Lunch Served 11AM to 2 PM
FARM FRESH
FARM CRUDITE PLATTER | house-made roasted tomato hummus, farm carrots, cucumbers,
shaved beets & radishes 1
 2 ◈
LOCAL CUCUMBER SALAD | Castle Valley cucumbers, farm peppers, red onion, heirloom tomato,
cilantro, poppyseed vinaigrette, crushed almonds, local arugula 16 ◈
POACHED SHRIMP COCKTAIL | local wine poached shrimp, house-made cocktail,
farm greens, lemon 1
 4 ◈
QUINOA SALAD | roasted zucchini, farm basil & mint, blistered tomato, feta cheese,
red wine vinaigrette 15 ◈
RICE NOODLE SALAD | r ice noodles, farm greens, fried farm egg, pea shoots, farm sprouts, cilantro,
basil, mint, pine nuts 16 ◈
CHEF’S GARDEN SALAD |  f arm greens, carrots, radishes, heirloom tomatoes, beets, microgreens,
avocado, lemon garlic vinaigrette with fresh mint 14 ◈
+ grilled chicken 6 | + grilled shrimp 8
  | + grilled steak 9
 *
SANDWICHES
Served with choice of House Frites or Sautéed Garden Vegetables
RIBEYE SANDWICH* | caramelized onions, horseradish aioli, swiss cheese, heirloom tomato 18 ◈
PORK BELLY |  f arm greens, coleslaw, fried egg, tomato, lettuce, bbq sauce 15 ◈
ANGUS BURGER* | short rib, chuck, ribeye blend, toasted brioche bun, caramelized onions, sliced
heirloom tomato, sharp Utah white cheddar, house-made pickles, honey Sriracha aioli, farm greens 18 ◈
FRIED CHICKEN SANDWICH | b
 uttermilk marinated chicken breast, farm slaw, chipotle aioli, house-made
pickles, farm greens, heirloom tomato, brioche bun 1
 6
TURKEY WRAP | Daily’s bacon, heirloom tomato, farm pickles, avocado, farm greens, basil aioli 15 ◈
ROASTED TOMATO HUMMUS WRAP | h
 ouse-made roasted tomato hummus, basil,
pine nuts, cucumber 1
 5 ◈
SIDES
FARM GREENS SALAD | local mixed seasonal greens, cucumber, carrot, lemon garlic vinaigrette 7
 ◈
ROASTED VEGETABLES | roasted fresh spring vegetables 7 ◈
HOUSE FRITES | Utah fry sauce, Utah Real Salt 7
◈ Can be prepared gluten-free upon request * This item may be undercooked
Can be prepared Vegan upon request. All ingredients may not be
listed on the menu. Please tell your server about any allergies or dietary restrictions. Thoroughly cooking foods such as beef, lamb, pork, poultry, or
shellfish reduces the risk of foodborne illness. Consult your physician or health official for further information.
Parties of 6 or more are subject to 20% gratuity.

