
Farmers Table
Dinner Menu

BURRATA RAVIOLI 26.95
Shrimp + bisque + microplaned lime

PISTACHIO CAVATELLI 27.95
Pistachio + pesto cream sauce + shrimp + sun 

dried tomato

FUSILONE 26.95
Fennel sausage + heirloom tomato + touch of 

cream + arugula + herbs + goat cheese

BUCATINI CARBONARA 26.95
Pancetta + onion +cream +egg yolk + parmesan

ASIAGO STUFFED GNOCCHI 25.95
Smoked beet + smoked honey + goat cheese + 

blackberries + shaved fennel + arugula + cnadied 
walnuts + orange

ENTREES

PASTAS

FARMER’S SALADS 11.95
Wild arugula + candied walnut + 

feta + local seasonal fuit + 
pomegranate vinaigrette GF 

PEACH SALAD 14.95
Friseé + bacon vinaigrette + 
pea tendrills + pepita dukkuh

SMOKED BEET 15.95
Smoked beet + smoked honey 
+ goat cheese + blackberries + 

shaved fennel + arugula + 
candied walnuts + orange

SALADS

STARTERS
STEAK TARTAR 20.95

Sea salt cured buffalo + soft boiled egg + calabrian 
chili + smoked mayo + artichoke tapenade

CEVICHE OF THE DAY 20.95
Ask your server 

 

BUFFALO MEATBALLS 18.95
Red onion + tomato + wine reduction + crostini

GUAZZETTO 20.95
Mussels + clams + calamari + shrimp + 

tomato + crostini

ZUCCHINI BLOSSOMS 17.95
Ricotta and spinach stuffed + mint + lime + 

tomato bisque

CHARRED OCTOPUS 19.95
Leeks + confit potato + citrus heirloom + fresh 

herbs + tomato

CRAB CAKE 20.95

LOBSTER MAC &CHEESE 19.95

SALMON 32.95
Prosciutto wrapped +onion turnover + artichoke + 

rosemary emulsion

FILET MIGNON 40
8 oz + mashed potatoes + broccolini + cabernet 

reduction wine

CHICKEN LA PROVENCE 28.95
Portobello brandy cream sauce + herbs la provence + 

spinach + garlic confit mashed potatoes + green olive + 
sun dried tomato tapenade

SHORT RIB 38.95
Slow braised + garlic confit mashed potatoes + roasted 

baby carrots + broccolini + au jus

SURF & TURF 68
8 oz filet mignon + 1 and a half Lb crab legs

CRAB LEGS 41
11/2  LB Crab legs + veggies served with butter + mashed potato-

es + broccolini

ALFREDO PASTA 28
Authentic Alfredo sauce + shrimp

DESSERT
TIRAMISU

CHOCOLATE LAVA CAKE WITH ICE CREAM

BREAD PUDDING

Chula Vista


