
dinner
Entrées
On the “Road”

kbbq bone-in short rib, sesame
greens, pickled vegetables

14.95 

in the pasture
forage the middle east with roasted whole beet salad, 

sumac labneh, crushed pistachios, citrus
9.95

in the field
hand torn pasta, homemade

pancetta, soft egg, pea shoots
10.95

pig
braised pork choppers, habañero relish, red onion,

pickled jalapeño, manchego, crispy pozole cake
14.95

cow
8 oz burger of our special barnyard house grind,

aged cheddar, pickled onion, lettuce, tomato, 
whole grain mustard, portuguese bun

12.95

fowl
duck egg, smoked potato purée, foraged mushrooms,

parsley, country sourdough bread bowl
9.95

chicken
homemade potato chip encrusted chicken-fried chicken,

lemon, pickled green tomato, buttermilk-parmesan 
dressing. absolutely “schnitzel-esque”

16.95

salt water
monk fish “pot roast”, baby carrot, fingerling

potato, red wine, grilled herbs
16.95

fresh water
filet o’ trout, slaw of celeriac, apple, 

radish and capers on lavosh
13.95

all in all
the whole barn in a salad. humanely raised certified hanger, 

country ham, smoked turkey, swiss, aged cheddar, 
baby greens,soft egg, salmon roe, burnt crouton, 

red wine-bone marrow vinaigrette
14.95

Treats in the big house
after dinner sweets of homemade marshmallow, caramelized

pineapple, crème fraîche, brandied cherries, citrus
6.95

starters
on the “road”

homemade potato chips dusted 
with sriracha salt and served 
with doc’s cider dipping sauce

6.95

in the pasture
too-many-to-count bean salad with pickled 
shallots, crème fraîche, manchego cheese

12.95

in the field
mac & 5 cheeses

9.95

cow
2 breads and 3 butters

7.95

fowl
hand cut fries smothered in duck confit 

“poutine” gravy and cheddar, eh
10.95

salt water
charred swordfish belly, bok choy, 

radish, miso aioli – flavor personified
10.95

Drinks
house-made 

seasonal lemonade
(no refills)

3.95

Fountain Drinks
pepsi, diet pepsi, dr. pepper, mug root beer, 

sierra mist, cranberry juice 
2.95

coffee
coffee by city bean

mexico finca fustapec
hot – regular and decaf

iced – regular
3.95 / 5.95

tea
tea by city bean 

hot
black – english breakfast, mango tropical

green – japanese sencha, honey lemon sunburst
herbal – chamomile, cranberry fruit tisane

iced
china black

3.95



wine
by the glass
RED

morgan, pinot noir, santa lucia highlands, 2013 12 
queen’s peak, cabernet sauvignon 10

sonoma, 2011 

White 
st. supéry, sauvignon blanc, napa valley, 2013 10
la reine, chardonnay, california, 2012 9

Rosé
bieler père et fils, rosé, france, 2014 6
brander, cab suav/merlot 8

santa ynez, 2014 

Sparkling
secco brut, italy, nv 8
jcb n°21 brut, crémant de bourgogne, france, nv 12

by the bottle
North America

heitz cellar, cabernet sauvignon  80
napa valley, 2010 

cakebread cellars chardonnay 76
napa valley, 2013 

 South America
kaiken terroir series, corte torrontes  22

argentina, 2014 

santa ema, amplus cabernet sauvignon 40
chile, 2010 

Europe
michel redde et fils, sancerre les tuilières 50

loire, france, 2011  

zenato, ripassa valpolicella superiore blend 59
italy, 2011 

Asia 
kizakura, tozai snow maiden sake (300ml) 17

kyoto, japan, nv  

hakushika, junmai ginjo sake (300ml) 21
hokkaido, japan, nv 

Australia
giesen, the brothers sauvignon blanc 32

marlborough, new zealand, 2011 

d’arenberg, the hermit crab  30 
marsanne – viognier, south australia, 2013 

Beer
on draft
Ales

absolution purgatory hefeweizen, ca 7
allagash white, maine  6
iron fist counter strike ipa, ca 7
coachella valley windfarm saison, ca 7

Pilsner/Lagers/Hybrid
coachella valley kolschella, ca 5
north coast scrimshaw pilsner, ca 5

Stouts
anderson valley bourbon barrel, ca 9

Cider
doc’s hard apple, ny 7

by the bottle
North America

coachella valley desert swarm 14 
(22oz), ca 

parallel 49 gypsy tears red ale 7
canada 

South America
xingu black beer, brazil 5
palma louca lager, brazil 5

Europe
piraat strong ale, belgium 10
hofbräu münchen original, germany 4

Asia
singha lager, thailand 4
hitachino nest, japan 10

Australia 
james boag’s premium lager, north au 5
coopers original pale ale, south au 5
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