
GINGERBREAD CAKE
Candied ginger, poached pear, kokuto whipped cream  14

CHOCOLATE CREMEUX
Tonka bean whipped cream, cocoa nib brittle,  GF hazelnut cookie  14

YELLOWTAIL CRUDO
Capers, shallot, etrog citron  23

VEGETABLE CRUDITE
Yuzu emulsion  18

CHARRED CAESAR 
Boquerones, parmesan  14

WOOD FIRED CARROTS
Horseradish, bagna càuda  14

WOOD FIRED ARTICHOKES
Clarified butter, pesto aioli  15

PIZZA OF THE DAY
Inquire with your server  24

MEATBALLS
Flannery beef, bechamel, tomato sauce  16

CHICKEN PARMESAN
Eggplant, provolone, panko, tomato, bulldog sauce  23

MASAMI FLAT IRON
Gremolata, pencil asparagus  37

MT. LASSEN TROUT
Lemon pepper, beurre blanc, baby broccoli  31

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
Automatic 20% service charge applied to all checks

Farmstand proudly features locally sourced produce from Sonoma County Co-Operative of
Farmers, alongside responsibly raised meat, fish, and dairy. This menu is crafted for sharing—an

ode to our property and the vibrant efforts of our community. Enjoy!


