
 
 
 
 
 

our menu changes often, driven by seasonality, freshness, and creativity! 
we pride ourselves on using only the finest ingredients in our dishes, including locally aged never-frozen 
grass-fed beef hand cut in-house, organically grown local produce when available, and no trans-fat oil 

 

prices do not include applicable sales tax | corkage fee $20 per 750ml bottle (waived with bottle purchase) 
split meal plate charge $10 (applies to all pub fare and mains split by the kitchen) 

 

please inform your server of any allergies or dietary restrictions | substitutions respectfully considered | consuming raw 
or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness 
 

~ this menu is available for dining room table service only, limited menu is available for bar and take out service ~ 
 

~ printed on Thursday, September 28, 2023 ~ 

appetizers 
Blistered Shishito Peppers | 14  

fresh shishito peppers, virgin olive 
oil, maldon sea salt, lemon 

Fried Artichokes | 14 
deep-fried panko breaded artichoke 
heart quarters, kale & lemon aioli 

Crispy Brussels Sprouts | 12 
crispy brussels halves and leaves, 
maldon sea salt, lemon, gochujang aioli 

Fried Cheese Curds | 12 
breaded wisconsin cheese curds, spicy 
honey, honey-sriracha buttermilk ranch 

Roasted Beets & Burrata | 15 
warm roasted organic red beets, 
burrata, maldon sea salt, olive oil, 
balsamic gastrique 

Fried Calamari | 17 
lightly flour-dusted calamari rings and 
tentacles, black pepper, house cocktail 
sauce, lemon 
 
 
 

pub fare 
Duck Confit Bao | 16 

duck confit; hoisin, green onion, 
shaved red onion, daikon, jalapeno & 
carrot slaw, cilantro; steamed bao buns 

Fish & Chips | 25 
hand cut wild Alaskan cod in house 
Farmers 530 beer batter, french fries, 
horseradish coleslaw, tartar sauce, 
lemon 

Ahi Poke Bowl | 19 
AAA sushi grade ahi tuna, sweet shoyu, 
sesame & sriracha poke sauce, red 
cabbage, black & white sesame furikake, 
wasabi mayo, mango-jalapeno salsa, 
green onion, lime, flour tortilla chips 

Firebird Sandwich | 18 
crispy fried chicken thigh, Franks Red 
Hot Buffalo sauce and butter, toasted 
brioche bun, celery blue cheese slaw, 
pickle; french fries 

mains 
Pan-seared Halibut | 37 

fresh northern halibut, grilled lemon, 
rainbow microgreans; wheat berry, 
tomato, spinach and white bean medley 

Braised Lamb Shank | 34 
lamb shank slowly braised with root 
vegetables, tomato, onion, garlic and 
red wine; cheesy grits, demi 

Pumpkin Ravioli | 30 
kabocha squash ravioli, sun-dried 
tomato & chipotle pesto creamy sauce; 
truffle oil, balsamic reduction, fried 
sage, shaved parmesan 

Tuscan Shrimp Scampi | 29 
large shrimp, butter, garlic, parsley, 
blistered cherry tomato, lemon, 
arugula, basil pesto and white wine; 
fresh tagliatelle, shaved parmesan 

Rib-Eye with Moroccan Chermoula | 47 
16oz never-frozen grass-fed hand cut 
choice rib-eye, chermoula sauce; 
roasted garlic smashed potatoes, fire-
grilled asparagus 

Filet Mignon with Lovage Butter | 49 
9oz never-frozen black angus hand cut 
choice filet mignon, lovage compound 
butter; roasted garlic smashed 
potatoes, fire-grilled asparagus  
 
 

soup & salad 

Steak Skewers Salad | 27 
fire-grilled beef tenderloin skewers, 
mixed field greens, tomatoes, chunky 
blue cheese dressing, blood orange 
vinaigrette, dried cranberries, almonds 

Shrimp Skewers Caesar Salad | 25 
fire-grilled shrimp skewers; romaine, 
house-made croutons, caesar dressing, 
shaved parmesan 
 

cup of soup of the day OR small house salad OR 
small caesar salad with your main dish | 4 

a la carte: 
House Salad   small | 8   large | 12 
Caesar Salad   small | 10   large | 14 
Soup of the Day   cup | 6   bowl | 10 



MIXED DRINKS 
Mojito | 15 

fresh mint from our garden, sugar, 
Castillo Puerto Rican rum, club soda 

Aperol Spritz | 13 
Aperol, Val D'Oca prosecco, rocks, 
soda, fresh lemon 

Lemon Drop | 14 
Tito’s vodka, Deep Eddy lemon vodka, 
fresh lemon, sugared rim 

Almanorita 
Pint Glass | 15 Pitcher | 45 

Sauza Gold 100% blue agave  
tequila, triple sec, organic agave 
syrup, fresh lime, rocks, salted 
rim, Grand Marnier floater 

