
 

 

 

 

  

 

 

 

 

 

Lunch 

Wintersquash, Leek & Smoked Cheddar Enchiladas (mildly spicy) 
Roasted winter squash and leeks are wrapped in corn tortillas and covered in a house made red 
enchilada sauce with Spring Hill Farms smoked cheddar cheese, pinto beans & Spanish-style 
rice, served with guacamole. Vegetarian.      10 

Herbed Roast Chicken Salad 
The KenDor Farms’ organic free-range chicken is featured alongside tomatoes, grated carrot, 
avocado and fresh greens, with an avocado-ranch dressing.     9 

Apple and Pear Salad 
Delicious fall apples and pears are a bright, crisp counterpoint to salad greens, tart goat cheese 
from Soledad Goats and candied walnuts, drizzled with molasses vinaigrette.     8 

Roast Winter Squash Salad 
Roasted winter squash tossed with mesclun and a molasses vinaigrette. Garnished with candied  
walnuts and pomegranate arils.     9 

Herbed Roast Chicken Sandwich (with a side green salad) 
The KenDor Farms’ organic chicken, lettuce, tomato, avocado and house made aioli on a Village 
Bakery baguette.     9 

Roasted Cauliflower Soup 
Roasting enhances the flavor of winter cauliflower. In combination with our roasted chicken 
stock & garlic oil croutons this is a flavorful and satisfying soup.   Cup (6oz)  4  Bowl (10oz)  6 

Breakfast 
Farmer’s Market Scrambles 
Three market-fresh eggs, scrambled in clarified butter (olive oil upon request) with breakfast 
potatoes (sautéed greens upon request). (Add Egg whites 1 - Add  roast chicken 2) 
Your choice of: ●     Cremini mushrooms, onions & white cheddar     8 
                       ●     Soledad goat cheese & herb 9 
                     ●    Chicken, onions and Spring Hill Farms smoked yellow cheddar    10 

Eggs, Potatoes and Sausage or Eggs, Potatoes and Fried Sauerkraut 
Two market-fresh eggs, made to order with clarified  butter (olive oil upon request) with 
your choice of either Ortega-chicken or apple-chicken sausage OR our house made 
sauerkraut. Served with breakfast potatoes.     10 

Sausage, Egg and Cheese Sandwich (served with breakfast potatoes) 
One local, organic fried egg with an Ortega-chicken sausage (mildly spicy) on toasted 12-
grain with aioli and topped with melted cheddar cheese.    10 

Fried Egg Reuben (served with breakfast potatoes) 
One local, organic fried egg on a bed of house made sauerkraut with Russian dressing and 
topped with melted Swiss cheese, between toasted slices of Village Bakery 12-grain.     10 

Scrambled Egg Bánh Mì 
Creamy scrambled eggs with a daikon/carrot spicy pickle, aioli and cilantro on toasted 
baguette is a delicious take on the classic and popular Vietnamese sandwich. Accompanied 
by sautéed greens.      10 

Buttermilk Pancakes (with house made seasonal fruit syrup) 
Two large buttermilk pancakes served with market fresh berries and powdered sugar.     8 
Add pure Vermont maple syrup (2oz)     2 
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Sides 
$1 off when you order 3 

Two Market Fresh Eggs 

Cooked to order.     4 

Sausage 

Fresh artisanal sausage, Ortega-

chicken (mildly spicy) or Apple-

chicken (sweet).     5 

Breakfast Potatoes 

Slices of fresh heirloom potatoes 

with house seasoning.     3 

Sautéed Greens 

Seasonal greens sautéed with 

ginger/garlic oil and finished 

with a touch of lemon juice.     4 

Side Green Salad 

Fresh lettuces, greens & seasonal 

vegetables.    4 

 Grapefruit Brûlée  

A Bernard Ranches’ grapefruit, 

halved and topped with 

carmelized sugar.    4 

Citrus and Mint Salad 

Fresh mandarin segments in a 

light mint syrup.     4 

Oatmeal, Brown Sugar, 

Almonds and Raisins 

Toasted cracked oats served with 

almonds, raisins and brown 

sugar.     6oz     5 

Featured 

Equipment 

Lacto-Fermentation Kits 

Our hand-built Le Parfait lacto-

fermentation kits are back in 

stock! Perfect for making 

sauerkraut, kimchi, kosher dill 

pickles, hot pepper mash and so 

much more. Ask for a demo!     

3L   -   $42          1.5L   -   $32 

 

 

 

 

 

 

 

 This Week’s Specials 
Crepes with Mixed Berry and Lemon Marmalade 

Three delicious crepes wrapped around our mixed berry and lemon marmalade - amazing. 
We dust the crepes with powdered sugar and serve them with fresh berries and a lemon 

wedge – doubly amazing.   10 

Whole Wheat Lemon-Almond Waffles  
with Lemon Curd and Whipped Cream 

Chopped, toasted almonds in the batter add texture and a nuttiness to the hearty waffle, 
topped with a fresh lemon curd and garnished with whipped cream and blueberries.   10 

Orange Hot Chocolate with Whipped Cream 
Hot chocolate flavored with cinnamon and orange zest! Try it with coffee as a mocha!       

Hot Chocolate and Whipped Cream - 10oz   4           Mocha - 12oz    4 

 

Beverages 

Ice Tea (16oz - 1.5) 

Hot Tea (12oz - 2) 

Organic Coffee (12oz - 1.5) (16oz – 1.85) 

Fruit Juice (9oz – 3.5) (16oz – 5) 

 

Alex’s Apple Pie 
Alex’s homemade apple pie with caramel 

sauce and fresh berries.  Slice - 5 
Apple-Oatmeal 

Cookies  
Applesauce and oatmeal – what a cookie! 

1.5 

 

 

 
The Farmer’s Kitchen is a nonprofit community enterprise. Thank you for your support! 

hollywoodfarmerskitchen.org             fk@see-la.org                twitter.com/HollywoodFK 

Buttered Toast & 

Artisanal Preserves 

Your choice of two slices of sourdough or 

12-grain, brushed with clarified butter & 

served with red grape jelly.   2.5 

 


