
FARMERS TABLE
HAPPY HOUR

LA MESA
SUNDAY - THURSDAY 3:30PM - 6:00 PM

MONDAY 3:30 - CLOSE

DRAFT BEERS   6

HOUSE RED AND WHITE   8

HOUSE COCKTAILS   8

WELL COCKTAILS   8

WHITE OR RED SANGRIA   8  

SPECIALTY COCKTAILS   10

DRINKS

FOOD
2 MAHI MAHI TACOS 12.95
(Grilled  or tempura style)
Cabbage + pico de gallo + chipotle mayo + 
guacamole  + queso fresco

2 CARNITAS TACOS 10.95
Pico de gallo + guacamole + chipotle mayo + 
radish + cilantro 

CHICKEN PESTO PIZZA 13.95
Fresh mozzarella + pesto sauce + sun-dried 
tomatoes + broccolini + roasted chicken

CHIPOTLE CARNITAS PIZZA 12.95 
Fresh tomato sauce + fresh mozzarella + 
carnitas + pico de gallo + chipotle sauce + 
micro cilantro

MARGHERITA PIZZA 10.95
Fresh mozzarella + tomato sauce + 
fresh basil VEG

BIRRIA NACHOS 13.95
Tijuana style birria + fresh mozzarella + 
caramelized onions + poblano cream sauce + 
micro cilantro

CHICKEN WINGS 11.95
Served with buffalo or bbq habanero sauce

SHISHITO PEPPERS 9.95
Tossed in lime soy sauce + tajin seasoning

PORKBELLY 13.95
Crispy pork belly + brussel sprouts + 
avocado emulsion + molcajete sauce

ARRACHERA LOADED POTATO 12.95
Guacamole + cheddar cheese + queso fresco + 
sour cream + green onions

CALAMARI OCTOPUS 14.95
CHICHARRON
Lightly fried calamari and octopus + lime 
serrano remoulade + shishito peppers

AHI TUNA CEVICHE 15.95
Avocado + pico de gallo + citrus mandarine 
vinaigrette + freshly made corn tostada GF

NAPOLEON 15.95
Fresh ora king salmon + ahi tuna + sriracha 
marinade + avocado + mango salsa + freshly 
made corn tostada

BAR & LOWER DECK PATIO ONLY


