Bar Menu

The following items are available beginning at 2pm

Pile ‘o Nachos jalapeno jack sauce, queso cotija, pico de gallo 9.00 veg
Salty Peppery Calamari with fried garlic, chives & chili flakes 11.00

Hand Cut Bistro Fries chipotle aioli 5.50 make it garlic 6.50
make it truffle, asiago cheese & chives 7.50 veg
Chicken Wings spicy soy chile glaze 9.00

Caramelized Onion & Tomato Flatbread Pizza
basil, asiago & jack cheeses, roasted garlic oil 11.50
Build a Burger brioche bun, Y2# Meyer Angus Beef

chipotle mayo, lettuce, onion and tomato, bistro fries 10.95
add $1.00 for each addition selected:

Monterey Jack, aged cheddar, Cambazola or double smoked bacon
Fish Tacos grilled local fresh fish, jalapeno buttermilk sauce
pico de gallo, chipotle black beans 10.50
Romaine citrus grilled chicken, creamy smoked tomato dressing
rosemary-garlic crouton, grated asiago 11.50

BBQ Short Rib Sliders caramelized onions, housemade BBQ sauce 12.00

FARM

TA B LE Early grub pricing 4-7pm

(items below are not available before 4pm)
Subtract $2 on the items below*

Pumpkin Raviolis roasted corn cream, toasted hazelnuts 8.75 veg *
Ginger Chicken Potstickers sweet chile soy sauce 8.75 *
Potato, Brie & Red Onion Quesadillas chipotle honey 8.50 veg *
Skillet Mac n’ Cheese truffle oil, bread crumbs, baked
in a cast iron skillet 9.50 veg *
Southwestern Mushroom Wontons

jalepeno, cream cheese stuffed local mushrooms 10.50 veg *



