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Sides

Kale & Tahini Salad
Cavolo Nero in a tahini
vinaigrette. 4

Orange & Fennel Salad
Oranges, fennel, onion and

spinach in a simple vinaigrette.
4

Red Cabbage Coleslaw
Red cabbage marinated in a red
wine vinaigrette and finished
with a little ranch dressing. 4

House Salad
Fresh mixed greens, shredded
carrot, season vegetables &
balsamic vinaigrette. 4
*NEW?* Sautéed Rapini
A traditional Umbrian side dish,
fresh rapini is blanched then
sautéed with ginger/garlic oil
and finished with a touch of
lemon juice. 4

Sautéed Greens
Seasonal greens sautéed with
ginger/garlic oil and finished

with a touch of lemon juice. 4
*NEW* Mixed Citrus
Salad
Oranges, tangerines and
grapefruit pieces tossed with a
small amount of agave syrup.
4

Hummus and Pita Chips
The classic Middle Eastern dip
(3.250z) in two flavors:
traditional, or chipotle (mildly
spicy), served with our pita
chips toasted in garlic oil. 4

Crudités
Seasonal selection of vegetables.
4

Sweet & Spicy
Giardiniera
A sweet, spicy and tart mixture
of diced house made vegetable
pickles. 4
*NEW* St. Benoit Yogurt
Hand-crafted, small batch
French-style yogurt. Very
creamy — assorted flavors. 4

Salads

Curried Chicken Salad

Curried chicken salad (free-range chicken, curried mayonnaise, coconut, almonds, raisins,
celery and onions) with mixed lettuces and fennel in a verjus vinaigrette. 9

Apple & Pear
Delicious fall apples and pears are a bright crisp counterpoint to salad greens, tart goat
cheese from Soledad goats and candied walnuts, drizzled with a molasses vinaigrette. 9

Roasted Winter Squash
Roasted Winter squash tossed with mixed lettuces and a molasses vinaigrette. Garnished
with candied walnuts and pomegranate arils. 9

Sandwiches and a Side
Choose one of our delicious sides or a cup of soup to accompany each of the below sandwiches.

Curried Chicken Sandwich

Our curried chicken salad as a sandwich on toasted 12-grain bread. 9

Scrambled Egg Banh Mi

Scrambled eggs with a daikon/carrot spicy pickle, aioli and cilantro on toasted baguette — our
take on the classic Vietnamese sandwich. 10

Fried Egg & Spicy Tapenade (mildly spicy)

One local, organic fried egg on a bed of tapenade spiced with our fermented pepper mash, aioli,
and Swiss cheese between two toasted slices of Village Bakery sourdough. 10

Fried Egg Reuben

One local, organic fried egg on a bed of house made sauerkraut with Russian dressing and
Swiss cheese between two toasted slices of Village Bakery 12-grain. 10

Tuna Melt Panini

Our delicious pickled tuna salad, tomato and white cheddar on 12-grain, grilled. 10
Chicken Parmigiana

Local, organic free-range chicken with house made marinara & Parmesan on baguette. 9
Cheese Paninis - Village Bakery sourdough & Spring Hill Farms’ white cheddar. 8
Apple: Crisp, sweet & crunchy, a perfect pairing with cheddar cheese. — +1

Other Entrées

Smoked Cheddar, Chicken and Onion Quesadilla (mildly spicy)

KenDor Farms chicken, onions, and a mixture of Spring Hill Farms white cheddar and spicy
smoked cheddar on whole wheat tortillas. Served with sour cream & fresh salsa. 7
Pumpkin Quesadilla

Roasted, sautéed pumpkin, roast peppers, onions and Spring Hill Farms white cheddar, on
whole wheat tortillas. Served with sour cream & salsa. 6

Soups

Roasted Cauliflower
Roasting enhances the flavor of sweet winter cauliflower. In combination with our roasted
chicken stock, this is a flavorful and satisfying soup. Garnished with croutons.

Daikon, Leek & Fennel
Shredded vegetables in a vegetable/soy sauce/sesame oil broth. Delicious and vegan.
Cup (60z) 4 OR Bowl (100z) with slice of sourdough or 12-grain bread 6

Grab & Go

Herbed Roast Chicken Salad
The KenDor Farms’ organic free-range chicken is featured alongside tomatoes, shredded
carrot, avocado and fresh greens, with an avocado-ranch dressing. 8

Root Vegetable Salad
Roasted beets, roasted Weiser Family Farms carrots and chévre on a bed of Kenter Canyon
Farms mixed greens, with balsamic vinaigrette. 7

Herbed Roast Chicken Sandwich
The KenDor Farms’ organic chicken, lettuce, Tutti Frutti Farms tomato, avocado and
housemade aioli on a Village Bakery baguette. 5

Tuna Salad Sandwich
Albacore tuna, mayonnaise with diced house made dill pickle and vegetables, Kenter Canyon
baby spinach and tomato on Village Bakery 12-grain bread. 5

Sweets Beverages

Ice Tea (160z) 1.5 / Green Ice Tea (160z) 2
Hot Tea (160z - 2)
Organic Coffee (120z - 1.5) (160z - 1.85)
Agua Frescas (160z) 3
Free Refills

Freshly Baked Cookies

Oatmeal Raisin 1
Beet Chocolate 1

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

hollywoodfarmerskitchen.org

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



