
FARM TABLE
Kitchen & bar 

GARDEN FRESH
Salads

Oven Roasted Beet Salad  12
arugula / horseradish goat cheese /
hazelnuts / sherry vinaigrette  V GF 

Wedge Caesar  14
confit grape tomato / croutons / parmesan /
pickled onions / house bacon 

Loaded Wedge Salad  14
scarlet butter lettuce / house bacon / 
tomato / egg / red onions / 
blue cheese crumbles / croutons / 
green goddess dressing 

House Pomme Frites  11
scallions / parmesan cheese / 
saffron garlic aioli  V GF

spring onion cream / peas / 
tarragon  / lemon / butter 

Spring Mussels  16

Baked Brie  16
cranberry relish / roasted pecans /
focaccia toast / fleur de sel salt / 
aleppo pepper V

Heirloom Tomato 
and Burrata salad  16
herb balsamic vinaigrette / basil / 
olive oil / fleur de sel salt / cracked pepper 
V GF

BLT Flatbread  18
tomato chutney / pork belly lardons / 
fresh heirloom tomatoes / arugula / 
herb aioli drizzle 

Crab Topped Shrimp  16
jumbo shrimp / crab stuffing / panko /
chive remoulade / citrus zest

Fried Brussel Sprouts  12
house bacon / cherry mostarda / 
red skin peanuts / red chili flakes / shaved parmesan GF 

SHARABLES 
light fare 

FROM THE LAND
Hearty meals

*This item is cooked to order. Consuming raw or undercooked meat, seafood, poultry, eggs or shellfish may increase your risk of foodborne illness.
** This is the chef’s recommended temperature and will be served this way unless otherwise specified.

FRESH FROM 
THE SEA 

Roasted Chicken  24
roasted tomato herb risotto / asparagus /
roasted garlic tomato spinach cream 

Grilled Pork Chop* 30
sweet potato puree / 
roasted brussel sprouts / mustard cream 
**medium well  GF

Prime Grilled Ribeye*  MP
pomme frites  / creamed spinach / 
bone marrow steak butter  
**cooked to order  GF

Fried Pork Schnitzel  26
fettuccine / pesto / house bacon /
arugula / parmesan / lemon

Half Rack of Ribs  28
green apple slaw / loaded potato salad /
chipotle citrus barbecue sauce 

Bolognese  24
fettuccine / beef and pork ragù / cream /
pesto / parmesan / herbs

white beans / roasted tomatoes /
potatoes / spinach / mushrooms /
mirepoix / herbs GF

Short Ribs 30

Frutti Di Mare Pasta  30
fettuccine / shrimp / mussels / calamari /
white wine / garlic butter / herbs 

Seared Salmon*  29
barley risotto / spring onion / peas /
carrots / herbs / asparagus 
**cooked medium

Coconut Curry Shrimp  27
red curry / vegetable sushi rice / 
broccoli / snow peas / pickled mirepoix GF 

Executive Chef 
Steven Bobbitt  

Sous Chef 
Jerome Zimmer 

A Special Thanks To
‘A Cheesecake Lover’ Bakery



FARM TABLE
Kitchen & bar 

OUR PARTNERS, PAST AND PRESENT 

THANK YOU

Amaroo Hills Farm

Big Oak Bee Farm

3Babies Baking

Dean's Greens

Fat Radish 

Heritage Farm 

Inland Seafood 

L&G Farm 

NY Bagel  

Papason Produce

Rocking Chair Farms

Seven Springs

Sherry's Signature Desserts

Simply Fresh

Stock Yard Beef

Strong Arm Bakery

Susan's Table 

Sweet Pea Urban Garden 

T&K Farm 

Chicken   7

Shrimp / Salmon*  10

ADDITIONS 

A LA CARTE SIDE DISHES  8

loaded potato salad 

green apple slaw 

creamed spinach 

roasted tomato risotto 

barley risotto 

sushi rice  

asparagus

sweet potato puree 

brussel sprouts 

When In Season  

U.S. Farm Sourced Produce 