Hanky Panky | 14 
Bombay Sapphire dry London gin, 
1757 Vermouth di Torino Extra Dry, 
Fernet Branca, lemon twist 

"Ukrainian Thunder" | 13 
because we won't call it Moscow Mule any more! 

double shot of SVEDKA vodka, fresh 
lime, Gosling's ginger beer 

$2 from this drink are donated to help fund 
equipment for Ukrainian soldiers 

Redemption Manhattan | 14 
Redemption High Rye whiskey, 1757 
Vermouth Rosso, Angostura bitters, 
house brandied cherry 
(served up or on the rocks) 

Orange Old Fashioned | 15 
Jameson Orange Irish Whiskey, 1757 
Vermouth Rosso, Angostura bitters, 
sugar, lemon, house brandied cherry, 
rocks 

Almanor High | 13 
Humboldt's finest hemp-infused 
vodka, Deep Eddy orange vodka, rocks 
and lemon-lime soda 

Paper Plane | 15 
Frey Ranch bourbon, Amaro Nonino 
Quintessentia, Aperol, lemon juice 

Almanor Chill Pill | 13 
Ketel One cucumber & mint vodka, 
Centr CBD citrus soda, Tajin rim 

BEER ON TAP 
Farmers 530 | 7 

Unfiltered Wheat Ale | ABV 5.0 | IBU 17 

LAW Almanor Amber | 7 
Amber Ale | ABV 4.5 | IBU 30 

Feather Falls Raging Raptor | 8 
Czech Pilsner | ABV 5.5 | IBU 34 

Farmers Sun Up 'til Sun Down | 8 
Session IPA | ABV 5.8 | IBU 39 

Farmers Garage Dweller | 8 
Hazy New England IPA | ABV 6.9 | IBU 50 

LAW Volcanic | 9 
Double IPA | ABV 8.5 | IBU 95 

Dust Bowl Brewing Therapist | 8 (10oz pour) 
Imperial IPA | ABV 10.4 | IBU 100 

BEER IN BOTTLES 
Coors ~ Coors Light ~ Miller Lite ~ Coors N/A 

5 | bottle 

~ Blue Moon ~ Guinness ~ 
 ~ Corona ~ Pacifico ~ 

~ Sierra Nevada Pale Ale ~ 
~ Angry Orchard Hard Cider ~ 

~ Lagunitas HOP N/A ~ Lagunitas IPN/A ~ 

6 | bottle 

~ Krusovice Lager ~ 

8 | 0.5L can 

HARD KOMBUCHA 
Strainge Beast by Chico Fermentation Project 

~ "Mimosa" ~ 

7 | can 

WINE BY GLASS 
Chateau St. Michelle "Mimi" Chardonnay | 9 
2018, Horse Heaven Hills, Columbia Valley 

BOEN Chardonnay | 12 
2020, Santa Barbara, Monterey, Sonoma 

Erath Pinot Gris | 8.5 
2022, Dundee 

Simi Sauvignon Blanc | 9 
2021, Sonoma 

Stonebarn White Zinfandel | 6 
2018, Califonia 

Quilt Cabernet Sauvignon | 14 
2021, Napa Valley 

Rodney Strong Pinot Noir | 10 
2021, Russian River Valley 

Sobon Rocky Top Zinfandel | 10 
2020, Amador County 

Farmhouse California Red by Cline | 8 
2020, California 

HALF-BOTTLES 

Prisoner Cabernet Sauvignon | 39 
2018, Napa Valley 

Prisoner Chardonnay | 30 
2019, Carneros 

~ please ask your waitress for full wine list ~ 



WINE LIST 
 
 

prices do not include sales tax | corkage fee $20 per 750ml bottle (waived with bottle purchase) 

CHARDONNAY 

Chateau St. Michelle "Mimi" | 30 
2018, Horse Heaven Hills, Columbia Valley 

Mer Soleil Reserve | 42 
2021, Santa Lucia Highlands 

BOEN | 45 
2019, Santa Barbara, Monterey, Sonoma 

TWO2 by Alpha Omega | 45 
2021, Knights Valley, Sonoma County 

 

OTHER WHITES 

Snoqualmie Riesling | 25 
2013, Columbia Valley 

Schmitt Sohne Riesling | 26 
Germany 

Erath Pinot Gris | 30 
2019, Dundee 

Simi Sauvignon Blanc | 31 
2021, Sonoma 

Ferrari Carano Fume Blanc | 32 
2021, Sonoma County 

Bella Grace Viognier | 35 
2020, Amador County 

Caymus Conundrum White | 38 
2015, Central Coast California 

 

ROSE 

Stonebarn White Zinfandel | 22 
2018, Califonia 

Rodney Strong Rose of Pinot Noir | 36 
2021, Sonoma Coast 

 

