
Two Eggs 4 

Bacon  5 

Sausage 5 

Ham  5 

Side Gravy 4 

Toast       4 

Biscuit      4 

Potato Hash      4 

Bagel & Shmear   5 
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STARTERS SALADS 

SIDES 

ENTREES 

SOUP OF THE DAY                 9 
 

HOUSE MADE CINNAMON ROLL   7 
Add Bacon Crumbles 3 

MIXED BERRY PARFAIT      9 
House Made Almond Granola, Belfonte Strawberry Yogurt 
& Blueberry Yogurt, Fresh Berries 

BISCUITS & GRAVY         Half 8 / Full 14 
 House Made Butter Biscuits, Sausage Gravy 
Add Sausage or Bacon  5 
Add E3 Ranch Steak 9 

 

CHEESE CURDS                   10 
Beer-Battered Hemme Brothers Cheese Curds with House 

Made Buttermilk Dressing 

 

BERRY KALE SALAD      14 
Chopped Kale, Wild Berry Vinaigrette, Candied Pecans, 

Hemme Bro’s Quark Cheese, Pickled Cranberries, 

Shaved Red Onion 

 

WEDGE SALAD   16 
Gem Lettuce, Blue Cheese Dressing with Chive and 

Black Pepper, Bacon Crumbles, Toasted Croutons, 

Cherry Tomatoes, Red Onion 

FARMER’S START                       13 
Two eggs*, Choice of Bacon, House Made Sausage, or 

Ham, Crispy Potato Hash, Choice of Toast 

FARMHOUSE OMELET          13 
Ham, Bacon, Cheddar, House Cut Potato Hash 

PALMBERG VEGGIE OMELET        13 
French Style Omelet, Local Spinach, Leek-Infused Eggs, 

Mushroom, Gruyere, Served with House Cut Potato Hash  

Add House Made Sausage or Bacon 5 

Add Steak 9 

 

EGGS BENEDICT                    15 
Two Poached Eggs*, Shaved Ham, House-Made 

Hollandaise, Bloom Bakery’s Toasted Challah Bread 

VEGGIE BENEDICT                   15 
Two Poached Eggs*, Sautéed Kale, House-Made 
Hollandaise, Bloom Bakery’s Toasted Challah Bread  
Add Barham Family Farms Chicken   6 
Add E3 Ranch Steak                   9    

 

JOHNNY CAKES               13 
Three Corn Griddle Cakes, Whipped Ricotta Butter, Salted 

Honey 

MEATBALL SANDWHICH             15 
Two 4oz Meatballs, Rustic Tomato Sauce, Hemme Bro’s 

Mozzarella, Bloom Bakery’s Toasted Italian Bread, Whipped 

Ricotta, Fresh Basil 

THE ROOSTER             16 
Barham Farm’s Crispy Chicken Breast, Crispy Bacon 

Crumbles, Smoked Gouda, Rooster Sauce, Pickled 

Cabbage Slaw, Toasted Brioche Bun, Served with House 

Cut Fries 

 

` REUBEN                 16 
Beer-Braised Corned Beef, Sauerkraut, House-Made 1000 

Island, Swiss, Toasted Marble Rye, Served with House Cut  

Fries 

 

 

CAJUN HASH        16 

Fritz’s Andouille Sausage, Red Peppers, Poblanos, Onions, 

Local Potatoes, Creamy-Tomato Diablo, Fresh Arugula, 

Choice of Eggs 

FRIED MORTADELLA MELT            14 
Pan-Fried Shaved Mortadella, Havarti Cheese, Dijon-Mayo, 

Onion Kaiser Bun, Easy Egg, House Cut Fries  

STEAK POUTINE     18 
Grilled 8oz Sirloin Steak, Hemme Bro’s Cheese 

Curds, French Fries, Beef Gravy, Herbs, Pickled Red 

Onion, Poached Egg 

HUEVOS RANCHEROS     16 
Green Chili Pork Shoulder, YOLI Corn Tortillas, White Bean 
Puree, Cilantro-Lime Jasimine Rice, Queso Fresco, Choice of 
Eggs 

 

FARMHOUSE SMASH BURGER      16 

Two 4oz. E3 Ranch Premium Beef Patties, Cheddar Cheese, 

Red Onion, Lettuce, Tomato Jam, Mayo, on a Toasted Bloom 

Bakery Brioche Bun, Served with House Cut Fries 

Sub Bleu cheese, Swiss, or Pepper Jack 

Add Ham or Bacon   3 

Add Egg*  2 

SHAKSUKA FLATBREAD    14 
Grilled Al Habashi Naan Bread, Turkish-Spiced Tomato Sauce, 

Bell Peppers, Fresh Arugula, Basil Vinaigrette, Toasted 

Sunflower Seeds, Crispy-Fried Soft-Boiled Egg  

 

CHILAQUILES (Vegan)    15 
YOLI Yellow Corn Tortillas, Onions, Peppers, Tomato-Guajillo 
Sauce, Lime “Crema”, Fresh Cilantro, Pickled Corn Relish 
Add Barham Family Farms Chicken      6 
Add E3 Ranch Steak         9 
 

 



Pas De Probleme Sauvignon Blanc 10 32  
France 2020 

Art of the Earth Chardonnay  9 30 
Mendoza 2021 

Art of the Earth Rose   9 30 
France 2020 

Art of the Earth Malbec   9 30 
Mendoza 2020 

Art of the Earth Cabernet   9 30 
Mendoza 2021 

Henry Varnay Brut    9 28 
France 
 

Henry Varnay Brut Rose   9 28 
France 

SODA       2.5 
Coke, Diet Coke, Sprite, Root Beer, Ginger Beer, 
Club Soda 
 

LEMONADE      3.5 
 

JUICE       3.5 
Orange, Cranberry, Pineapple, Grapefruit 
 

ICED TEA      2.5 
 

HOT TEA       3.5 
 

FRENCH PRESS COFFEE     7 
Broadway Roasting Company (Farmhouse Blend) 
 

*Ask Your Server About Our Mocktails* 

PABST BLUE RIBBON  4 

MICHELOB ULTRA  5 

MODELO ESPECIAL  6 

MARTIN CITY HARDWAY IPA 6 

BOULEVARD WHEAT  6 

MARTIN CITY BLONDE 6 

BOULEVARD TANK 7  7 

 

 

Cocktail Menu 
 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

MIMOSA TOWER                   50/65 
pineapple, cranberry, or orange                           64oz/88oz               

 

SCREWDRIVER    8                     
 

GREYHOUND     8 
 

PALOMA     8 
 

FARMHOUSE MICHELADA   7 
 
RANCH WATER    7  
Campo Bravo Reposado Tequila, vanilla simple, 
Club soda 

 
VIN DIESEL     8 
vodka, champagne, orange juice 

 
ESPRESSO MARTINI   10 
house-infused coffee liquor, house-infused Irish 
cream, coffee 

 
BREAKFAST OLD FASHIONED  12 
bourbon, coffee, maple syrup 

 
MIMOSA     7 
orange, cranberry, grapefruit 
hibiscus rose ($2 upcharge) 

 
SUMMER BEER    8 
vodka, lemon juice, simple, boulevard wheat 
 

FARMHOUSE MARY    8 
Award Winning House Made Bloody Mary Mix 
 

SPICY FARMHOUSE MARY             10 
Award Winning House Made Bloody Mary Mix & House 
Infused Spicy Vodka or Spicy Tequila 

 

 
 BEER 

NON- ALCOHOLIC 

WINE BRUNCH COCKTAILS 


