
STARTERS

HAND-MADE PASTA  

Burrata toast  11
heirloom tomatoes, fresh burrata cheese, house-baked 
focaccia, trapenese pesto, smoked almond, micro basil

almond Fried Brie  12
red pepper jelly, estate-raised micro greens, crostini

Crispy Calamari  11
piquillo pepper purée, fried lemons and parsley leaves

Fried oysters  11
creamed spinach, bacon, pickled shallots, Calabrian chili sauce

artisan Cheese plate  17 / 26
three or five artisan cheeses served with crostini, fruit 
mostarda, and spiced honey (see server for selections) 

CharCuterie Board  18
chef’s selection of three meats, violet mustard, toasted 
baguette, marcona almonds, pickled vegetables

BeeF tip sandwiCh* 18
house-baked sourdough bread, fried pickled red onion, 
horseradish cream, arugula, sea salt and malt vinegar chips

smoked turkey sandwiCh 17
soft brie and bacon on sourdough bread with bibb lettuce 
and bacon-grapefruit jam, served with sea salt and malt 
vinegar chips

sorrell’s Creek mountain trout 23
haricot vert, herb roasted fingerling potatoes, brown butter, 
smoked almonds

peCan ChiCken salad 16
tender chicken blended with sweet honey-jalapeño 
dressing, grapes and toasted pecans, served over 
estate-raised greens   (Sandwich +$2)

summer Corn risotto 17
roasted corn, parmesan, house-made ricotta salata, 
summer squash, estate-raised micro basil   (Add Shrimp +$8)
 
steak Frites* 26
chef’s cut steak, cabernet-shallot butter, bistro fries, 
truffle aïoli

Bistro Burger* 18
estate-raised Angus beef, caramelized onion, arugula, 
fines herb mayonnaise, provolone, and Gruyére served 
with French fries

porChetta sandwiCh 18
estate-raised pork belly, caramelized fennel aïoli, frisee, 
lemon relish, house-baked rye, sea salt and malt vinegar chips

SANDWICHES & ENTREES

SOUP & SALAD
FrenCh onion soup 950

melted Gruyére and provolone   
 
soup oF the day 9   
 
Bistro Farm salad 10
estate-grown baby lettuce, whiskey glazed pork belly, 
blue cheese, smoked crème fraîche dressing, pickled 
shallots
 
Beets and summer greens  9
spinach, arugula, spiced pecans, hazelnut vinaigrette, 
fresh goat cheese
 
Caesar salad* 8 
crisp romaine, classic caesar dressing, focaccia croutons, 
Parmigiano Reggiano 

add salmon 12     add ChiCken 7
pappardelle     19
sautéed shrimp, heirloom tomatoes, summer squash, 
white wine butter sauce 

rigatoni      17
artichokes, green peas, fried capers, parmesan

*These items can be cooked to requested temperature, but consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illnesses

WOOD FIRED PIZZA 
  artisan meats  16

salami, pepperoni, red sauce, mozzarella, fresh oregano

margherita     15
heirloom tomatoes, fresh mozzarella, basil 

smoked ChiCken      17
Neuskes bacon, peppadews, red sauce, pesto, mozzarella


