
The Farm
of Beverly Hills

Breakfast
 Substitute Egg Whites 2

Buttermilk Pancakes 	 15.75
Three Pancakes, Maple Syrup & Sweet Butter
Blueberry or Banana Pancakes		    16.50

Homemade Granola & Yogurt 	 16.50
Housemade Granola with Nuts, Plain Greek Yogurt, Berries & Honey

Bowl of Oatmeal 	 14.50
Brown Sugar & Raisins

Avocado Toast 			   15.75
Avocado, Chili Flakes, Sea Salt, Arugula, Watermelon Radish, Lemon 
Juice, Cumin, Seasame Seeds  & Olive Oil

Fried Egg Sandwich 	 17.50
Fried Eggs, Bacon, Shallot Aioli & Jack Cheese on a Croissant 
with Potatoes or Organic Greens Substitute Berries 2.50

Farm Breakfast Burrito 	 17.50
Scrambled Eggs, Bacon, Pico de Gallo, Potatoes, Cheddar served with 
Chips & Guacamole

Build Your Own Three Egg Omelet or Scramble   18.75
Choice of 4 items from below. Served with choice of Potatoes or Organic Greens - Substitute Berries 2.50    Substitute Egg Whites 2.00

Huevos Rancheros 	 17.50
Fried Eggs on a Crisp Corn Tortilla with a Black Bean Potato Cake, 
Avocado, Jack Cheese & Ranchero Sauce 

Breakfast Grain Bowl 	 17.50
Organic Wild Rice, Farro & Quinoa with Asparagus, Mushrooms, 
Cilantro, Arugula, Lemon Vinaigrette & Two Poached Eggs

Lunch
 10 am - 3:30 pm  Daily

Sandwiches & Burgers served with choice of Fries or Organic Greens - Substitute Sweet Potato Fries 2.00

Classic Burger 	 20.50
Grass Fed Beef, or Free Range Turkey with Mayo, Lettuce, Tomato, 
Onions & Pickles 
add Cheese  2	    add bacon  2      add fried egg  2

Blackened Chicken Wrap	  18.50 
Bacon, Tomatoes, Onions, Baby Greens & Cilantro Aioli

Free Range Turkey & Gruyère Burger               21.50
Gruyère, Sautéed Onions & Mushrooms & Mayo

Crispy Chicken Sandwich	    	 18.50
Jalapeno Slaw & Grilled Onions

Harvest Kale Salad 	 17.50
Organic Kale, Arugula, Squash, Quinoa, Avocado 
& White Balsamic Vinaigrette

Farm Cobb Salad	  21.50
Chicken Breast, Bacon, Egg, Blue Cheese, Romaine, Avocado, Toma-
toes & Sherry Vinaigrette

Maple Baked Salmon Salad	  25.50
Organic Greens, Apples, Candied Walnuts, Cherry 
Tomatoes, Grapes & Maple Honey Mustard Vinaigrette

Chicken Feta Salad 	 20.50
Grilled Chicken, Shredded Cabbage, Feta Cheese, Caramelized Onions 
& Green Onion with Red Wine Vinaigrette

Grilled Salmon Grain Bowl 	    25.50
Farro, Quinoa, Wild Rice, Mushrooms, Snap Peas, Asparagus, Herbs, 
Cilantro, Arugula & Housemade Kimchi with Lemon Vinaigrette

Vegan Curry Lentil Soup              Bowl 12.50 Cup 6.50Brussels Sprouts 		  13.50
Flash Fried Brussels Sprouts with Lemon & Parmesan Cheese

Chips & Dip	 13.50

Blackbean Hummus, Guacamole & Housemade Tortilla Chips

Asparagus
Bell Peppers
Black Beans

Onions
Pico de Gallo
Mushrooms

Tomato
Spinach
Ranchero Sauce 

Jack Cheese
Cheddar Cheese
Feta Cheese

Goat Cheese
Gruyère Cheese
Bacon 

Chicken
Ham
Turkey Sausage

Grilled Chicken Salad 	 20.50

Spinach, Parmesan, Quinoa, Cherry Tomatoes, Spicy Cauliflower & 
Pesto Vinaigrette

Turkey Chili	          	  Bowl 12.50 Cup 6.50

Wifi: *farm of bh guest    Password: farmbrownie

We are a cashless restaurant and gladly accept Visa, Mastercard, American Express and Discovery.
A 5% charge is added to all checks to cover the cost of health care benefits for our employees. 

