
GF-Gluten Free     V – Vegetarian    N – Contains Nuts 

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

(Please note an automatic 20% gratuity will be added to parties of 6 or more) 

  

 
 

EAT  

TABLE 

FRITESV   12 
house fr ies ,  garl ic  aïo l i  
 
COUNTRY PÂTÉ  N   15 
mustards,  f ig,  pis tachio  

 
ROASTED BRUSSELSG F   15 
lardons,  tarragon aio l i  

 
FARMER’S CHEESEV                          18 
red pepper marmalade 
 
CHARCUTERIE BOARD  N                     28 
assortment  of sa lumi,  mustards   
  
FROMAGE & CHARCUTERIE  N      38 
farmers cheese & dai ly charcuter ie  
  
 

SOUPS & SALADS 

ONION SOUP  12 
caramel ized sweet onions ,   
gruyere,  country bread 
 
BEETG F/ V/ N   15 
roasted beets ,  greens ,  Chèvre,  
candied pecan 
 
PEAR & BLEU CHEESEG F /V /N   15 
roquefort ,  pears ,  arugula,   
spinach,  rosemary walnuts  
 
 

 

FRITES PLATES 

STEAK      38 
8oz hanger  
 
MOULES       30 
mussels ,  white wine, butter , herbs,  
garl ic ,  ch i l i  f lake   
 
POULET RÔTI       32 
roasted chicken   
 
POISSON      32 
market  f ish  
 
CHEESEBURGER      28 
aged cheddar, caramelized onions ,  
lettuce, garl ic  aiol i  
 
SHORT RIB  
sauce bourguignon     35 
   
SALADE AUBERGINE  V       26 
eggplant  purée, wi l ted spinach ,  
tomatoes  
 

SIDES  G F/ V 

Roasted Vegetables       10 

White Polenta        8 

Wilted Spinach       10 

Bistro Salad        5 

 

KIDS 12 & UNDER 

Cheddar Cheeseburger     14 
Fr i tes  or B is tro SaladG F/ V  

Steak & Fr i tes or  B is tro SaladG F /V      22 

Chicken Tenders     15 
Fr ites  or B is tro SaladG F/ V  

Cast Iron Mac and Cheese  V     18 

    

 

DESSERTS 

CRÈME BRULEE  V     10 

CHOCOLATE MOUSSE  V    8 
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FARM  


