farmer's table

Mother’s Day Brunch
SPECIALS

Cocktails
FARMER’S FRENCH 75

Botanist Gin, Lemon Juice, Agave, Prosecco / 14

MOMMA'’S DAY OFF MARTINI
Organic Strawberries, Thai Basil & Agave,
Vodka, Lemon, Elderflower / 14

PEACH or MANGO MOM-MOSA

Your Choice of Peach or Mango Puree
with Prosecco /12

Mocktail

BUTTERFLY EFFECT ELIXIR
Organic Butterfly Tea, Kombucha, Passionfruit,
Grapefruit, Edible Flower / 10

Specials

TOMATO BISQUE & GRILLED CHEESE VEG
Aged Gouda & Cheddar Brioche / 11

TUSCAN BREAKFAST FOCACCIA
House Baked Organic Focaccia Toast,
Organic Tomato, Arugula & Whipped Ricotta,

San Daniele Prosciutto, Sunny Side Up Egg,
Balsamic, Basil EVOO / 24

ENERGY POKE BOWL GF/HP+/LC
Warm Jasmine Rice & Quinoa, Sushi Poke Tuna,
Avocado, Kimchi, Cucumbers, Mango, Scallions /25

LEMON BLUEBERRY FRENCH TOAST VEG
Vanilla Brioche French Toast, Lemon Curd,
Warm Blueberry Maple Sauce,
Cinnamon Almond Crunch / 19

Dessert

COCONUT DREAM CAKE VEG
Airy Coconut Cake with Coconut Whipped Cream,
Macerated Pineapple “Relish”, Raspberry Sauce / 13

GLUTEN FREE - GF | VEGAN -V
VEGETARIAN - VEG | HIGH PROTEIN - HP+
LOW NET CARBS - LC




