.H. Doering,  

farm equipment dealer,  

grandfather of Amish Acres founder,  

Richard Pletcher 


