
Roasted Baby Beets 9.65
Golden, Striped & Red Beets, Baby Carrots, Turnips, Goat Cheese 
& Baby Greens Drizzled with White Balsamic Reduction 
& Basil Infused Olive Oil

Sweet Corn Chowder       	 Bowl 6.45 Cup 4.45

Black Bean Turkey Chili   	Bowl 6.45 Cup 4.45
Soup of the Day 			  Bowl 6.45 Cup 4.45 

Cheese Plate 14.85
Chef Hans’ Selection of Assorted Cheeses with 
Caramelized Onions, Olive Tapenade, Caramelized Pears, 
Candied Pecans & Crostini

Calamari Frites 9.85
Crispy Breaded Calamari Strips with Spicy Rémoulade & Marinara Sauce

Grilled Artichoke 10.85
Whole Grilled Artichoke served with Salt & Pepper Garlic Butter

Maple Baked Salmon Salad 15.65
Maple Baked Salmon, Watercress, Baby Greens, Apples, 
Candied Pecans, Cherry Tomatoes, Red Grapes 
& Maple Honey Mustard Vinaigrette

Chicken & Feta Salad 12.85
Pulled Poached Chicken Breast, Feta Cheese, 
Arugula, Cucumbers, Fresh Tomatoes, Avocado 
& Lemon Cracked Pepper Vinaigrette

Farm Cobb Salad 13.65
Chopped Grilled Chicken Breast, Applewood Smoked 
Bacon, Hard Boiled Egg, Romaine Lettuce, Avocado, 
Tomatoes, Blue Cheese & Sherry Vinaigrette

Ahi Three Ways 16.65
Pepper Crusted, Crêpe Wrapped & Tartare Ahi Tuna; 
Baby Greens; Balsamic Dressing & Warm Ponzu Sauce

Shrimp & Tortilla Salad      14.65
Grilled Shrimp, Romaine Lettuce, Corn, Black Beans, 
Fresh Tomatoes, Tortilla Strips, Guacamole, 
Pico de Gallo & Cilantro Dressing

BBQ Chicken Salad 13.65
Chopped BBQ Chicken Breast, Romaine, Grilled Corn, 
Black Beans, Red Onions, Crispy Tortilla Strips, 
Fresh Tomatoes, BBQ Sauce & Cilantro Dressing

Kelli Jean’s Salad 10.85
Butter Lettuce, Dried Cranberries, Candied Pecans, 
Goat Cheese & Lemon Mustard Dressing  

Lobster Salad 24.65
Fresh Maine Lobster, Romaine Lettuce,
Applewood Smoked Bacon, Hard Boiled Egg, Avocado, 
Fresh Tomatoes & Sherry Vinaigrette

Farm Classic Cheeseburger 12.65
Certified Humane Meyer Natural Angus®, Aged Cheddar Cheese, 
Fresh Tomatoes, Red Onions, Pickles & Mayo on a Farm Baked Bun

Turkey Burger 13.85
Ground Turkey, Wild Mushrooms, Grilled Onions, Country Mayo 
& Gruyère Cheese on a Farm Baked Bun

Cajun Salmon Burger 14.85
Fresh Salmon Patty, Fresh Tomatoes & Coleslaw 
on a King’s Hawaiian® Sweet Roll

BBQ Bacon Cheeseburger 14.85
Certified Humane Meyer Natural Angus®, Applewood Smoked Bacon, 
Crispy Onions, BBQ Sauce & Aged Cheddar Cheese 
on a King’s Hawaiian® Sweet Roll

Buffalo Blue Burger 14.85
Ground Buffalo, Melted Blue Cheese, Fresh & Oven-Roasted Tomatoes, 
Fresh & Caramelized Onions, Butter Lettuce & Mayo 
on a King’s Hawaiian® Sweet Roll

Veggie Burger 13.65
Veggie Burger, Avocado, Cucumbers, Radish Sprouts, Fresh Tomato 
& Dijon Mustard on a Farm Baked Bun

BLTA 10.85
Applewood Smoked Bacon, Butter Lettuce, Avocado,
Oven-Roasted Tomatoes & Mayo on Sourdough Bread

