
TUESDAY

“Not Yo Mamma’s”
MEATLOAF 23

Pork, Beef &
Bison,

Mushroom Gravy,
Smashed Potatoes,

Sautéed Greens
 

Baby Bok Choy,
Sticky rice

SUNDAY

Sous Chef
SELECTIONS

Ask your 
FARMhand
 for today’s 

seasonal
options

 

THURSDAY

Bubbie’s Braised 
BEEF BRISKET 26 

Smashed
Potatoes,

Collard Greens,
Onion Gravy

 

FRIDAY 

Firehouse
CATFISH FRY 29

Hoosier 
Hush Puppies,

FARMfries, Slaw,
Green Thumb

Tartar

 

WEDNESDAY

Gibson County
FRIED CHICKEN

25
Smashed Potatoes, 

Stewed Green
Beans,

 Bacon Gravy
 

SATURDAY

Date Night
WAGYU BRAISED

SHORT-RIB 35

 GRILLED FILET MIGNON MP  
Brown-Sugar Glazed Baby Carrots,

 Buttermilk Smashed Potatoes,
Cherry and Thyme Red Wine Demi-Glace

NEW YORK STRIP STEAK MP 
Chimichurri, Spanish Rice Pilaf and Black Beans

Add Pepper Crust 2

 JUMBO SHRIMP THAI NOODLES 34
 Garden Vegetables, Asian Sesame Peanut Sauce, 

Garlic Chili Crisp

 ROASTED CHICKEN CHAMPIGNON 29
Wild Mushroom Cream Sauce, 

Garlic Sautéed Spinach
 

BAKED RIGATONI BOLOGNESE 27
Beef, Pork & Veal Stone-Oven Baked

 Tomato Sauce, 
Mozzarella, Provolone 

PAN-SEARED SALMON PICCATA 32 
 Buttery Lemon Caper Sauce,

Sautéed Asparagus, Blistered Cherry Tomatoes
 

RED LENTIL CURRY 29 (vg) 
Crispy Tofu, Market Vegetable,

Cumin Scented Basmati, 
Stone-oven Naan

SUMMER TRELLIS SALAD 19 (v/gf ) 
Massaged Kale, Maytag Blue Cheese, 

Green Beans, Cucumbers, Shredded Carrots,
Red Radish, Pickled Red Onion, 

Toasted Sunflower Seeds, 
Hardworking Mustard Vinaigrette 

CAESAR PASTA SALAD 22
Penne, Romaine, 

 Parmesan,  Fried Capers,
 Red Onion + Cherry Tomato

  Smashed Potatoes (v/gf ) 
· Sautéed Garlic Kale (v/gf ) · Caribbean Slaw (vg/gf)

 Dill Vinaigrette Potato Salad (gf/vg) · Roasted Asparagus (v/gf )
 Basmati Rice Pilaf (v) · Tuscan Broccolini (v/gf )

 · Candied Baby Carrots (v/gf ) · Black Beans (vg/gf)
·Local Wild Mushrooms +2 (v/gf ) 

 

SIDES 7.50

Additions:

Add Cheese 4: Cheddar, Swiss, Brie, Maytag Blue, 
Feta, Capriole Goat, American

Mariah’s Peppered Bacon 4 | Gluten Free Bread (gf ) 4
French Style 5: Caramelized Onions & Brie Cheese

 

Add Protein 

Salmon 10 | Mediterranean Grilled Chicken 8
5 Garlic-Sauteed Shrimp 12

Tuscan Roasted Bistro Steak—Sliced 16
 

 FRENCH BAGUETTE 7.5
Shallot & Herb Butter

FAMOUS GARLIC FRIES 11 (v)
Parmesan, Garlic, Herbs, Chili Flakes, 

Lemon Zest, Turmeric Aioli
 

FARMHOUSE FRIES 10 (vg)
Salt & Black Pepper, Tailgate Chipotle Ketchup

 
CARAMELIZED BRUSSELS SPROUTS 12.5 (v/gf )

Maytag Blue Cheese, Toasted Almonds, 
Roasted Red Pepper Coulis

Add Bacon 4 

ROASTED GARLIC HUMMUS 10
Herbed Oil, Mediterranean Pita Chips

Add Veggies 3.5

STONE OVEN BAKED BRIE 15 (v)
Hot Hoosier Honey, Toasted Almonds, 
Granny Smith Apples, Toasted Baguette

FETA BAKE (v) 16
Roasted Tomato, Kalamata Olive,

Garlic-Crusted Baguette, Balsamic Glaze, Fresh Basil

PEACH LAVENDER JAM 13 (v)
Cracked Pepper + Salt, 

Whipped Herb Cream Cheese,
 House Made Crackers

FARM Caprese 15 (v/gf ) 
Spinach, Heirloom Tomatoes, 

Fresh Mozzarella, Basil, 
 Strawberry Balsamic Vinaigrette

GOOD LIFE SALAD 10 (vg/gf)
Mixed Greens, Cherry Tomatoes, 

Red Onions, FARMvinaigrette 
Add Capriole Goat Cheese 4

HOOSIER ELOTE SOUP 8.5 (v/gf )
Roasted Sweet Corn, Crema, Poblano,

 Tajin, Cotija

SOUP D’ORR 8.5
Stella’s Daily Selection

SWEET & SAVORY SWINE 24  
House Red Sauce, Double Pepperoni, Mozzarella, 

Provolone, Hot Hoosier Honey, Arugula Salad

BIG RED 21 (v)  
 Fresh Garlic, Tomatoes, Fresh Mozzarella, Spinach-Arugula

Pesto, Italian Cheese,  House Red Sauce 

  WILD BIANCA 21 (v) 
CNHS CLASS OF 80

Wild Mushrooms, Parmesan, 
Spinach-Arugula Pesto, Ricotta, Truffle Oil

Add Protein 4

Pepperoni ·Sausage ·Chicken ·Bacon
 

FARM BLT 19.5
 Mariah’s Peppered Bacon, Capriole Goat Cheese, 

Arugula, Tomato, Wasabi Mayo, Avocado, 
Potato Salad 

 
HOOSIER LEGACY BEEF BURGER 20  

Fischer Farms Ground Beef, Cheddar Cheese,
 Tomato Bacon Jam, Pickled Red Onions,

   Dilled Potato Salad 

DINNER

SANDWICHES

MAINS

A service charge of 20% may be applied to parties of 6 or more.
(vg) Vegan | (v) Vegetarian | (gf ) Gluten Free

Please be advised that our food may contain dairy, eggs, wheat, soybean, peanuts, tree nuts, fish and shell fish.
Eating raw or undercooked poultry, seafood or eggs may increase your risk of food-borne illness. 

Please inform your FARMHand of any food allergy or dietary restrictions.
 

PI  Azz

APPETI  ERSz

LEE HAMILTON WAGYU BURGER 24
 Voil’s Farm Wagyu Beef, 

 Indiana Corn + Sweet Pepper Relish 
Dilled Potato Salad  
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