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

RiccoTTA ToAsT Housemade Peach Vanilla Jam, Za’atar & Macadamia Nuts 17.50

HomemAde GRAnolA & YoGuRT Granola with Nuts, Plain Greek Yogurt, Berries & Honey 16.50

Bowl of oATmeAl Brown Sugar & Raisins 14.50

BuTTeRmilk PAncAkes Pure Maple Syrup, Butter & Powdered Sugar - Add Blueberry Compote +2 16.50

BlueBeRRY oR BAnAnA PAncAkes Pure Maple Syrup, Butter & Powdered Sugar      17.50

cHAllAH fRencH ToAsT Berries, Pure Maple Syrup & Powdered Sugar 17.50

cHimicHiRRi Bowl Black Forbidden Rice, Broccolini, Peppers, Mushrooms, Cabbage, Carrots & Soft Poached Eggs      17.50

sAlmon lox BAGueTTe  House Salmon Lox, Dill Whipped Burrata, Arugula, Tomato, Red Onion & Capers on a Baguette    22.75

fRied eGG sAndwicH  Bacon, Shallot Aioli & Jack Cheese on Croissant with Potatoes or Organic Greens - Substitute Berries +3  17.50

Huevos RAncHeRos  Fried Eggs, Corn Tortilla, Black Beans, Jalapeno, Avocado, Pico de Gallo, Jack Cheese & Ranchero Sauce 17.50

Add Chorizo +3.50 

fARm BReAkfAsT BuRRiTo Scrambled Eggs, Chorizo, Jack Cheese, Crispy Potatoes & Roasted Tomatillo Salsa with Chips  17.50

lox BenedicT Poached Eggs, Arugula, Salmon Lox & Hollandaise with Potatoes or Organic Greens - Substitute Berries +3 22.75

eGGs floRenTine Poached Eggs, Spinach, Ham & Hollandaise with Potatoes or Organic Greens - Substitute Berries +3 18.75

Build YouR own omeleT oR scRAmBle  Choice of 4 items  with Potatoes or Organic Greens - Substitute Berries +3  18.75

Asparagus
Avocado +2
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
Chorizo

Ham
Turkey Sausage
Salmon Lox +6

Mains substitute Egg Whites 2 - Substitute Gluten Free Bread 3

La CoLombe Drip Coffee

espresso DeCaf or reguLar

ameriCano

Caffe moCha

CappuCCino

Latte   Add Vanilla or Lavender

goLDen Latte Milk, Tumeric, Ginger, Cinnamon & Maple Syrup

matCha Latte with Almond Milk

hot ChoCoLate with Marshmellow & Sprinkles

HoT TeA English Breakfast, Citrus Mint, Earl Grey, Chamomile or Jasmine

Coff��and�Tea

Starters
Breakfast

Beverage
QuencH cold PRessed Juice

Watermelon, Jicama, Strawberry, Mint, Lime 

Gold n’ GReen cold PRessed Juice

Pineapple, Fuji Apple, Cucumber, Kale, Dandelion, Turmeric, 

Lemon & Mint

sunRise cold PRessed Juice

Orange, Carrot, Coconut Water, Lemon, Ginger & Turmeric

komBucHA    GT’s Trilogy

mountain VaLLey stiLL or sparkLing Water

lAvendeR lemonAde

LemonaDe

iCeD tea

orange JuiCe

grapefruit JuiCe

Cranberry JuiCe

appLe JuiCe

fountain soDa

Wifi: *farm of bh guest    passWorD: farmbrownie

We are a cashless restaurant and gladly accept credit cards. Please alert your server of 

allergies. A 5% charge is added to all checks to cover the cost of healthcare benefits for our 

employees.   If you would like this charge removed, please let us know. 



TuRkeY cHili            Bowl 12.50 Cup 6.50

veGAn cuRRY lenTil souP                 Bowl 12.50 Cup 6.50

RoAsTed cAulifloweR Chili Flakes & Capers  12.50

BRussels sPRouTs Flash Fried Brussels Sprouts with Lemon & Parmesan Cheese 13.50

cuRRY Hummus cRudiTe  Housemade Curry Hummus with Assorted Vegetables    14.50

fRencH onion YoGuRT diP with Housemade Potato Chips    12.50

cHoPPed sAlAd Romaine, Spinach, Peppers, Zucchini, Cucumbers, Tomatoes, Red Onion, Olives, Feta & Red Wine Vinaigrette 20.50

summeR kAle sAlAd Kale, Arugula, Strawberries, Goat Cheese, Almonds, Poppy Seeds & White Balsamic Vinaigrette 18.50

fARm coBB sAlAd Chicken Breast, Bacon, Egg, Blue Cheese, Romaine, Avocado, Tomatoes & Sherry Vinaigrette  21.50

sesAme cRusTed AHi sAlAd Romaine, Carrots, Cabbage, Cucumber, Avocado, Cilantro, Mint, Wontons & Miso Dressing 20.50

mAPle BAked sAlmon sAlAd Greens, Apples, Walnuts, Cherry Tomatoes, Grapes & Maple Honey Mustard Vinaigrette 25.50

ToRTillA sAlAd Blackened Chicken, Romaine, Corn, Black Beans, Tortilla Strips, Guacamole, Pico & Cilantro Dressing 21.50

TAHini cAesAR sAlAd Chicken, Romaine, Kale, Radicchio, Parmesan, Za’atar Breadcrumbs, & Vegan Tahini Caesar Dressing  21.50

miso sAlmon Bowl  Forbidden Rice, Carrots, Cabbage, Broccolini, Kim Chi, Snap Peas, Sesame Seeds, Green Onions & Miso Dressing   25.50

  

clAssic BuRGeR Grass Fed Beef, or Free Range Turkey with Mayo, Lettuce, Tomato, Onions & Pickles  20.50

add cheese  +2    add bacon  +2      add fried egg  +2

BRie & PRosciuTTo sAndwicH Arugula & Date Jam on a Baguette  18.50

TunA melT Housemade Albacore Tuna Salad & Cheddar Cheese on Sourdough            18.50

cRisPY cHicken sAndwicH Crispy Chicken, Pickles, Zab’s Aioli Slaw & Zab’s Hot Honey     19.50

BlAckened cHicken wRAP Bacon, Tomatoes, Onions, Baby Greens & Cilantro Aioli  18.50 

TuRkeY cluB Oven Roasted Turkey Breast, Bacon, Tomato, Lettuce & Mayo on Triple Decker Sourdough   19.50

cuRRY Hummus veGeTABle wRAP Curry Hummus, Mini Peppers, Red Onion, Zucchini, Spinach, Chili Garlic Oil 18.50

Pulled PoRk sAndwicH Pulled Pork, Pickled Red Onions, Hot Honey Mustard & Slaw    19.50

fAmous fARm BRownie sundAe Famous Farm Brownie, McConnell’s Ice Cream, Chocolate Sauce & Whipped Cream        12.50

AffoGATo McConnell’s Sweet Cream Ice Cream, Cinnamon & Espresso  7.50

BuTTeRcAke Blueberry Compote & Whipped Cream  12.50

lemon BAR Berries & Powdered Sugar   10.50

Salads and Bowls

Starters
Lunch

Sandwiches�with Fries or Salad - Subsitute Sweet Potato Fries +2      Substitute Gluten Free Bread +3

De�ert

Wifi: *farm of bh guest    passWorD: farmbrownie

We are a cashless restaurant and gladly accept credit cards. Please alert your server of allergies. A 5% charge is added to all checks to cover the cost of healthcare benefits for our employees.   

If you would like this charge removed, please let us know. 