PINOT NOIR 

BOEN | 42 
2017, Monterey, Santa Barbara, Sonoma 

Rodney Strong | 42 
2021, Russian River Valley 

Baldacci "Elizabeth" | 42 
2017, Carneros, Napa Valley 

Landmark Overlook | 45 
2017, Monterey, Santa Barbara, Sonoma 

Belle Glos Eulenloch | 59 
2018, Napa Valley 

Belle Glos Balade | 59 
2020, Sta. Rita Hills, Santa Barbara County 

Belle Glos Clark & Telephone | 59 
2019, Santa Maria Valley, Santa Barbara 

Flowers | 68 
2019, Sonoma 

 

ZINFANDEL 

Sobon Rocky Top | 32 
2020, Amador County 

Rosenblum | 34 
2014, Paso Robles 

Carini Dubakella | 42 
2014, Hyampom Grel Ranch, Trinity County 

SALDO by Prisoner Wine Co. | 45 
California 

CABERNET SAUVIGNON 

Bull by the Horns by McPrice Myers | 45 
2021, Paso Robles 

QUILT by Joe Wagner | 52 
2019, Napa Valley 

Rodney Strong Reserve | 56 
2017, Sonoma County 

Brendel Cooper's Reed | 56 
2019, Napa Valley 

Rapp Ranch | 60 
2017, Napa Valley 

Faust | 65 
2018, Napa Valley 

Jamieson Ranch Double Lariat | 76 
2014, Napa Valley 

Provenance Rutherford | 82 
2014, Rutheford, Napa Valley 

Groth | 85 
2014, Oakville, Napa Valley 

QUILT Reserve "The Grace of the Land" | 85 
2017, Napa Valley 

Rodney Strong Alexander’s Crown | 90 
2014, Alexander Valley, Sonoma County 

Rodney Strong Brothers | 90 
2016, Alexander Valley, Sonoma County 

Rodney Strong Rockaway | 90 
2015, Alexander Valley, Sonoma County 

Joseph Phelps Insignia | 175 
2011, Napa Valley 

 

BLENDS / OTHER REDS 

farmhouse california red | 30 
2020, California 

Rodney Strong UPSHOT | 39 
2017, Sonoma County 

Beryessa Gap Malbec | 39 
2018 

Bella Grace 1646 | 39 
2017, Amador County 

Cosentino "The FRANC" Cabernet Franc | 40 
2020, Lodi 

Caymus Suisun "The Walking Fool" | 45 
2021, Suisun Valley 

LEVIATHAN by Andy Erickson | 48 
2017, California 

QUILT "The Fabric of the Land" | 50 
2017, Napa Valley 

Carini Petit Sirah Sierra Foothills | 50 
2013, Walled Vineyard, Placer County 

The Prisoner | 60 
2019, California 

Spring Valley "Katherine" Cabernet Franc | 60 
2014, Walla Walla Valley 

Rodney Strong Symmetry | 60 
2016, Sonoma County 

TWO2 by Alpha Omega | 60 
2017, Napa Valley 

 

SPARKLING 

Steorra Brut by Joe Wagner | 36 
Russian River Valley 



 Kids 
menu 

  
1100  &&  uunnddeerr,,  pplleeaassee..   
  

Tagliatelle Pasta 
just butter and shaved parmesan | 8 

with grilled shrimp skewer | 12 
 

Steak Skewer and Mashed | 14 
grilled beef tenderloin skewer, 
redskin garlic mashed potatoes 

 

Fish & Chips | 12 
wild Alaskan cod in house beer batter, 

french fries, tartar sauce, lemon 
 
 
 

  

  



DESSERTS... 
SWEETS 

Triple Chocolate Cake | 9 
chocolate cream, chocolate ganache, chocolate sponge cake 

Carrot Cake | 9 
carrot, coconut, pecan and pineapple cake, cream cheese 
icing 

Pistachio Cheesecake | 10 
creamy pistachio cheesecake, pistachio mousse, salted 
pistachios 

Coppa Mascarpone | 10 
chocolate mousse, mascarpone cream, amaretto cookie 
crumble, shaved chocolate 

Bomba | 8 
mango, passion fruit and raspberry sorbetto, white 
chocolate, chocolate drizzle 

 

Espresso Martini | 14 
Luxardo Espresso liqueur, Smirnoff Vanilla vodka, lemon 
twist 
 

 

 

DIGESTIF 

Becherovka | 8 

Amaro Nonino Quintessentia | 10 

Schladerer Wald Himbeergeist | 8 

Schladerer Kirchwasser | 8 

Schladerer Obstwasser | 8 

Schladerer Williams-Birne | 8 

Arkansas Black Applejack 21yr old | 15 

Zwack Kosher Slivovitz | 8 

Maraska Slivovitz 10yr old | 10 
 

Hennessy v.s. | 14 
 

Komos Reposado Rosa | 22 

Cincoro Reposado by Michael Jordan | 22 

Patron Extra Anejo Sherry Cask | 19 

Don Julio 1942 Anejo | 25 

Don Julio 1942 Primavera | 25 

Don Julio 1942 Rosado | 25 

Clase Azul Plata | 25 

Clase Azul Gold | 40 


