
The Little Farmhouse

Appetizers

Brisket-Mac Skillet
smoked bbq brisket (local), served over farmhouse mac-n-cheese on a sizzling hot skillet

Charcuterie
local cured meats, specialty cheeses, housemade jams, sourdough crackers, pickled treats,
honey comb & fruits

Pork Belly Poppers
seared belly bites, fried rice noodles, white bbq drizzle & scallions

Farmhouse Samosas
choice of chicken, pork belly, or veggie w/ curry potato, lentil & pea filling. Served w/ fried
chickpeas, chimichurri & tpj

Smoked Octopus
fried papas , apple goat cheese puree, quail eggs w/ pickled ginger & guajillo

Breads & Spreads
Grilled breads served with lemon-oregano ricotta, smoked duck paté & black garlic truffle
butter

Grilled Emu Skewers
Marinated emu filet, citrus-olives & currants, chilled celery leaf & fried shallots

Entrées

Smoked Duck Breast
w/ fig mustard seed gastrique

Cast Iron Steak
Choice of sauce - chimichurri, chasseur (mushroom & tomato) or black garlic truffle butter

Farmhouse Burger
All angus beef, organic arugula, grilled tomato, truffle aioli and fried shallots
• (vegan option available)

Pork Chop & Yuca
served over caramelized pears, braised yuca & squash pureé

Scallops & Prosciutto
served over bacon mornay sauce & crispy prosciutto

Lemon Broiled Chicken

Bbq Vegan Meatloaf

Farm plate (veggies 4)

Sides

Garlic green beans

Seasonal root veggies

Bacon-sherry brussel sprouts



Sautéed kale

Mac-n-Cheese

Red Bliss Mashed Potatoes
• (add cheese +.$50 or bacon +$1)

Farmhouse Fries
w/ smoked mustard

Rosemary Sweet Potatoes

Chili Lime Sweet Potatoes

Braised Beets

Collard Greens

Garden Salad

Kale Caesar or Romaine

Desserts

Carrot Cake

Seasonal panna cotta

Apple pie al a mode

Chocolate caramel cake (GF)

Local Ice Cream (seasonal)
• *butter & cream