Thank you for supporting a healthier & happier restaurant staff.  If you would like this charge removed, please let us know.

Not all incredients are listed on the menu. Please alert your server of allergies. 

Blackened Chicken & Tortilla Salad 	 21.50
Romaine, Corn, Black Beans, Tomatoes, Tortilla Strips, Guacamole, 
Pico de Gallo & Cilantro Dressing

Roasted Cauliflower 		  12.50
Chile Flakes & Capers

Dessert 
Famous Farm Brownie Sundae	 12.50
Warm Famous Farm Brownie, McConnell’s Sweet Cream Ice Cream, Chocolate Sauce & Whipped Cream

Challah French Toast	 17.50
With Berries & Powdered Sugar

Turkey Club           	   18.50
Oven Roasted Turkey Breast, Bacon, Tomato, Lettuce & Mayo on 
Triple Decker Sourdough 

Eggs Benedict	 18.50
Two Poached Eggs & Ham on an English Muffin topped with 
Hollandaise Sauce

Superfood Bowl	 17.50
Oats, Chia Seeds, Kim Chi, Spinach, Mushrooms, Grilled Onions & 
Avocado



La Columbe Coffee & Espresso

Organic Tea
Chammomile (Caffeine Free) 
Breakfast Blend 
Jasmine Reserve 
Earl Grey 
Peppermint Cardamom (Caffeine Free)

Organic Kombucha & Organic Juice 
 GTs Raw Trilogy Kombucha    9

Organic Cold Pressed Green Juice  Spinach, Celery, Cucumber, Pineapple   8

Regular Coffee
Decaf Americano
Espresso
Caffe Americano
Caffe Mocha
Cappuccino

Macchiato
Latte 
Vanilla Latte
Non Fat Latte
Matcha Latte with Almond Milk

Coke
Diet Coke
Sprite
Iced Tea
Lemonade

Orange Juice
Grapefruit Juice
Cranberry Juice
Apple Juice
Topo Chico

Non Alcoholic 

Mountain Valley Still Water

Cocktails
Paloma Tequila, Fresh Grapefruit Juice & Lime

Aperol Spritz Aperol, Sparkling Wine, Soda & Orange

Espresso Martini Vodka, Kahlua & Epsresso 

Golden Hour Kettle One Vodka, Chambord Liqueur, Lemon Juice & Simple Syrup 

The Best Mai Tai  White Rum, Goslings Dark Rum, Triple Sec, Orgeat, Lime Juice & Pineapple Juice

Bacon Bloody Mary Tomato Juice, Spices, Horseradish, Vodka & Bacon Olive Skewer

White				          			   Glass       	1/2 Btl	 Btl

Prosecco,  NV	  					     15

Champagne, Veuve Cliquot, Orange Label, Brut				    60

Rose, 	Whispering Angel, Cotes de Provence, 2018			   15		  50

Sauvignon Blanc Greywache, New Zeland, 2017			   12		  40

Pinot Grigio, Swanson, San Benito, 2018				    12		  40

Chardonnay Au Bon Climant, Santa Barbara County, 2018		  15		  50

Red					          			   Glass       		 Btl

Pinot Noir Samsara, Sta. Rita Hills, 2014				    15 		  50

Syrah Qupe, Central Coast, 2015					     12		  40

Cabernet Sauvignon, Daou, Paso Robles, 2019			   15		  50

Wine

Bud Light
Corona
Stella 

Beer
IPA Hollywood Way - Lincoln Beer Company
Mosaic Pilsner - Lincoln Beer Company
Chela de Playa Mexican Style Lager - Golden Road Brewing
 

Kids
ages 10 and under  -  Substitute Sweet Potato Fries 2.00

Two Eggs	    9.50
Two Eggs any style with Toast & Mixed Berries

Silver Dollar Pancakes			   9.50
Served with Sweet Butter, Maple Syrup & Mixed Berries

Kid’s Pasta 	 10.50

Penne Pasta with  Butter and Parmesan

Chicken Tenders	 11.50
Crispy Chicken Tenders served with Fries or Mixed Berries

Peanut Butter & Jelly	 10.50
Peanut Butter & Raspberry Jelly served with Fries or Mixed Berries

Grilled Cheese Sandwich	 10.50
Grilled Cheese Sandwich with Fries or Mixed Berries


