
Graduation Brunch 2026

$35 Per Guest Plus 20% Service Charge & Taxes. 

BRUNCH DRINKS

FARM BLOODY MARY 10
House-Made Bloody Mary Mix , Wheatly Vodka &

Salad Skewer

 MIMOSA 8
Cava & Orange Juice

SANGRIA 10

Second Course

Choose One

NOW FORAGER (v) 
Shitake, Oyster & Cremini Mushrooms Cream, Soft Scrambled Eggs,

4th Generation Biscuit

BABE RUTH STEAK & EGGS +3 (gf)
Bistro Steak, Two Rhodes Family Farms Eggs Any Style, 

Hoosier Home Fries, Roasted Red Pepper Coulis

SPRING GARDENER (vg/gf)
Tofu Scramble, Kale, Tomatoes, Hoosier Home Fries

UPPER EAST SIDER
Soft Scrambled Eggs, Smoked Salmon, Sour Cream, 

 Fennel Salad, 4  Generation Biscuit th

THE FARMHAND (gf)
Two Rhodes Family Farms Scrambled Eggs, Hoosier Home Fries, 
Choice of Mariah’s Peppered Bacon or Blueberry Maple Sausage

SHASHUKA OVEN BAKE  (v)
Two Rhodes Family Farms Eggs, Artichokes, Tomatoes, Potatoes,

Red Peppers, Onions, Feta Cheese, Baguette 

CANADIAN POUTINE
French Fries, Kielbasa Gravy, Cheese Curds, 

Two Rhodes Family Farms Poached Eggs

THE INDIANA BENEDICT
Two Rhodes Family Farms Poached Eggs over 4th Generation

Biscuits, Kielbasa Gravy, Hoosier Home Fries

BACON & EGG BREAKFAST PIZZA
Two Rhodes Family Farms Poached Eggs,  House Red Sauce, 

Mariah’s Peppered Bacon, Baby Spinach, Smoked Gouda

FRENCH TOAST CASSEROLE (v)
Sweet Season, Citrus Caramel Sauce, Fresh Fruit, Chantilly Cream

FIRST COURSE

Choose One

TOMATO BISQUE (v)
Served with Basil Foam

BRAZILIAN MOQUECA SOUP (vg/gf)
Tofu, Coconut Milk, Red Peppers, Heart of Palm, 

 Tomatoes, Garlic, Onion

GREEK YOGURT PARFAIT (v)
Hoosier Honey, Sesame & Coconut Granola, Fresh Fruit

SPRING FRUIT SALAD (v/gf)
 Melon, Grapes, Pineapple, Berries, 

Ginger & Honey Syrup, Mint

GOOD LIFE SALAD (vg/gf)
Local Greens, Cherry Tomatoes, Red Onions, Citrus

Vinaigrette

SIDES 6 

Hoosier Home Fries, Potato Salad, Sauteed Greens, 
Stone Oven Roasted Tomatoes,  Mariah’s Peppered Bacon,

Blueberry Maple Sausage,  Fresh Fruit 

TOAST 3

Scholar’s Inn: Sourdough, Whole Wheat,
Texas Toast, 4th Generation Biscuit,

 Gluten Free Bread 4

FAMOUS GARLIC FRIES 12.50 (v) 
Parmesan, Garlic, Herbs, Chili Flakes, Lemon Zest,

Turmeric Aioli 

FARMHOUSE FRIES 11.50 (vg) 
Salt & Black Pepper, Tailgate Chipotle Ketchup 

CARAMELIZED BRUSSEL SPROUTS 14.50 (v) 
Maytag Blue Cheese, Toasted Almonds, Red Pepper Coulis. 

Add Bacon 4 

ROASTED GARLIC HUMMUS 12 (vg)
Mediterranean Pita Chips, Herbed Extra Virgin Olive Oil, 

Chili Flakes. 
Add Veggies 3.5

4TH GENERATION BISCUIT BASKET 12 (v) 
Jam, Whipped Butter, Apple Butter

CINQUE TERRE FRIED CALAMARI 17
Pepperoncinis, Roasted Red Pepper Coulis, 

Turmeric Aioli, Lemon, Rosemary

A LA CARTE ITEMS TO

SHARE 

SWEETS 

TRIPLE CHOCOLATE CAKE 12 (v) 
Layered Chocolate Cake, Whipped Chocolate Frosting,

Chocolate Ganache 

HOOSIER SEASONAL COBBLER 12 (v) 
Blueberries, Sweet Biscuit Crumble, 

Chantilly Cream 

NEW YORK STYLE CHEESECAKE 12 (v) 
Raspberry Compote, Chantilly Cream

 HARTZELL’S 10 (v/gf) 
Your Choice of Seasonal Flavors

with Fresh Berries

(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.
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