SATURDAY & SUNDAY MENU

SIPS
Hot Coffee

by Jim’s Organic Coffee Roasters 2.75

FROM THE COFFEE BAR

Iced Coffee 2.75
Cold Brew 4.25
Cappuccino 3.75
Latte 3.75
Americano 3.75
Espresso 2.50
HOT CHOCOLATES 3.50

~Classic, Mexican, Salted Caramel,
Hazelnut

SOFT DRINKS

Juice sm 8oz)2 lg(1202) 4
~apple, orange, cranberry

Lemonade 3
Iced Tea
Cooler Beverages

SMOOTHIES

sm. 16 0z/ lg. 240z 7/10
Add Protein Powder 1

Strawberry Banana

~Strawberries/banana/Almond or Soy Milk

Mango Banana
~Mango/Banana/Green Tea

Immunity Booster

~Spinach/orange/lemon/ginger/honey/chia

and flax seeds

Peanut Butter Cup
~Peanut butter/banana/chocolate protein

powder/chocolate syrup/almond OR soy
milk

Tropical Antioxidant
~Peach/mango/ginger/chia & flax/honey/
green tea

Anti-inflammatory Berry Blast
~Blueberries/strawberries/raspberries/
turmeric, green tea

BOWLS

Acai Bowl
~Acai/banana/strawberries/chia and flax
seeds/peanut butter/chocolate 10

Sunrise Smoothie Bowl
~Strawberry/mango/green tea/ toasted
coconut/ chia and flax seeds/chocolate
chips 10

OATMEAL & FIXIN’S

~ with granola, brown sugar and
Craisins™ 7

WAKE ME UPS!

Mimosa 11.00
Bloody Mary 10.00
Caribbean Cocoa 12.00

~Malibu coconut rum/ amaretto/hot
chocolate

Adult Iced Coffee 12.00
~Smirnoff vanilla vodka/Bailey’s Irish
cream/Jim’s organic iced coffee

SPECIALTY COFFEES 11.00
Irish Coffee

~Jameson Irish Whiskey

Spanish Coffee

~Tia Maria/Rum

Mexican Coffee
~Kahlua/ Tequila

BREAKFAST SANDWICHES

The Classic

~Eggs/NC applewood smoked bacon/
American Cheese/English muffin 6

The BBQ

~Over easy egg/BBQ pulled pork/
Applewood Smoked Bacon/fresh garden
lettuce/mayo/ brioche bun 10

The Fat Hen

~ Over easy egg/NC applewood smoked
bacon/garden lettuce/tomato/maple
mayo/whole wheat toast 8

The Pig Sty

~Eggs/NC farmers’ sausage/NC applewood
smoked bacon/maple mayo/lettuce/red
onion/ marble rye 9

The Farmhouse
~Eggs/ Applewood smoked bacon/ricotta
cheese/fig jam/arugula/ciabatta toast 9

The Pilgrim
~ Eggs/turkey bacon/cranberry mayo/

garden lettuce/tomato/sourdough toast 9

Smoked Salmon Bagel
~ Everything bagel/cream cheese/smoked
salmon/cucumbers/red onion/capers 10

The VEG-Table

~ Eggs/baked sweet potato/roasted bell
peppers/baby spinach & arugula /
cranberry cream cheese/ciabatta toast 8

Please inform your server if you or anyone in your party has a food allergy.
Consuming raw or undercooked meat, fish, eggs could lead to food-born illness.



SATURDAY & SUNDAY MENU

BRUNCH served 9 am- 1 pm

Sausage Eggs Benedict

~2 poached eggs/NC Smokehouse farmer’s
sausage/ hollandaise/English muffin/
served with home fries 14

Smoked Salmon Eggs Benedict

~2 poached eggs/Duck Trap smoked
salmon/hollandaise/English muffin/served
with home fries 15

Corned Beef Eggs Benedict

~2 poached eggs/slow cooked corned
beef/hollandaise/English muffin/served
with home fries 14

The Farmers Breakfast

~2 eggs/2 pancakes/home fries/NC Smoke-
house applewood smoked bacon/toast 13

Bacon and Eggs
~2 eggs any style/NC Smokehouse
applewood bacon/home fries/toast 10

Quiche Breakfast

~made with fresh cream and eggs. Served
with home fries 12

Avocado Tartine

~ toasted sourdough/hummus/arugula/red
onion/avocado/poached egg topped with
cracked black pepper/hot pepper flakes

12

WAFFLES, PANCAKES, FRENCH
TOAST

Farmers French Toast

~French bread/ fresh eggs/cream/vanilla/
blueberry compote/pure maple syrup
served with home fries 11

Just Waffles or Pancakes
~3 waffles or 3 pancakes served with pure
maple syrup and powdered sugar
~Plain waffles or pancakes 9
~Chocolate chip 10
~Banana
10
~Blueberry 10
Toppings:
~warm bananas and brown sugar
1.50 ~blueberry compote
1.25

Gluten-free bread 2.25

THE
FARMERS TABLE

KITCHEN | CAFE | CATERING

QUICHE, SOUP, SALAD DU
JOUR

~Fresh eggs/cream/seasonal veggies/served
with a small side salad and cup of soup 14

SANDWICHES

~all sandwiches served with potato chips
& house-made pickles

BBQ Pulled Pork Sandwich

~slow braised White Marble Farms pork/
carrot slaw/mayo/brioche bun 12

Classic Reuben Sandwich
~Red corned beef/melted swiss/sauerkraut/
1000 Island dressing/marble rye 14

Grilled Chicken Salad Sandwich

~Grilled chicken breast/celery/mayo/fresh
greens/tomato/red onion/sourdough bread
10

Farm Fresh Egg - Egg Salad
~ Three farm fresh eggs/celery/ mayo/

sourdough bread/ lettuce/tomato/red onion
10

Banh Mi

~Toasted Ciabatta bread/chipotle mayo/
roasted veggies/shaved carrots/baby
greens/house-made pickles/braised White
Marble Farms pork (available as vegetarian)
11

Roasted Turkey Sandwich
~Seasoned roasted white meat/rustic
sourdough bread/cranberry aioli/lettuce/
tomato/red onion 11

BLT

~A classic favorite with NC Applewood
smoked bacon 8 ~add avocado 2
Spring Sandwich

~Spinach/tomato/red onion/cucumber/
provolone/cranberry mayo/sourdough bread
9

Tuna Salad Sandwich
~Tuna/mayo/ celery/tomato/red onion/
lettuce/ sourdough bread 9

SIDES & ADDITIONS

Extra Egg 1.50 erver if you or anyone in your party has a food allergy.
Add Cheese 1.00 ercooked meat, fish, eggs could lead to food-born illness.




SATURDAY & SUNDAY MENU

Side of pancakes (2)

5.00

Side of NC Smokehouse Bacon (4)5.00
Side of NC Smokehouse Sausage (2)
5.00

Side of Home fries

5.00

Add Avocado 1.50

Please inform your server if you or anyone in your party has a food allergy.
Consuming raw or undercooked meat, fish, eggs could lead to food-born illness.



