
S
H

A
R

E
A

B
L

E
S

S
H
A
R
E
A
B
L
E
S

S
H

A
R

E
A

B
L

E
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

MARINATED FETA CHEESE 20
fines herbs, toasted pita 

ONI﻿ON RINGS 13
cherry jalapeno ketchup

CONFIT DUCK EGG ROLLS  (2) 13
confit duck, poached cherries, scallions,
orange marmalade sauce

GERT’S CRAB CAKE 22
roasted bell pepper summer salad

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

FIRE ROASTED CORN GUACAMOLE 13
tomatoes, red onions, cilantro, 
house-made tortilla chips

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

FRIED GREEN TOMATOES 12
cornmeal breaded, parsley salad, roasted
red pepper aioli

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


