
F O R  T H E  T A B L E

Mini ham sandwiches with fresno chile jam  12

“Potted” pig with homemade mustard and toast  14

Local oysters on the half shell with mignonette (1/2 dz)  15

F I R S T  C O U R S E S

Soup of the day  8

Caramelized beets with sky hill goat cheese crema and greens  13

Grass-fed LMR beef chili with rancho gordo pinquito beans and vella cheddar  8

 Mixed county line chicories with fuyu persimmon, shaved radish and herbs  10

Salad of arugula with pears, almonds, point reyes blue cheese and citrus vinaigrette  13

Carpaccio of LMR beef with arugula, satsuma mandarin, estero gold cheese and almonds  12

LMR meatballs with caramelized root vegetables and tomato marmalade  13

Salad of lacinato kale with chile pequin, lemon and toasted grana  11

S E C O N D  C O U R S E S

Chili roasted local dungeness crab with citrus rice  half  17  whole  32

Potato gnocchi with LMR beef ragu, herbs and sonoma parmesan  22

California petrale sole with wood roasted peppers, potatoes and citrus butter  25

Local swordfish with chanterelle mushrooms, young fennel, fingerling potatoes and almonds 28

Wood grilled berkshire pork chop with braised greens, yam purée and apple butter  26

“Brick cooked” chicken with savoy spinach, rancho gordo beans and salsa verde  24

LMR cheeseburger on a potato bun with california cheddar and arugula  15
*add LMR farm egg  3

Roast duck with lundberg wild rice, broccolini and mandarin orange glaze  32

California arborio rice with wild mushrooms, 
wood roasted sweet dumpling squash and peppers  19

*add LMR farm egg  3

      LMR grass-fed beef cut of the day (limited avalability)  MKT

 

  

S I D E S / E X T R A S

Herb fried potatoes with spicy mayo  6

Rancho gordo beans  5

Roasted brussels sprouts with  
house cured pancetta  9 

Coleslaw with blue cheese dressing  5

 

Mac and cheese  6

Cheddar biscuits with honey butter  6

Broccoli with grana and garlic  7

Ridgecut grits with carmody cheese 5

Add LMR farm egg to any dish  3

 

“Excellence through Responsible Farming”
* Consuming raw or undercooked meats, seafood, cheese and eggs may 
  increase the risk of foodborne illness. 
* An automatic gratuity of 18 percent will apply to parties of six or more.

Farmers Market
At Farmstead

Every Friday 9am - 1pm
 

More about Long Meadow Ranch
on the back side

 


