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Sides


$1 off when you order 3


Two Market Fresh Eggs


Cooked to order.     4


Sausage


Fresh artisanal chicken sausage, Ortega chile (mildly spicy) or Apple (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.     3


Side Green Salad


Fresh lettuces, greens & seasonal vegetables.     3


*NEW* Summer Melon  & Mint Salad


A mélange of seasonal melons tossed with a bit of mint syrup is perfect for a hot day .     4


Smoky Cheesy Grits


Our classic cheesy grits, this time with smoked cheddar cheese - a perfect complement to your breakfast.    6oz     5


Granola and Fruit


House made granola with toasted cracked oats, raisins, almonds and coconut. Topped with berries and served with milk.    6oz    5


Featured Preserve


100% Heirloom Tomato Sauce


Tutti Frutti Farms heirloom tomatoes cooked down into a simple, yet delicious tomato sauce.      16oz     8


























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


                       ●     Sweet peppers, onions & white cheddar     8


                     ●    Chicken, onions and Spring Hill Farms smoked yellow cheddar    10


Eggs, Potatoes and Sausage or Eggs, Potatoes and Fried Sauerkraut


Three market-fresh eggs, made to order with clarified  butter (olive oil upon request) with your choice of either Ortega chile (mildly spicy), Apple (sweet) 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 and an Ortega chile 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


Egg, Pesto, Tomato and Mozarella Sandwich (served with sautéed greens)


Creamy scrambled eggs on top of pesto, tomato, mozzarella and toasted sourdough make a delicious summer breakfast sandwich.     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








This Week’s Specials


Squash Blossom Scramble


with Soledad Goats’ Chevre


Seasonal, beautiful and delicious squash blossoms pair very well with scrambled eggs.  We add some onion and put fresh Soledad Farms’ goat cheese on the side. Mangia! Accompanied by sautéed greens.      10





Cornmeal Waffles and Strawberries


Crisp and hearty cornmeal waffles are a wonderful base for farmers’ market fresh strawberries with strawberry syrup and whipped cream. Tastes like summer!      10





Beverages


Ice Tea (16oz - 1.5)


Hot Tea (12oz - 2)


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


Agua Frescas 3


Fruit Juice (9oz – 3.5) (16oz – 5)








Buttered Toast & Artisanal Preserves


Your choice of two slices of sourdough or 12-grain, brushed with clarified butter & served with “1975” strawberry jam or white grape jelly.   2.5








*NEW* Strawberry Roll. 


Like a cinnamon roll, but instead of cinnamon and sugar we fill our rolls with house made strawberry jam and bits of dried strawberries. Topped with a strawberry glaze.


4











Lunch


Chicken, Onion & Smoked Cheddar Enchiladas (mildly spicy)


The KenDor Farms’ organic free-range chicken & onions wrapped in corn tortillas and covered in a house made red enchilada sauce with Spring Hill Farms smoked cheddar cheese, pinto beans & Spanish rice, served with guacamole.     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


Pickled Onion Summer Salad


Mixed lettuces, house pickled balsamic onions, shredded carrots, cucumbers, tomatoes and house made herbed croutons with a balsamic vinaigrette.     7.5       Add chicken +2.5


Pesto, Mozzarella and Tomato Sandwich (with a side green salad)


Walnut-basil pesto, fresh Gioia mozzarella and tomatoes on a Village Bakery baguette. A summertime classic..     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


Grilled  “1975” Strawberry Jam & Peanut Butter Sandwich


Village Bakery 12-grain grilled with clarified butter and filled with our delicious Tamai Farms “1975” strawberry jam and peanut butter, melty and surprisingly adult.  Wow.     5


Cold Curried Cauliflower Soup


Refreshing and filling, this  soup (made with roasted cauliflower and chicken stock) is the perfect on  a hot summer day.  Garnished with a dollop of sour cream. Cup (6oz)  4  Bowl (10oz)





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


hollywoodfarmerskitchen.org                       twitter.com/HollywoodFK











