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FIELD GREENS

KING COBB 13.37

Avocado, Egg, Cherry Tomatoes, Chicken, &
Red Wine Vinaigrette

CAESAR 12.39
White Anchovy, Olive Bread Crumb, Pecorino,
Anchovy Vinaigrette, & Egg

WARM PANCETTA 13.37
Endive, Butter Lettuce, Bacon, Goat Cheese, Arugula, Warm Pancetta, Point Reyes Blue,
Cucumber, Endive

SHRIMP LOUIE LOUIE 14.77
Tomatoes, Peppadew Peppers, Capers,
Scallions, Green Beans, Cucumber,
& House Dressing

SALMON SALAD 16.24

Mixed Greens:
Basil, Tomatoes,Red Onion, Cucumbers,

Olives, Lemon Vin, Garbanzo Beans

ROASTED BABY BEETS 12.49
Arugula, Marcona Almonds, Feta, Apple, &
Sherry Vinaigrette

STRAWBERRY & DUCK15.24

TOMATO & MOZZARELLA12.49
Kale, Pistachios, Roasted Tomatoes, Bacon,
Lemon Zest, & Pomegranate Vinaigrette,
Parmesan

Duck Confit, Goat Cheese Croutons, Butter
Lettuce, Strawberry Poppy Seed Vin,

ADD PROTEIN TO ANY SALAD
Chicken 5 Steak © Salmon 6 Shrimp ©

BLUE PLATES

BREADED WONDERS

LOCAL COD ‘N GARDEN CHIPS,
TARTAR SAUCE & SLAW 13.77

BUTTERNUT SQUASH LASAGNA13.49
Ricotta, Kale, Mushrooms, Parmesan

ROASTED DAILY FISH MP
Corn & Lamb Sausage Succotash, Greek Yogurt Tzatziki

PAN ROASTED CHICKEN 15.29
Roasted Cauliflower, Cauliflower Puree, Caper Vinaigrette

SHORT RIBS BAHN M| 16.77
Pickled Onions & Carrots, Cilantro, Jalapeno,
Daikon Sprouts, Aioli

BISTRO FILET 16.77
Chimichurri, Frites, & Green Salad

RISOTTO 16.29
Swiss Chard, Goat Cheese, Garlic Shrimp,

SPECK & MUSHROOM PASTA 19.49
Shittake Mushrooms, Speck, Dandelion Greens, Speck, Parm

BRIGHT SIDES

HOUSE FRIES 4 CHIPS 2 SIMPLE FRUIT 4

BRUSSEL SPROUTS 4
Preserved Lemon, Garlic, Shallot, & Chili Flakes

CURRY ROASTED BABY CARROTS 4
Yogurt & Mint

ROASTED BABY BEETS 4
Feta & Salsa Verde

HEIRLOOM TOMATO SOUP 5
WITH GRILLED CHEESE 9.32

HEIRLOOM TOMATO 12.49
Buffalo Mozzarella, Basil, Grilled Eggplant, Aioli
on Honey Wheat Ciabatta

THE FARMER TURKEY SANDWICH 14.77
Turkey, Lettuce, Alfalfa Sprouts, Avocado, Bacon, Tomato,
Aleppo Pepper Aioli, & Artisan Farmer Bread

FRIED CHICKEN SANDWICH 12.49
Fennel & Cabbage Slaw, B & B Pickles, Jalapeno Vinaigrette,
Sriracha Aioli, on Brioche

GRASS FED BURGER 14.39
Aged White Cheddar, Balsamic Onions, Bibb Lettuce,
Heirloom Tomatoes, & Aioli
Add bacon, avocado, or fried egg i

CRAB CAKE CLUB 14.77
Bacon, Avocado, Crispy Onion, Arugula, & Meyer Lemon Aioli

SALMON BURGER 14.77
Apple Fennel Slaw, Brioche, Capers, Preserved Lemon Aioli

WILD BOAR SLOPPY JOE 16.49
Smoked Cheddar, Sage Dusted Onions,
& Sea Salt Kaiser Roll

- Hi Sweety -

SUNDAY SUNDAE 6
"yeah, it's got a warm
brownie"

BUTTERSCOTCH
POT DU CREME 6
salted caramel

Please let your server know if you have any food allergies. Consumption of raw or undercooked food of animal origin may increase your risk of food borne illness.



FARMER

SEAHORSE

COFFEE SMOOTHIES
COFFEE 2
3 GREEN MAN 5.50
ESPRESSO . .
- Avocado, green tea syrup, kale, pinch of salt, & almond milk
AMERICANO 3
- IN A NUTSHELL 5
LATTE 3.5 banana, house made cashew butter, & almond milk
CAPPUCCINO 4 JAVA JONES 5
CHAI LATTE 4 “In a Nutshell” with a shot of espresso
MATCHA LATTE 4.5 DRAGON BERRY 350

Acai puree, banana, seasonal berries, & almond milk

4.5
COLD PRESS 4.5 Add Protein + 1

ICED AMERICANO 3.25
FREDDO 3.5

ICED MOCHA 4.5 SODA

SHAKERATO 5.5

COKE 2
DIET COKE 2
HOT TEA SPRITE 2
DRAGON WELL (GREEN) 4
JUICES

ORCHID (OOLONG) 4

ASSAIN GOLD (BLACK) 3.75

AGUA DEL DIA MP
APRICOT (TISANE) 3.75

EGYPTIAN CHAMOMILE (TISANE)

3.75 LEMONADE MP
EARL GREY CREME (BLACK BLEND) 3.75 FRESH JUICES MP

Please let your server know if you have any food allergies. Consumption of raw or undercooked food of animal origin may increase your risk of food borne illness.



