
FARM TABLE
Kitchen & bar 

GARDEN FRESH
Salads

Oven Roasted Beet Salad 11
arugula / horseradish goat cheese /
almonds / sherry vinaigrette V GF 

Loaded Wedge Salad 16
hybrid lettuce / house bacon / tomato / egg / 
red onions / blue cheese crumbles / croutons /
green goddess dressing 

Farmer’s Greek Salad 15
mixed greens / feta / olives /  tomato /
cucumber / shaved red onion / bell pepper / 
lemon herb vinaigrette V GF

 

 

*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.

Executive Chef 
Steven Bobbitt  

Sous Chef 
Jerome Zimmer 
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FRESH FROM 
THE SEA 

Fisherman’s Stew 32

market white fish / shrimp / bay scallops /
mussels / potatoes / mirepoix / spicy tomato
broth / herbs GF

Seared Salmon* 32

asian noodle stir fry / miso / snow peas /
garlic / onions / broccoli / mushrooms /
chili crunch glaze 

Seared mahi 31

rice & lentil hash / crispy bacon / mirepoix /
dijon mustard cream GF

Grilled BBQ Shrimp 28
jalapeno cheddar grit cake / creole sauce /
crispy leeks GF

Braised Short Rib 35

roasted garlic yukon gold smashed potatoes /
spicy broccolini  GF

Pork Schnitzel 30

Bolognese 27

fettuccine / beef & pork ragù / cream / pesto /
herbed whipped ricotta / fresh basil

market steak / gruyere, white cheddar &
mozzarella mac & cheese / pomegranate
molasses brussels sprout / steak rub beef
tallow compound butter  

FROM THE LAND
Hearty meals

Grilled Pork Chop Marsala* 31 

Butcher’s Cut* MP

parmesan risotto / asparagus / mushroom
marsala sauce GF

SHARABLES 
light fare 

Short Rib Flatbread 20
horseradish dijonaise / mushrooms / shaved
red onion / gruyere & white cheddar /
mozzarella / chives

Tuna Poke Nachos 18
ponzu marinated tuna / crispy wonton chips /
avocado mousse / shaved jalapeno / sesame
seeds / chives / cilantro / sriracha aioli 

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

Fried Brussels sprouts 12
kung pao glaze / fresh ginger / peanuts /
sesame seeds / árbol chilies V

Crab Stuffed Mushrooms 18
cream cheese / parmesan /spinach / bread
crumbs / buerre blanc / chives / lemon zest  

Fried Burrata cheese 15
tomato bisque / pesto / parmesan / fresh basil /
crostini  V

Roasted Cauliflower Steak 15 
aioli / queso fresco / chili lime / jalapeno /
avocado / lime zest V GF

Steamed Mussels Piperade 16
chorizo / tomato / onion / bell pepper / garlic /
fennel GF

Birria Beef Tostada 16
braised short rib / sour cream / queso fresco /
shaved red onion / shaved iceberg / salsa verde
/ lime wedge / corn tostado GF

pesto fettuccini / pecorino cream sauce / arugula /
lemon vinaigrette 


