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S CHARCUTERIE & FARMSTEAD 

CHEESE BOARD 22
chef’s selection of farm fresh cheeses and
charcuterie, jam, mixed nuts, house-made
sourdough bread

LOCAL FARMSTEAD 
CHEESE BOARD 21
chef’s selection of farm fresh cheeses, jam,
mixed nuts, house-made sourdough bread

WARM BRIE WITH FIGS & PISTACHIO 20
sliced apples, fig & pistachio tapenade,
crackers 

ONI﻿ON RINGS 13
cherry jalapeno ketchup

TEMPURA BATTERED AVOCADOS 13
chipotle remoulade

GERT’S CRAB CAKE 22
arugula salad, remoulade

WARM PRETZELS 13
truffle oil & sea salt

CHICKEN WINGS (12) 17
ch﻿oice of mild, hot, sesame, 
or spicy sesame sauce

FRIED CALAMARI 18
cherry pepper aioli, fennel pollen

GARLIC HUMMUS 13
red pepper chimichurri, lemon, 
yucca chips

SHORT RIB FRIES 14
shredded short rib, smoked cheddar
cheese, peppadew peppers, remoulade

OVEN ROASTED BONE MARROW  12
arugula salad, house-made 
sourdough bread

Prices displayed include the $3 happy hour
discount.  A 20% Gratuity will be added for
parties of 6 or more

BAR & RESTAURANT

the farmer's daughter

Happy HourHappy HourHappy Hour
MON- THURS 4-6PM

$2 OFF BEER

$3 OFF COCKTAILS & WINE

including ALL draft & bottled selections

including ALL seasonal specialty cocktails