Pear & Brie 10.85
Caramelized Pears, Brie Cheese, Red Wine Onions 
& Shallot Aioli served warm on Raisin Walnut Bread

Meatloaf Sandwich 12.85
Certified Humane Meyer Natural Angus® Meatloaf, 
Cajun Ketchup, Dill Pickles & Provolone Cheese 
on a Country Roll 

Farm Lobster Club 24.65
Fresh Maine Lobster, Applewood Smoked Bacon, Avocado, 
Red Onions, Arugula, Fresh & Oven-Roasted Tomatoes 
& Spicy Rémoulade on Country White Bread

BBQ Beef Brisket 12.85   
Beef Brisket, Grilled Onions, Jack Cheese & 
BBQ Sauce on a Country Roll

Blackened Chicken Wrap 12.85 
Blackened Chicken Breast, Applewood Smoked Bacon, 
Fresh & Oven-Roasted Tomatoes, Onions, 
Avocado, Mixed Baby Greens & Herb Aioli 
wrapped in Farm Fresh Flat Bread 

Reuben Sandwich 11.85
Corned Beef, 1000 Island Dressing, Gruyère Cheese
& Cabbage on Rye Bread 

Turkey Club 12.85
Oven-Roasted Turkey, Avocado, Applewood Smoked Bacon, 
Fresh Tomato & Mayo on Sourdough Bread

Grilled Chicken Sandwich 11.85
Grilled Chicken Breast, Fresh Tomatoes, Jack Cheese, 
Butter Lettuce & Country Mayo on Country White Bread

½ Sandwich & Soup, Salad or Fries 8.45 
Choice of ½ a BLTA, Pear & Brie or Grilled
Chicken Sandwich with choice of Cup of Soup, 
Baby Greens Salad or Farm French Fries 

Sandwiches

Burgers

Beginnings

Salads

Garlic French Fries 5 	 Roasted Vegetable 5
Sweet Potato Fries 5	 	 Broccolini 5  	
Blackened Chicken 5	 	 Grilled Chicken 5		
Grilled Shrimp 8 			P  eppered Ahi Tuna 10	 	
Grilled Salmon 10		L  obster 15

Lunch

Sides

Served with Crisp Farm French Fries, Mixed Baby Greens 
or Coleslaw. Substitute Sweet Potato Fries add 1

Served with Crisp Farm French Fries, Mixed Baby Greens or Coleslaw. 
Substitute Sweet Potato Fries add 1

The Farm of Beverly Hills® is committed to buying only the best
Farm Fresh, Locally Sourced & Organic Products Whenever Possible. 



Pinot Gris				    		  Btl

Buena Vista, Carneros, 2009					     51

Sparkling				         Split	 Btl	
Mumm,Cuvée M, Napa Valley,NV				    10 

Gloria Ferrer, Va de Vi, Napa					    38

Schramsberg, Napa 						      79

Sauvignon Blanc		  3oz	 6oz	 Btl

Simi, Sonoma County, 2008			   4	 7	 26

Benziger, North Coast, 2009			   5	 9	 32

Cartlidge & Brown, Sonoma County, 2006	 6	 11	 38

Chalk Hill, Estate, Sonoma County, 2006	 7	 14	 47

Riesling				    3oz	 6oz	 Btl

Firestone, Central Coast, 2009		  4	 7	 26

Chardonnay			   3oz	 6oz	 Btl	
Jekel, Monterey, 2009				   4	 7	 26	

Simi, Sonoma County, 2008 	 		  5	 9	 32

Sanford, Santa Barbara County, 2008	 	 6	 11	 38

Sonoma-Cutrer, Russian River Ranches, 2008	 7	 14	 47

Flora Springs, Napa, 2008			   		  50

Stag’s Leap Wine Cellars, Karia, Napa, 2007		 	 58

Franciscan, Cuvée Sauvage, Carneros, 2007		  	 65

Cakebread Cellars, Napa, 2007				   	 75

Clos Pegase, Hommage, Napa, 2008		   	 	 75

Pinot Grigio			   3oz	 6oz	 Btl	
Clos du Bois, Ca, 2008			   4	 7	 26

Ferrari-Carano, Russian River Valley, 2009	 5	 9	 32

Di Bruno, Sta. Rita Hills, 2008		  7	 14	 47

Viognier				    3oz	 6oz	 Btl	      
The White Knight, Clarksberg, 2008		  4	 7	 26

