FARM

RESTURANT + BAR

ADDITIONAL ITEMS TO SHARE
PRICES VARY

ADDITIONS

HOUSEMADE BEIGNETS 12 | 20
caramel, hot chocolate sauce

CANNOLI TRIO | 10
ricotta pecora | pistachio | chocolate dip

ITALIAN BREADBASKET | 9
brioche | carrot coffee cake | rum ciambella

BUBBLES

FARM SPARKLING MIMOSA | 15
cranberry, grapefruit, or classic

DOMAINE CARNEROS | 22
brut, carneros

SCHRAMSBERG, BLANC DE
NOIRS | 23
brut, napa

DOMAINE J. LAURENS,
CREMANT DE LIMOUX | 15
brut rosé, France

COFFEE & TEA
COFFEE | 5
ESPRESSO | 5
CAPPUCCINO | 8
LATTE | 8

ART OF TEA | 5

earl grey, green, mint,
chamomile, english breakfast

JUICES

GRAPEFRUIT JUICE | 6

ORANGE JUICE | 6

BRUNCH

Mother’s Day 2025

AMUSE BOUCHE

HOUSEMADE BEIGNETS
strawberry coulis, hot chocolate sauce

CHOOSE 4 DISHES FOR THE TABLE TO
BE SHARED FAMILY-STYLE

$135 PER PERSON

FARM SALAD

kishu mandarin | sicilian pistachio | purple haze goat cheese
buttermilk tangerine dressing

TRUFFLED SOFT SCRAMBLE
BRUSCHETTA

créme fraiche | burgundy truffle

pecorino gigante | chives

SMOKED SALMON AND BAGEL
CHIPS

smoked salmon roe | pickled onion | egg mimosa
frisee | créme fraiche

ANGEL BISCUTS AND GRAVY
rosie’s fried chicken | toasted black pepper gravy

QUICHE FLORENTINE
gruyere | spinach

ENGLISH PEA RISSOTO
preserved lemon | spring pea espuma | english pea

LOBSTER ROLL
fennel confit | charred lemon aioli | crispy pancetta

DUNGENESS CRAB EGGS BENEDICT
model bakery english muffin
salsa verde | chili hollandaise

EGGS IN PURGATORY
preserved pepper ragu | house made italian sausage carneros
hen-inn Eggs | parmigiano-reggiano

SHRIMP AND POLENTA
aji dulce | habanero pickled onion

BRANDT RIBEYE
over easy egg | saba onions | tenbrink olive oil

STRAWBERRY CREPE
strawberry cremeux | black pepper chantilly
lime olive oil curd

WHITE CHOCOLATE BRIOCHE
PUDDING

matcha orange créme | blackberry compote
creme fraiche ice cream

BRIOCHE FRENCH TOAST
poached apples | candied walnuts
whipped mascarpone

CHOCOLATE MASCARPONE
CHEESECAKE
cocoa nib mousse | hazelnut praline | chocolate brownie

Chef de Cuisine Chase Immel | Pastry Chef Ethan Howard

consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



