Media Menu
Note: v indicates a vegetarian dish and n indicates that the dish contains nuts.
Starters
n-Serrano ham, roquefort cheese, pear, marcona almonds and local honey  $12
Crab and artichoke with sourdough toast  $9
Shrimp spring rolls with mango sauce  $12
Crispy calamari, spicy marinara and lemon aioli  $10
v-Tempura green beans, hot mustard sauce  $8
v-Tomato-fennel soup, brioche croutons  $5
Today’s soup  $5
Starter Salads
v-Mediterranean salad with iceberg, olives, feta cheese, red onion and oregano dressing  $7
v-Asparagus and fennel salad, tomato vinaigrette  $8
v-Frisee, and arugula salad, hearts of palm, parmesan and citrus-champagne vinaigrette  $8
v-Roasted golden beet and green bean salad, Texas goat cheese, and parsley emulsion  $8
v-Field greens, aged balsamic vinaigrette  $6
Entrée Salad
Crab, mango, avocado salad, Bibb lettuce and orange dressing  $16
Caesar salad with roasted chicken breast  $14
n-Moroccan spiced beef tenderloin salad, couscous, tomato and ricotta salata  $14
Seared ahi tuna and glass noodle salad  $14
Flatbreads
Grilled shrimp, chorizo and Farmer House cheese  $12
v-Organic mushrooms, roasted garlic and manchego cheese  $10
Smoked bacon, caramelized onion, ricotta  $11
v-Fresh Dallas mozzarella, tomato and basil  $10
Burgers
Steakhouse burger on brioche bun  $14
Smoked bacon, Wisconsin cheddar, on onion roll  $15
n-The Waldorf, apple, walnuts and blue cheese on brioche  $16
The Farmer, smoked bacon, fried egg, and Farm House cheese on grilled rye bread  $16
v-Barley, lentils and brown rice burger, sauteed mushrooms and provolone cheese  $14
*Turkey burger may be substituted for any of the above

Sandwiches
Grilled halibut, spicy slaw on french roll  $16
Parmesan-jack crab melt with avocado on toasted italian bread  $16
Grilled chicken breast panini with garlic-basil aioli  $12
Smoked turkey on sourdough, peppered bacon, Monterey jack, cilantro-avocado mayonnaise  $12
Roast pork, ham, Swiss cheese, pickles and mustard on cuban bread  $14
v-Grilled cheddar, provolone, onion marmalade and Dijon mustard, sourdough bread  $10
Specialties
n-Today’s fish, green beans, tomato confit and basil emulsion  $22
Roast chicken breast, asparagus, corn and shallot, red rice  $18
Filet mignon, mushroom ragout, scalloped Yukon Gold potatoes  $29
Sauteed shrimp and cumin seed pasta with spring vegetables  $21
Prime NY strip, sherry glazed pearl onions, fingerling and olive oil mash  $32
Roast pork tenderloin, smoked tomato sauce and spring bean stew  $19
Sides
v-Asparagus in brown butter  $8
v-Garlic butter fries  $5
v-Sauteed forest mushrooms  $8
Four cheese mac’ n’ cheese with crispy pancetta  $8
v-Fingerling and olive oil mash  $6
Desserts
n, v-Chocolate brownie sundae, cream cheese ice cream, caramel and ganache  $8
n, v-Valencia orange tart, minted vanilla syrup  $8
v-White chocolate frozen souffle, poached fruits  $8
v-Peach napoleon, lavender honey ice cream  $8
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