
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

F A R M E R S  T O A S T  english pea hummus, easter egg radish, grilled batard  10 

N E W  E N G L A N D  F R Y  ipswich clams & calamari, blistered shishito, sriracha aioli  15 

T U R K E Y  M E A T B A L L S  alta cucina tomatoes, caramelized onions, bellwether farms ricotta  10 

M A R G H E R I T A  F L A T B R E A D  mozzarella, tomato sauce, basil, extra virgin olive oil  12 

T U R K E Y  M E A T B A L L  F L A T B R E A D  tomato sauce, basil, caramelized onions  14 

P R O S C I U T T O  F L A T B R E A D  bellwether farms ricotta, broccolini, organic mushrooms  14 

 

P A N  R O A S T E D  R E D  S N A P P E R *  2 8  
sunchoke, wild mushrooms, lemongrass broth 

G R I L L E D  S C O T T I S H  S A L M O N *  2 6       
roasted fennel, beets, apples, mustard vinaigrette 

H E I R L O O M  P O T A T O  G N O C C H I  2 1  
wild mushrooms, farm egg, herb bread crumbs 

C A R A M E L I Z E D  S E A  S C A L L O P S *  3 3          
cauliflower, vanilla bean, truffle sauce 

C H I C K E N  C U R R Y  2 1  
english peas, carrots, raita, basmati rice 

M A R Y ’ S  F R E E  R A N G E  B R I C K  O V E N  
C H I C K E N  B R E A S T  2 4  

mac n’ cheese, kale, anaheim peppers, natural jus 

C A S T  I R O N  P O R K  T E N D E R L O I N *  2 4  
grilled pears, shaved brussels sprouts                                           

pomegranate mostarda 

F A R M  H O U S E  M E A T L O A F  2 4  
tomato jam, parsnip puree, caramelized onions                                   

brussels sprouts 

1 2  H O U R  B R A I S E D  S H O R T  R I B  2 7  
polenta, caramelized parsnips, heirloom carrots 

  C H A R R E D  F I L E T  M I G N O N *  3 6  
smashed fingerling potatoes, caramelized onion 

braised kale, house steak sauce 

SIDES - 7 
 

C R I S P Y  B R U S S E L S  S P R O U T S  pistachios, balsamic 
G R I L L E D  B R O C C O L I N I  fresno chili, lemon  

R O A S T E D  H E I R L O O M  C A R R O T S  vadouvan, hot honey 
G R I L L E D  A S P A R A G U S  espelette, olive oil  

F R E N C H  F R I E S  salt & pepper 
M A C  N ’  C H E E S E  kale, anaheim peppers  

S M A S H E D  M A R B L E  P O T A T O E S  caramelized onions 
  

ON	TAP	

	
TAILWAGGER,	BIG	DOGS	7	

PILSNER,	SCRIMSHAW	7	

PIZZA	PORT	SWAMIS	7	

2	SEASONAL	ROTATORS	M.P.	

	

CANS/BOTTLES	

	
PBR	3	*	ALL	DAY	

BLUE	MOON	7 	

FIRESTONE	WALKER	805	7 	

MILLER	LITE	&	HIGH	LIFE		3 *	ALL	DAY	

SIERRA	NEVADA	PALE	ALE	7	

BALLAST	POINT	SCULPIN	IPA	7	

REKORDELIG	CIDER	*GF	8	

ESTRELLA	DAMM	*GF	8	

STELLA	ARTOIS	7 	

GUINNESS	9	

SEASONAL	OFFERINGS	M.P.	

SUDS 
 

 

P A N  R O A S T E D  R E D  S N A P P E R *  2 8  
sunchoke, wild mushrooms, lemongrass broth 

G R I L L E D  S C O T T I S H  S A L M O N *  2 6       
roasted fennel, beets, apples, mustard vinaigrette 

H E I R L O O M  P O T A T O  G N O C C H I  2 1  
wild mushrooms, farm egg, herb bread crumbs 

C A R A M E L I Z E D  S E A  S C A L L O P S *  3 3          
cauliflower, vanilla bean, truffle sauce 

