
Farm to Table to Fork

Cambridge/Guernsey County offers and incredibly vibrant Farm to Table to Fork scene that
celebrates the region’s rich agricultural heritage and commitment to fresh, locally sourced
ingredients. Nestled in the heart of Ohio, this area is a true haven for food lovers who want to
enjoy meals packed with flavor and authenticity, all while supporting local farmers and
producers. 

From cozy, family-owned restaurants to bustling farm markers, Cambridge/Guernsey County
is home to a thriving culinary community that prides itself on sustainable practices. At the core
of this movement is the Farm to Table philosophy, which connects consumers directly with the
farmers who grow the food.The results is a true taste of the land, offering everything from juicy
steaks and fresh vegetables to hand-crafted cheeses and homemade preserves. 

Weber Rose Farms-Learn about their history of this fifth generation beef farm.  Owner will
give description of their farm operation.  

Pantry Door & Deli-Offers a distinctive experience by combining a traditional deli with a
specialty store featuring local Amish and Mennonite products. Your groups can explore a verity
of bulk food including candy, spices, snacks, dried fruits, nuts and baking supplies. The deli
serves made-to-order sandwiches and offers meats and cheeses sources from Ohio’s Amish
Country. 

Dockside Restaurant at Seneca Lake Marina-Book a lunch or dinner. A park manager will
talk to your group about recreation and agriculture in the Muskingum Watershed Conservancy
District. 

Guernsey Brewhouse-Meet the owners of this full-services craft beer facility that offers a
diverse selection of traditional ales and lagers. Learn how this local gem got its start while
enjoying sips and snacks. 

 



Weber Rose Farms Guernsey Brewhouse

Bear’s Den Steakhouse-Nestled just four miles east of Cambridge, Ohio, along the scenic U.S.
Route 40, they offer a vibrant farm-to-table dining experience that celebrated the rich flavors
of locally sourced ingredients. Since its inception in 1999, the restaurant had been dedicated
to serving delectable dishes crafted from fresh, locally raised beef from Red Hill Farms,
ensuring each meal is a testament to quality and community support. 


