
SALADS

ALMANAC Cobb  15 
butter lettuce, classic toppings, lemon sweet tea 
brined chicken, smoked blue cheese dressing

Farmer’s Market  1 1
lacinato kale, fresh veggies, house-made granola, 
goat cheese, cranberry sugar cane syrup vinaigrette 

winter fruit  12  
butter lettuce, arugula, frisse, fennel, honey vinaigrette

Roasted Beets  12  smoked blue cheese, 
celery, arugula, candied pecans, orange marmalade

Orange & Bourbon French Toast  14
roasted quince, vanilla whipped cream 

Buttermilk Waffles  14
blueberry, crème fraiche, Mt Beasor Farms sugar 
cane syrup

Smoked Bacon, Egg & Aged Cheddar 
Croissant  14 
served with breakfast potatoes 

Country Ham & roasted Tomato 
Benedict  15
served with breakfast potatoes

Diablo Scramble  15
scrambled eggs, breakfast sausage, bacon, bell peppers, 
potato, grilled onion, aged cheddar, served with toast

Farmer’s Market Omelet  16
Chef’s selection of veggies and cheese, breakfast 
potatoes, served with toast  

HAM & AGED CHEDDAR Omelet  16 
breakfast potatoes, served with toast

My Mama’s Breakfast Plate  16
aged cheddar cheese grits, 2 eggs your way, applewood 
smoked bacon, breakfast sausage, buttermilk biscuit 
with sugar cane syrup butter
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Banana Chocolate Walnut Bread  7   
orange sassafras butter

Granola  9     strauss yogurt, seasonal preserves

certified angus beef tartare  11   
radish, hollandaise, toasted brioche, cress

Deviled Eggs  7  smoked trout, fresh dill

Scallion Hushpuppies  8     
Mt. Beasor Farms sugar cane syrup butter

Di Stefano’s Burrata Toast  12  brioche, 
country ham, pear, walnuts, arugula & herb salad, bourbon 
barrel aged sherry vinaigrette 

heirloom squash Soup  10  grilled grapes, 
brown butter, cress, crème fraîche 

roasted vegetables  10  Chef’s seasonal selection, 
pickled peppers, goat cheese, romesco sauce  

SANDWICHES // served with choice of fries, 
house made chips or side farmer’s market salad

smoked turkey club  15  
McKenzie Farms turkey, swiss cheese, bacon, 
avocado, butter lettuce, sundried tomato aioli, 
toasted seeded sourdough

Grass Fed Beef Burger  16
brown butter caramelized onions, butter lettuce, 
roasted tomato, white truffle aioli, brioche bun

Herbed Salmon Burger  17 
brown butter caramelized onions, arugula, pickled 
green tomatoes, basil aioli, brioche bun

Chicken Salad Sandwich  15
toasted pecans, granny smith apple, smoked bacon, 
avocado, rocket arugula, panorama croissant 

Water service upon request in compliance with California regulations.      20% gratuity for parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eg gs may increase your risk of foodborne illness.

b ev e r ag es 
tree dollars  
Iced Tea

Arnold Palmer add 1

Lemonade

Soda
coke, diet coke, sprite, ginger ale

Sparkling Water
Waiwera (500ml)

equator Coffee

silk road organic tea
Earl Grey, Peppermint Leaf, 

Genmaicha, Keemun 



Water service upon request in compliance with California regulations.  Bread service upon request.  20% gratuity for parties of 6 or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eg gs may increase your risk of foodborne illness.

b ev e r ag es 
tree dollars  
Iced Tea

Arnold Palmer add 1

Lemonade

Soda
coke, diet coke, sprite, ginger ale

Sparkling Water
Waiwera (500ml)

equator Coffee

silk road organic tea
Earl Grey, Peppermint Leaf, 

Genmaicha, Keemun 

Served with choice of fries, house made chips or side farmer’s market salad

Grass Fed Beef Burger  16  brown butter caramelized onions, 
butter lettuce, roasted tomato, white truffle aioli, served on brioche bun
Beer Pairing: Deschutes Mirror Pond Pale Ale   6

Chicken Salad Sandwich  15    toasted pecans, granny smith 
apple, smoked bacon, avocado, rocket arugula, served on panorama croissant
Wine Pairing:  Chenin Blanc, Dry Creek, Sonoma   10

Herbed Salmon Burger  17 brown butter caramelized onions, 
arugula, pickled green tomatoes, basil aioli, served on brioche bun
Wine Pairing:  Pouilly-Fouisse, Louis Latour, France   16

Grass Fed Steak and Aged Cheddar Melt  15  brown butter caramelized onions, 
roasted poblano pepper, horseradish aioli, rocket arugula, served on toasted ciabatta
Beer Pairing:  Tempranillo, Murrietta, Logrono   13

smoked turkey club  15  McKenzie Farms turkey, swiss cheese, bacon, 
avocado, butter lettuce, sundried tomato aioli, served on toasted seeded sourdough
Wine Pairing:  Grenache Blanc, Kinero Alice, Paso Robles   14
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Scallion Hushpuppies  8    
Mt. Beasor Farms sugar cane syrup butter