White Blend			   3oz	 6oz	 Btl	
Pine Ridge, Chenin Blanc/Viognier, Ca, 2009	5	 9	 32		

Fumé Blanc			   3oz	 6oz	 Btl     
Robert Mondavi,  Napa Valley, 2008		  5	 9	 32

White Wine

Zinfandel				    3oz	 6oz	 Btl

Rancho Zabaco, Sonoma County, 2008		  5	 9	 32   

Joel Gott, California, 2008	 		  6	 11	 38

Ravenswood, Teldeschi, Dry Creek Valley, 2007	 	 	 60

Cabernet Sauvignon	 3oz	 6oz	 Btl	
Liberty School, Paso Robles, 2007		  4	 7	 26

Kunde, Sonoma Valley, 2006	 	 	 5	 9	 32

Matchbox, Lake County, 2007		  6	 11	 38

Ramsay, Napa Valley, 2008			   7	 14	 47 

Charles Krug, Napa Valley, 2008				    50

Stuhlmuller, Alexandar Valley, 2008				    65

Hess Collection, Mount Veeder, Napa Valley, 2006	 	 85

Red Blend				   3oz	 6oz	 Btl

Chasing Lions, Napa Valley, 2006		  5	 9	 32   

Beringer, Alluvium, Knights Valley, 2007	 7	 14	 47

Ferrari-Carano, Trésor, Sonoma County, 2005	 	 	 70 

Meritage				    3oz	 6oz	 Btl

Sterling, Central Coast, 2008			  4	 7	 26

Quintessa, Napa Valley, 2005					    213

Syrah					     3oz	 6oz	 Btl     
Estancia, Central Coast, 2007			  4	 7	 26

Alexandar Valley, Alexandar Valley, 2007	 5	 9	 32

Merlot					     3oz	 6oz	 Btl	
Jekel, Monterey, 2007	 			   4	 7	 26

Buena Vista, Caneros, 2005			   5	 9	 32

Franciscan, Napa Valley, 2006			   6	 11	 38   

Pinot Noir				   3oz	 6oz	 Btl	
Red Tree, Ca., 2009	 			   4	 7	 26

Rodney Strong, Russian River Valley, 2008	 5	 9	 32

Buena Vista, Carneros, 2006			   6	 11	 38

Inception, Santa Barbara County, 2008		 7	 14	 47

Petite Syrah			   3oz	 6oz	 Btl

Concannon, Central Coast, 2006			   4	 7	 26

Shannon Ridge, Lake County, 2008		  6	 11	 38

Stag’s Leap, Napa Valley, 2007				   	 70

Red Wine

Malbec					    3oz	 6oz	 Btl

Lockwood, Monterey, 2008			   4	 7	 26

Rock & Vine, Lake County, 2008		  6	 11	 38

Wine List

Non Alcoholic Beverages
Soda - Coke, Diet Coke, Sprite, Root Beer

Passion Fruit Iced Tea

Lemonade

Juice - Cranberry, Grapefruit, Orange, Apple

Coffee- Decaf, Regular

Aqua Pana 

San Pelligrino

*Vintages are subject to change

Half Bottles			   	     ½ Btl	
Schramsberg, Blanc de Blancs, Brut, Ca, 2005		  45

Kenwood, Sonoma County, Sauvignon Blanc, 2008		  18

Testarossa, Castello, Chardonnay, 2007			   34

Cakebread, Napa, chardonnay, 2008				    45

Half Bottles			   	     ½ Btl	
Wild Horse, Central Coast, Pinot Noir, 2008			  30

Matanzas Creek, Bennett Valley, Merlot, 2006			  34

Hall, Kathryn Hall, Napa, Cabernet Sauvignon, 2004	 	 60

Seghesio, Sonoma, Zinfandel, 2005				    30 

Because we are committed to supporting our local economy 
& reducing our footprint, we offer only California Wine

Please ask your server for our cocktail & beer 
selections. 


