
SUMMER MENU 2026

Shareables
main street farmer uses gluten-free fryers

MSF FRIES signature hand-cut fries, cooked in 100% beef tallow w/ msf steak seasoning, garlic aioli & ketchup	 12

BRUSSELS SPROUTS tennessee hot sauce, blue cheese crumbles, prosciutto bits, pickled onion & our house ranch 	 15

FARMER’S PIEROGI ‘RUSKIE’ farmer white cheese & potato w/ seasoned sour cream, caramelized onion & prosciutto 	 15

HEIRLOOM TOMATO BRUSCHETTA	 14
grilled french baguette w/ locally grown heirloom tomato, extra virgin olive oil, fresh basil, shallot & balsamic reduction

FARMER CHIPS & GUACAMOLE	 16
our scratch-made signature guacamole w/ pico de gallo, white corn tortilla chips & fresh cilantro

CHIPOTLE CHEDDAR NACHOS 	 17
cumin black beans, grilled jalapeños, fresh pico de gallo, sour cream, pickled red onions & fresh cilantro 

Grains & Greens
protein add-ons: wild acres chicken thigh 7, pulled pork 7, grilled chicken breast 9, salmon fillet* 15

CARIBBEAN JERK CHICKEN BOWL	 21
jerk-spiced chicken, coconut rice, crisp bell peppers, black beans, fresh pineapple &  
pickled red onions topped w/ cilantro, toasted coconut, liquid aminos & a squeeze of lime 

PEACH & PROSCIUTTO SALAD 	 21
roasted peaches w/ toasted pepita, feta cheese, crispy prosciutto, burnt honey drizzle & shallots w/ a tart cherry vinaigrette 

WHITE BALSAMIC MIXED GREENS SALAD	 10 / 12
white balsamic dressing, parmesan cheese & crostini on a bed of mixed greens

Handhelds
all handhelds (excluding tacos) are served w/ choice of beef tallow fries & garlic aioli or mixed green salad		

BEER BRAISED BEEF TACOS (3) 	 22
modelo braised short rib, diced onion, cilantro, pickled red onion & pickled jalapeño

GRILLED CHICKEN PESTO SANDWICH	 19
homemade focaccia bread, sunflower pesto aioli, thick-cut heirloom tomato, red onion & spring mix

MSF BACON BURGER* 	 19
corn cob smoked bacon, mixed greens, tomato & onion served w/ choice of melted cheese

FERNDALE MARKET TURKEY BURGER	 20
farm fresh ground turkey patty, grilled avocado, roasted tomatoes, charred jalapeño, arugula & roasted red pepper aioli

Scratch-Made Pasta 
protein add-ons: wild acres chicken thigh 7, pulled pork 7, grilled chicken breast 9, salmon fillet* 15                                                        

MEDITERRANEAN SHRIMP LINGUINE	 27
spicy tarragon-basil tomato sauce, sautéed shrimp, blistered cherry tomato, pecorino romano  
w/ roasted lemon oil & fresh summer herbs

SUMMER SWEET CORN & HEIRLOOM TOMATO PENNE	 22
sweet corn & chevre cream sauce, sunflower pesto, heirloom tomato wedges, fresh dill & smoked poblano oil 

Entrèes 
WILD ACRES FRENCHED CHICKEN	 32	
wild acres farm-raised chicken breast stuffed w/ garlic-sage cheese & wrapped in prosciutto w/ creamy mashed potatoes, 
demi-glace & long green beans

SUMMER CAST IRON SALMON*  	 34
blackened salmon fillet, sweet corn & poblano risotto, buttermilk foam, corn bisque, chive oil & arugula salad

16OZ GRILLED BONE-IN PORK CHOP* 	 MP
bourbon-peach glazed porterhouse style pork chop, grilled corn on the cob w/ herb butter & homemade bbq kettle chips 

CRISPY AMERICANA CHICKEN DINNER 	 29
hand breaded chicken tenders w/ mashed potatoes, white pepper gravy, house cornbread, sautéed green beans 
& a drizzle of honey sriracha (tossed in Tennesse Hot Sauce +2.00)

CHEF’S ROTATIONAL STEAK* selection of locally sourced cuts of beef w/ seasonal accompaniments	 MP

Kids Menu  CHICKEN STRIPS  11    CHEESE BURGER  11    BUTTERED NOODLES  10  

If you have ANY FOOD ALLERGIES, please alert your server! Thank you! All prices are in USD $ and do NOT include sales tax.  
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

GF Bun 3

GF Pasta 4


