
FARM TABLE
Kitchen & bar 

GARDEN
FRESH

Salads

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

Wedge Caesar Salad 15
confit grape tomatoes / croutons / parmesan /
pickled onions / house bacon / peppercorn
caesar dressing

Farmers Greek Salad 14
mixed greens / feta / olives / confit 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’s 
Jerome Zimmer &

Jan Miczek 

A Special Thanks To
The Community For Your

Continued Support

FRESH FROM 
THE SEA 

Fisherman’s Stew 30
market white fish / shrimp / bay scallops /
mussels / potatoes / mirepoix / spicy tomato
broth / herbs GF

Seared Salmon* 30
asian noodle stir fry / miso / snow peas /
garlic / onions / mushrooms / chili crunch
glaze 

Seared mahi 30
lemongrass pea pesto & lobster risotto / lemon
zest / chives / sumac spice GF

Seafood Pasta 32
jumbo shrimp / bay scallops / crab / fettuccine /
roasted tomato she-crab cream / parsley /
chives

Braised Short Rib 35
boursin loaded mashed potatoes / asparagus /
au jus / crispy shallots / chives 
GF(without crispy shallots)  

Creole Gumbo 27
lobster / chicken thigh / andouille sausage /
peppers, onions, celery / preserved tomato /
okra / white rice / green onions 

Bolognese 26
fettuccine / beef & pork ragù / cream / pesto /
herbed whipped ricotta / fresh basil

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

FROM THE LAND
Hearty meals

Grilled Pork Chop* 30 

Butcher’s Cut* mkt

sweet potato purèe / roasted brussels sprouts
/ sweet & sour cherry compote GF

Grilled Lamb Chops* mkt
spiced butternut squash purèe / roasted fall
vegetables / pomegranate seeds GF

SHARABLES 
light fare 

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

Baked Brie 18
roasted grapes / salt & pepper toasted walnuts /
rosemary & thyme / pomegranate & molasses /
crostini V 

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

Lobster & Crab Dip 18
roasted tomato she-crab cream / cream cheese /
old bay / mozzarella crust / chives / lemon zest /
crostini 

Sticky Ribs 15
house dry rub baby back ribs / bourbon
barbecue glaze / green onions

Fried Eggplant Napoleon 14
tomato bisque / herbed whipped ricotta / pesto /
parmesan / fresh basil V

Shrimp Scampi 15
jumbo shrimp / classic scampi sauce / lemon
zest / chives / crostini 



FARM TABLE
Kitchen & bar 

OUR PARTNERS, PAST AND PRESENT 

THANK YOU

A Cheesecake Lover’ Bakery

Amaroo Hills Farm

Big Oak Bee Farm

3Babies Baking

Cravin’ Confections

Dean's Greens

Fat Radish

Ford’s Produce 

Heritage Farm 

Inland Foods

L&G Farm

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 

Harbor Banks Seafood

T&K Farm

Grilled Chicken   7

Shrimp  10

Mahi or Salmon*  15

ADDITIONS 

A LA CARTE SIDE DISHES  9
sweet potato puree GF

roasted brussels sprouts GF   

haricot verts GF

white rice GF 

boursin loaded mashed potatoes GF

asparagus GF

roasted fall vegetables GF

When In Season  

U.S. Farm Sourced Produce 

Cheshire Pork

Bell & Evans Poultry

Harvestland Poultry

IGF 

Wanchese Fish Co.

NY Bagel

Drakes Pasta

Wilders Wagyu

Buckhead Meat & Seafood

Durham Ranch

lemongrass pea pesto risotto w/ lobster GF   15
PREMIUM SIDE DISHES 

gruyere, white cheddar, & mozzarella mac & cheese   12