Deviled Eggs  7  smoked trout, fresh dill

heirloom squash Soup  10  grilled 
grapes, brown butter, cress, truffle crème fraîche 

certified angus beef tartare  11   radish, 
hollandaise, toasted brioche, cress

Di Stefano’s Burrata Toast  12  
brioche, country ham, pear, walnuts, arugula & herb salad, 
bourbon barrel aged sherry vinaigrette 
country meatballs  13  smoked ham gravy, 
roasted garlic tomato ciabatta  

Steamed Mussels ! Clams  14  
smoked ham hock, mustard greens, tomato toast  

roasted vegetables  10  Chef’s seasonal selection, 
pickled peppers, goat cheese, romesco sauce 

Cured Meats ! Artisan Cheese combo board  18  
local and house made charcuterie, pickled veggies, accompaniments, Chef’s selection of cheese, 
candied pecans, pepper jelly, fruit

Cured meat board 12    /   Artisan Cheese Board  12  

almanac Cobb  15  butter lettuce, classic toppings, lemon sweet tea brined chicken, creamy herb dressing
Wine Pairing: Chardonnay, Frank Family, Sonoma   17

Farmer’s Market  1 1  lacinato kale, fresh veggies, house-made granola, goat cheese, 
cranberry sugar cane syrup vinaigrette 
Wine Pairing: Sauvignon Blanc, Bluxome Street, Russian River   12

winter fruit  12  butter lettuce, arugula, frisse, fennel, honey vinaigrette
Wine Pairing: Rose, By.ott, Provence   14

Roasted Beets  12  smoked blue cheese, celery, arugula, candied pecans, orange marmalade 
Wine Pairing:  Albarino, Pazo Barrantes, Rias Baixas   12
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Our seasonally 
inspired menus emphasize 

the use of fresh, organic & 
locally sourced ingredients 

whenever possible



s e a s o n a l 
T A S T I N G

M E N U

Water service upon request in compliance with California regulations.   Bread service upon request.   20% gratuity for parties of 6 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eg gs may increase your risk of foodborne illness.

Let Chef Tim take you on a culinary journey of Farmer’s Almanac

5 COURSE TASTING MENU  60    add wine pairing 35
 
We kindly request participation from the entire table to 
enjoy the tasting menu.  Available to order until 9pm.

Our seasonally 
inspired menus emphasize 

the use of fresh, organic & 
locally sourced ingredients 

whenever possible

Scallion Hushpuppies  8       Mt. Beasor Farms sugar cane syrup butter

Deviled Eggs  7  smoked trout, fresh dill

heirloom squash Soup  10  grilled grapes, 

brown butter, cress, crème fraîche   

certified angus beef tartare  11   radish, hollandaise, 

toasted brioche, cress

Di Stefano’s Burrata Toast  12  brioche, country ham, pear, 

walnuts, arugula & herb salad, bourbon barrel aged sherry vinaigrette 

Roasted Beets  10  smoked blue cheese, celery, arugula, candied pecans, orange marmalade 

roasted vegetables  10  Chef’s seasonal selection, pickled peppers, goat cheese, romesco sauce  

country meatballs 13  smoked ham gravy, roasted garlic tomato ciabatta  

Steamed Mussels ! Clams  14  smoked ham hock, mustard greens, tomato toast  

Farmer’s Market salad  8  lacinato kale, fresh veggies, house-made granola, goat cheese,  

cranberry sugar cane syrup vinaigrette 

winter fruit salad  8  butter lettuce, arugula, frisse, fennel, honey vinaigrette

Cured Meat Board  12   local and house made charcuterie, pickled veggies, accompaniments

Artisan Cheese Board  12   Chef’s selection of cheese, candied pecans, pepper jelly, fruit 

Combination of Cured Meats ! Artisan Cheese  18

Grilled Bone-In Pork Chop  27  Homestead Ranch pork, corona beans, bacon, 

mustard greens, baby turnip salad

Wine Pairing:  Syrah, Delas, Cotes du Rhone   11

Walnut Crusted Catch of the Day  28  smoked blue cheese mashed potatoes, 

celery root slaw, pear butter vinaigrette

Wine Pairing: Albarino, Pazo Barrantes, Rias Baixas   12

Herb Roasted Chicken ! Dumplings  24  potato-ricotta dumplings, carrots, 

braised celery, truffled chicken gravy  

Wine Pairing: Riesling/Pinot Blanc, Hugel Gentil, Alsace   14

scallop ! wild mushroom pappardelle  26  bay scallops, oyster mushrooms, 

bloomsdale spinach, leek fondue  

Wine Pairing: Chardonnay, Frank Family, Sonoma   17

certified angus flat iron Steak  28   cocoa nib & guajillo chili rub,  farro salad 

with kale, roasted carrots, mixed mushrooms, red wine & cocoa nib vinaigrette

Wine Pairing:  Cabernet Sauvignon, Montagna Tre Vigneti, Napa  18

Slow Roasted Lamb  28  spring onion cous cous, chickpea stew, eggplant, 

spiced yogurt, goat feta 

Wine Pairing: Tempranillo, Murrietta, Logrono   13

Vegan and Vegetarian dishes are available upon request.  Please inquire with your server.  
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old fashioned
Bulleit Rye, sugar, bitters

eclipse
gin, honey syrup, lemon, lavender

mulled spiced wine
spiced red wine served hotCO
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Buffalo Trace 11
Woodford Reserve    13
Angels Envy  14
Templeton Rye  11
Highwest Double Rye 14
WhistlePig 10yr Rye 19

