
Tomatoes, jalapeño, garlic, cream, basil,
crostini 10

TOMATO JALAPEÑO SOUP

SOUPS + SALADS

APPLE WALNUT SALAD

RANCH HAND SALAD
Grilled chicken, romaine, bacon, tomatoes,
avocado, scallions, croutons, ranch dressing 14

Spring mix, apples, cranberries, feta, candied
walnuts, lemon rosemary vinaigrette 12

SOUP + SALAD COMBO
Choice of soup in a cup, served with a house
salad 10

CHICKEN LEMON GINGER SOUP
Chicken, ginger, lemon, carrots, celery, onion,
ramen style noodles, scallions, cilantro, crostini 10

GRILLED CHEESE +
TOMATO JALAPEÑO SOUP
Sourdough bread, gruyere, smoked gouda, apple
bacon onion jam, cup of tomato jalapeño soup 16

FARMERS FAVORITES

House-made mornay, shell noodles, bread crumbs,
parsley, parmesan 9

CLASSIC MAC N CHEESE

House-made mornay, shell noodles, bacon,
jalapeño, bread crumbs, parsley, parmesan 15

BACON JALAPEÑO MAC N CHEESE

ANGRY PRAWNS
Sautéed prawns, bacon cream, cajun spiced
sausage, sliced onions, red bell peppers,
buttermilk scallion biscuits 24

PORK BELLY BURNT ENDS BOWL
Pork belly burnt ends, ginger soy rice, garlic spinach,
sesame walnut slaw, pickled carrot, kimchi,
marinated cucumber, white sesame seeds 20

FISH & CHIPS
Farmers beer battered cod, fries, slaw, tartar sauce,
lemon wedges 24

STEAK FRITES
8oz sliced New York steak, garlic fries,
arugula, garlic aioli 28

SHAREABLES

BBQ spiced chicken, chorizo crumbles,
jalapeños, garlic aioli, avocado crema, house-
made queso, salsas, and tortilla chips 
HALF 14/FULL 20

FARMERS FRIES

BUFFALO CHICKEN FLAT BREAD

1.5 lbs of tossed wings! Choose between
Buffalo, Lemon-Pepper, or Sweet Korean Heat 20

Garlic Parmesan Fries 12
Truffle Fries 12

Naan, chicken breast, blue cheese crumble,
buffalo sauce, ranch, parsley 14

BAVARIAN PRETZELS
House-made Garage Dweller beer cheese,
Bavarian pretzel sticks 14

WINGS

CRAZY NACHOS

ARTICHOKE DIP
House-made artichoke dip, parmesan, dill,
crostini 14

SWEET BACON BRIE FLAT BREAD
Naan, jack cheese, brie, bacon, hot honey
drizzle, arugula, pickled onion, cherry tomatoes,
lemon rosemary vinaigrette 14

BRUSSELS & BURNT ENDS
Brussels sprouts, pork belly burnt ends, balsamic
glaze, scallions, white sesame seeds 12

FARMERS BREWING CO.

RESTAURANT & TAPROOM

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. *While we offer gluten friendly menu options, we are not a gluten-free kitchen. Cross contamination could occur and our restaurant
is unable to guarantee that any item can be completely free of allergens. *A 20% gratuity will be added to any party of 8 or more. *No split checks on any party of 8 or more. *A 2.5% non-cash adjustment will be added to all credit/debit transactions. 



OUTLAW BURGER

GUACAMOLE BACON BURGER

FARMHOUSE BURGER

Crispy bacon, sliced ribeye, American cheese,
onion rings, house-made BBQ sauce, brioche
bun 23

House-made guacamole, crispy bacon, pepper
jack cheese, leaf lettuce, brioche bun 21

Fried egg, bacon, cheddar cheese, leaf lettuce,
tomato, red onion, house sauce, brioche bun 21

THE NAKED FARMER BURGER
Leaf lettuce, tomato, red onion, house sauce,
brioche bun, all on the side. (add cheese +2) 16

BEER CHEESE BURGER
Caramelized onions, sautéed mushrooms,
house-made Garage Dweller infused beer
cheese, pretzel bun 21

BURGERS +

SANDWICHES
Served with your choice of a house salad, a cup of soup, or
skin on fries (upgrade to garlic fries, truffle fries, sweet
potato fries, or onion rings +2). GF bun +1.50. Burgers
contain two 4oz patties cooked to medium. Sandwich half
portions available 11 AM - 3 PM.

Pumpkin mousse, gingersnap crust, candied
walnuts, whipped cream, cinnamon 7

SWEETS

PUMPKIN BLISS

Brownie, torched marshmallow, crumbled graham
crackers 7

BONFIRE BROWNIE

Raspberry filled beignets, strawberry mascarpone 7
RASPBERRY BEIGNETS

Premium Light Lager 4.1% 

4/6Unfiltered Wheat Ale 5.0% 

4/6Mexican Lager 5.5%

5/7West Coast IPA 6.2%

Hazy IPA 7.5% 6/8

3/5

FARMERS 5
Available year-round!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. *While we offer gluten friendly menu options, we are not a gluten-free kitchen. Cross contamination could occur and our restaurant
is unable to guarantee that any item can be completely free of allergens. *A 20% gratuity will be added to any party of 8 or more. *No split checks on any party of 8 or more. *A 2.5% non-cash adjustment will be added to all credit/debit transactions. 

FARMERS BREWING CO.

RESTAURANT & TAPROOM

RIBEYE SANDWICH
Sliced ribeye, arugula, horseradish aioli, swiss
cheese, pickled onions, Amoroso roll 
HALF 14/FULL 20

FANCY FARMER BLT SANDWICH
Thick-cut bacon, tomato, apricot habanero
spread, arugula, swiss cheese, baguette 
HALF 12/FULL 20

KOREAN FRIED CHICKEN SANDWICH
Chicken thigh, sweet heat glaze, pickled
jalapeños, sweet pickled cucumbers, romaine,
kewpie mayo, brioche bun 18

A nicely balanced dark lager with a deep amber
color and a velvety taste. 5/7

BEVERAGES

Pepsi, Diet Pepsi, Dr. Pepper, Starry, Root Beer,
Mountain Dew, Lemonade, Arnold Palmer, Shirley
Temple, Coffee, Iced Tea, 
Hot Tea 3

Fountain, coffee, and tea

EL TORO

DARK LAGER | 5.0% ABV | 14 IBU

Saturday/Sunday 11AM - 2PM 
DRINK SPECIALS

BOTTOMLESS MIMOSA
Tropical, Pear-Blackberry, Orange, Grapefruit,
Cranberry 18

BOTTOMLESS MICHELADA
Made with Valle Mexican Lager! 18

HAPPY HOUR
Wednesday-Friday 3PM - 6PM

A L L
F A R M E R S

D R A F T
B E E R

$ 5

TWO FISH TACOS 

CHEESY FLAT BREAD  

CORN DIP  

GARLIC FRIES  

TRUFFLE FRIES  

CRAZY NAKED NACHOS


