
Dinner
Beginning at 3:30 pm Daily

Burgers & Sandwiches
Classic Burger  15.45
Grass Fed Beef, Housemade Quinoa Veggie or Free Range Turkey with Housemade Mayo, Lettuce, Tomato, Onions & Pickles 
choice of Fries or Organic Greens  Substitute Sweet Potato Fries 1.50

Blackened Chicken Wrap  15.45 
Bacon, Tomatoes, Onions, Baby Greens & Cilantro Aioli choice of Fries or Organic Greens Substitute Sweet Potato Fries 1.50

Fried Egg Burger 16.85
Grass Fed Beef Patty, Fried Egg, Cheddar Cheese, Bacon, Lettuce, Tomato, Onion, Pickles & Mayo choice of Fries or Organic Greens 
Substitute Sweet Potato Fries 1.50

Free Range Turkey & Gruyère Burger  15.85
Gruyère Cheese,  Sautéed Onions, Sautéed Mushrooms choice of Fries or Organic Greens  Substitute Sweet Potato Fries 1.50

Farm Cobb Salad  16.85
Chicken Breast, Bacon, Egg, Blue Cheese, Romaine, Avocado, Tomatoes & Sherry Vinaigrette

Ahi Three Ways  21.85
Pepper Crusted, Poke & Tartare Ahi Tuna; Baby Greens with Balsamic Dressing, Tomato & Warm Ponzu Sauce

Maple Baked Salmon Salad  18.85
Watercress, Baby Greens, Apples, Candied Walnuts, Cherry Tomatoes, Grapes & Maple Honey Mustard Vinaigrette

Crispy Calamari   13.85
Jalapenos, Sweet Chili & Spicy Cilantro-Lime Dipping Sauce

Roasted Baby Beets   11.85
Baby Greens, Watercress, Goat Cheese, Avocado, 
Watermelon Radish & White Balsamic Vinaigrette

Roasted Cauliflower   9.85
Chile Flakes & Capers

Salads

Grilled Salmon Grain Bowl  23.85
Farro, Quinoa, Wild Rice, Mushrooms, Snap Peas, Asparagus, Herbs, Arugula & Housemade Kimchi with Lemon Vinaigrette

Entrees

Roasted Organic Chicken Breast   22.45
Oven Roasted Chicken Breast, Cauliflower, Chile Flakes & Capers with Lemon Chardonnay Sauce

Rib Eye Steak  31.85
Loaded Baked Potato with Sour Cream, Cheddar Cheese, Bacon, Butter & Chives

Pan Roasted Salmon     23.85
Toasted Farro, English Peas, Snap Peas, Cherry Tomatoes & Arugula with Lemon Vinaigrette

Organic Fried Chicken Breast   22.45
Oven Fried Chicken Breast, Lemon Brussels Sprouts, Truffle Mac n’ Cheese

Farm Meatloaf 22.85
Mushroom Gravy, Green Beans with Bacon & Mashed Potato

Ahi Tuna Tower   14.65
#1 Sushi Grade Ahi Tuna, Tomato, Avocado, Cucumber, Sesame 
Seeds with Crisp Wontons with Sesame Dressing & Sriracha

Brussels Sprouts   9.85
Flash Fried Brussels Sprouts with Lemon & Parmesan Cheese

Truffle Mac n’ Cheese  8.85 Garlic Fries  6.85

The Farm
of Beverly Hills

Dessert
Famous Farm Brownie Hot Fudge Sundae Housemade Hot Fudge & Vanilla Bean Ice Cream

Raspberry Cobbler Topped with Vanilla Bean Ice Cream

Dark Chocolate & Sea Salt Cookie Cheese Cake

Caramelized Onion Dip  10.85
Caramelized Onion Dip & Housemade Potato Chips 

Blistered Shishito Peppers  9.65
Blistered Shishito Peppers, Soy Glaze

Vegan Curry Lentil Soup      Bowl 10.45 Cup 4.45
 Turkey Chili            Bowl 10.45 Cup 4.45

Chicken Pesto Panini  15.45
Chicken Breast, Housemade Basil Pesto, Mozzarella Cheese & Arugula on Housemade Focaccia

Chicken Feta Salad  15.85
Grilled Chicken, Shredded Cabbage, Feta Cheese, Caramelized Onions & Green Onion with Red Wine Vinaigrette

Harvest Kale Salad  15.45
Organic Kale, Arugula, Squash, Quinoa, Avocado & White Balsamic Vinaigrette

Housemade Focaccia Bread        6.85 Thick Cut Onion Rings 9.85

Cappellini 17.85
Cherry Tomatoes, Goat Cheese, Capers, Kalamata Olives & Basil Infused Olive Oil - Add Organic Chicken Breast $5

Thank you for dining with us, we appreciate your patronage. Not all ingredients are listed on the menu. Please alert your server of allergies.