Carpano Antca
Punt e Mes

Cocchi dí Torino

Old Fashioned
Orange • Chocolate

Black Walnut

“Build your own Manhattan”

diablo rojo
tequila, mezcal, cassis, ginger 

syrup, lime, IPA

sun dial
white rum, pineapple gum, 

aperol, lime

winter outlook
bourbon, spiced apple syrup, lemon, 

cinnamon, Golden State cider

solstice
vodka, house made 

earl grey syrup, lemon, mintelev
en 

do
lla

rs

 White
Sauvignon Blanc Bluxome Street, Russian River, 2014 12/46
grenache blanc Kinero Alice, Paso Robles, 2015  14/54 
Riesling/pinot blanc Hugel Gentil, Alsace, 2014  14/54
Chenin Blanc Dry Creek, Sonoma, 2015  10/38
Albarino Pazo Barrantes, Rias Baixas, 2014  12/46
chardonnay Louis Latour, France, 2014  16/62 
Chardonnay Mer Soleil, Santa Barbara, 2014  12/46 
Chardonnay Frank Family, Sonoma, 2014  17/66
Rose By.ott, Provence, 2015  14/46 
Pinot Gris J Vineyards, Healdsburg, 2014 34 
Sauvignon Blanc Flora Springs, Napa, 2014  50 
Bianco-Etna Pietradolce Archineri, Sicily, 2014 68
Viognier Zaca Mesa, Santa Ynez, 2014         62 
des-papes Blanc Dom Vieux Lazaret, France, 2011      72
Chardonnay Flowers, Carneros, 2014  84

 SPARKLING
Cava Mont Marcal, Spain, 2012  10/38 
Brut Rose Bailly Lapierre, France, NV  12/46
Champagne Jacquart, France, NV  60
CHAMPAGNE Veuve Clicquot Brut, France, NV   112

 RED
Pinot Noir Trinity Hill, Hawkes Bay, 2014  10/38
Pinot Noir Alma Rosa, Santa Rita Hills, 2013  14/54
Syrah Delas, Cotes du Rhone, 2014   11/42
Merlot Educated Guess, Napa, 2014  11/42
malbec Gascon, Mendoza, 2015  10/38
tempranillo Murrietta, Logrono, 2011  13/50 
Zinfandel Neyers, Napa, 2014  15/58
Super Tuscan Mongrana, Tuscany, 2011  13/50
cabernet Sauvignon Round Pond Kith & Kin, Napa, 2014 15/58
Cabernet Sauvignon Montagna Tre Vigneti, Napa, 2014   18/70
BORDEaUX Blend Pessimist, Paso Robles, 2014  12/46 
Zinfandel Saldo, Northern California, 2014  58
Pinot Noir Gary Farrell, Russian River, 2013  78
Pinot Noir Red Stitch, Santa Lucia Highlands, 2014        118
Syrah Fess Parker, Santa Barbara, 2013  48
Grenache Sella and Mosca, Scardegna, 2011  44
sangiovese Mazzei Fonterutoli Chianti Classico, Tuscany, 2012  60
Tempranillo Condado de Haza, Duero, 2011  48
Cabernet Sauvignon Jordan, Sonoma, 2012  72
Cabernet Sauvignon Trefethan, Napa, 2013  88
Cabernet Sauvignon Caymus, Napa, 2014  130
Barolo Paulo Scavino, Piedmont, 2012  120

 DRAUGHT
Pilsner URquel (15oz)  6
21st Amendment el Sully (15oz)           6
CALICRAFT Cali coast Kolsch (10oz)         5 
DESCHUTES Mirror Pond pale ale (15oz)     6
anchor steam (15oz)  6
Mission Brewery Amber Ale (15oz)  7 
ballast  pt   orange  vanilla  fathom  IPL (10oz)      7
hangar 24 betty IPA (15oz)  7
Green Flash West coast double IPA (10oz)     7
Stone RuinTen Triple IPA (10oz)  8
Ballast Pt mocha marlin porter (10oz)       8
Golden State Cider (15oz)  8

 BOTTLE
Olympia (can)  3
Hitachino White  11
Amstel Light  5
Magic Hat #9  7
Glutenberg Red Ale (glutten Free)  7
Clauhauster (N/a)  4


