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' FARMHOUSE

KITCHEN + BAR

Burger & Beer Night, $21

all burgers served with picHes, our version of cu r|y fries,

and a pint of grey sail beer

choose your beer choose your burger
grey sail seasonal the california
Style: please ask your server for the bacon, ja/apenos, onions, lettuce,

current offering.
} 3 chipof/e oio/i, sesame brioche

captain's daughter the flanagan

Style: Double IPA vermont shorp cheddar, bacon,

Alc. by Vol. 8.5% ‘ ‘ ‘ o
Notes: our dbl ipa features the COrOmG/IZ@d onions, jdmeson CIIO/I
explosive combination of citra and

mosaic hops, burshng with 'I'I"Ie |(rou+

tropical and citrus flavors and a

delightfully bold hop character swiss cheese, housemade sauerkraut,

1000 island dressing
ﬂying jenny

5+y|e: American Pale Ale
Alc. by Vol. 5.3% the korean

Notes: savor the allure of our old housemade kimchi, pickled red onions,
SCl’]OO' pO'e O|e, C|OSSiCO||>/ hopped . L.
fo deliver a nostalgi¢ blend-of korean bbq sauce, sweet chili aioli

citrusy brightness and satisfying
bite.

the fhk+b classic

cheddar cheese, lettuce, tomato,

onion, bocon, gor/ic aioli

Consuming raw or undercooked meats, pouHry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

If you have a food allergy or a special dietary requirement, please inform your server