C H I C K E N  C U R R Y  2 1  
english peas, carrots, raita, basmati rice 

M A R Y ’ S  F R E E  R A N G E  B R I C K  O V E N  
C H I C K E N  B R E A S T  2 4  

mac n’ cheese, kale, anaheim peppers, natural jus 

C A S T  I R O N  P O R K  T E N D E R L O I N *  2 4  
grilled pears, shaved brussels sprouts                                           

pomegranate mostarda 

F A R M  H O U S E  M E A T L O A F  2 4  
tomato jam, parsnip puree, caramelized onions                                   

brussels sprouts 

1 2  H O U R  B R A I S E D  S H O R T  R I B  2 7  
polenta, caramelized parsnips, heirloom carrots 

  C H A R R E D  F I L E T  M I G N O N *  3 6  
smashed fingerling potatoes, caramelized onion 

braised kale, house steak sauce 

P A N  R O A S T E D  R E D  S N A P P E R *  2 8  
sunchoke, wild mushrooms, lemongrass broth 

G R I L L E D  S C O T T I S H  S A L M O N *  2 6       
roasted fennel, beets, apples, mustard vinaigrette 

H E I R L O O M  P O T A T O  G N O C C H I  2 1  
wild mushrooms, farm egg, herb bread crumbs 

C A R A M E L I Z E D  S E A  S C A L L O P S *  3 3          
cauliflower, vanilla bean, truffle sauce 

C H I C K E N  C U R R Y  2 1  
english peas, carrots, raita, basmati rice 

M A R Y ’ S  F R E E  R A N G E  B R I C K  O V E N  
C H I C K E N  B R E A S T  2 4  

mac n’ cheese, kale, anaheim peppers, natural jus 

C A S T  I R O N  P O R K  T E N D E R L O I N *  2 4  
grilled pears, shaved brussels sprouts                                           

pomegranate mostarda 

F A R M  H O U S E  M E A T L O A F  2 4  
tomato jam, parsnip puree, caramelized onions                                   

brussels sprouts 

1 2  H O U R  B R A I S E D  S H O R T  R I B  2 7  
polenta, caramelized parsnips, heirloom carrots 

  C H A R R E D  F I L E T  M I G N O N *  3 6  
smashed fingerling potatoes, caramelized onion 

braised kale, house steak sauce 

H E I R L O O M  P O T A T O  G N O C C H I  wild mushrooms, farm egg, herb bread crumbs  21 

P A N  R O A S T E D  R E D  S N A P P E R *  sunchoke, wild mushrooms, ginger broth  28 

G R I L L E D  S C O T T I S H  S A L M O N *  english pea risotto, crispy pancetta, lemon basil  26 

C A R A M E L I Z E D  S E A  S C A L L O P S *  cauliflower, vanilla bean, truffle sauce  33 

C H I C K E N  C U R R Y  english peas, carrots, raita, basmati rice  21 

M A R Y ’ S  F R E E  R A N G E  C H I C K E N  B R E A S T  mac n’ cheese, kale, anaheim peppers, natural jus  24 

C A S T  I R O N  P O R K  T E N D E R L O I N *  grilled pears, brussels sprouts, pomegranate mostarda  24 

F A R M  H O U S E  M E A T L O A F  tomato jam, sunchokes, caramelized onions, brussels sprouts  24 

1 2  H O U R  B R A I S E D  S H O R T  R I B  polenta, pea tendrils, heirloom carrots  27 

C H A R R E D  F I L E T  M I G N O N *  marble potatoes, caramelized onion, asparagus, steak sauce  36 

 

 
FOR FUTURE FARM 

TABLE DINNERS AND 
SPECIAL EVENTS VISIT: 

WWW.HONEYSALT.COM 
ASK YOUR SERVER 

ABOUT NEW PRIVATE 
DINING ROOM! 

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

L E M O N  C H I C K E N  S A L A D  roasted chicken, mozzarella, sunflower seeds, chickpeas, avocado  13 

E L I Z A B E T H ` S  C A E S A R  tuscan kale, romaine, parmesan, multigrain croutons  11 

G R A I N  P O W E R  red & white quinoa, beluga lentils, avocado, shaved fennel, radish, citrus vinaigrette  12 

B E E T S  &  G O A T  C H E E S E  roasted & pickled beets, purple haze goat cheese, sherry reduction  15 

A H I  T U N A  P O K E *  avocado, radish, wonton chips 16 

S P R I N G  V E G E T A B L E  M I N E S T R O N E  kale, peas, cannellini beans, parmesan, croutons  8 

 

 


