
 BRUNCH MENU  03.20.25 
 10am - 4pm, Friday - Sunday 

 amuses 
 GINGER MEAL STARTER…3 

 citrus pickled ginger to kindle the digestive fire 

 v  PROBIOTIC  PLATE…  8 
 seasonal house ferments, great for gut health! 

 starters 
 v  SOUP OF THE DAY…12 

 weekly rotating winter produce  in a traditional 
 Mexican jícara 

 v  SPICE ROUTE BEETS…  14 
 pecan dukkah, beet greens, cashew green goddess, 

 hemp seed salsa macha 

 PERUVIAN CEVICHE…21 
 Hi-Fi Mycology mushrooms or Bakka Salmon, 

 avocado, turmeric leche de tigre, toasted sesame, 
 sweet potato ginger cream 

 v  PHARM HASH…14 
 yukon gold potatoes, winter greens, salsa verde, 

 cashew crema, cilantro 

 v  CILANTRO COCONUT GUACAMOLE…14 
 hass avocado, coconut chutney,  berries, 

 heirloom corn tortillas 

 v  KALE CAESAR SALAD…16 
 cashew Caesar, garum nuts, winter radishes 

 *Add: Bakka Salmon…14  Pasture Raised Chicken …10 

 sweets 
 v  CAMOTE CHOCOLATE BROWNIE…12 

 chocolate avocado mousse, seasonal gelato 

 ALMOND BERRY SHORTCAKE…12 
 organic Farm Patch Strawberries, 

 whipped coconut cream, almond crumble 
 *contains eggs 

 v  MESQUITE BEAN ICE CREAM SANDWICH…12 
 black tahini mesquite chocolate cookie, 

 tahini gelato 

 nourishments 
 v  PHARM KITCHARI…16 

                                   our interpretation of Indian comfort food, 
 red lentil curry, cilantro coconut chutney, kraut, 

 sumac pickled onions 
 *Add: Hemp Seed Avocado…5, Bakka Salmon…14 

 Pasture Raised Chicken…10 

 OAXACAN BARBACOA…60 
 a family style feast for two, served with: 

 Akaushi beef cheek & short rib, heirloom corn 
 tortillas, guacamole, house made salsas 

 PERUVIAN TACU TACU…28 
 farm egg,  classic lentil and rice saltado,  ají aioli, 

 salsa criolla, avocado 
 *Add: Akaushi Short Rib…. 14 

 *Vegetarian Mushroom Substitute available 

 FARM TO TABLE TACOS 
 2 heirloom corn tortillas  or collard shells 

 v  Oyster Mushroom Tacos… 16 
 Seasonal Fish Tacos… 18 

 Akaushi Short Rib Tacos… 20 

 ANTOJITOS BOARD…35 
 All three farm to table tacos, guacamole, crudité, 

 three house salsas 

 HUEVOS MESOAMERICANOS…23 
 farm eggs  ,  black beans, avocado, heirloom corn tortillas, 

 house salsa 

 CHILAQUILES…24 
 farm eggs, heirloom corn totopos, cashew crema, 

 sumac onions, salsa verde asada 

 CHICKEN & SWEET POTATO WAFFLES…28 
 pasture raised chicken thighs, lacto-hot honey, 

 golden milk apple chutney, seasonal 
 garnish 

 v  SWEET POTATO  WAFFLE…17 
 golden milk apple chutney, seasonal fruit, 

 sweet potato ginger swipe 


