FARMERS BREWING CO.

RESTAURANT & TAPROOM

——»>» @ €€C=—

BURGERS
SHAREAB LES Please choose a side of skin-on fries or our house salad. Patties cooked

to medium (well-done upon request).

TAPROOM PLATTER FARMHO.USE.BURGER
Double patties, fried egg, bacon, cheddar cheese, lettuce,

CSUC grilled sausages, pickles, mustards 18 , , ,
tomato, red onion, house sauce, pickle, brioche bun 21

CRAZY NACHOS §

BBQ spice chicken, jalapenos, dry cheddar, spiced FRENCH ONION BURGER
garlic aioli, chorizo crumbles, avocado crema,

Double patties, au jus, gruyere, caramelized onions,
house salsas. Choose 1/2 or full size! 14/20

horseradish aioli, pickle, house sauce, brioche bun 21
BACKWARD WINGS

1.5 [bs of Buffalo tossed wings, house made ranch 20 GREEN CHILE BURGER
Double patties, aioli, seasonal chilies, pepper jack cheese,
GARLIC PARMESAN FRIES onion, tomato, lettuce & crispy bacon, brioche bun 21

Garlic, parmesan reggiano, parsley 12

THE NAKED FARMER BURGER

Double patties, lettuce, tomato, red onion, house sauce,
pickle, brioche bun, all on the side. (add cheese +2) 16

TRUFFLE COTIJA FRIES
White truffle oil, cotija, black pepper 12

BUFFALO FRIES
Buffalo sauce, blue cheese crumbles, green onion,

ranch dressing 12 SANDWICHES +:aifportions available 11 AM - 3 PM

Please choose a side of skin-on fries or our house salad.

ANGRY PRAWNS
Spiced bacon cream, buttermilk scallion biscuits 15

TRI-TIP SANDWICH
MAC N CHEESE Roasted Tri-Tip, arugula, horseradish aioli, swiss cheese,
Bread crumbs, parsley, parmesan, bechamel 9 oickled onions, Amoroso roll HALF 10/FULL 17

PULLED PORK SANDWICH

FARMERS MARKE I Arugula, smoked gouda, caramelized onion apple slaw,

red onion, brioche bun 17

FILET MIGNON KOREAN FRIED CHICKEN SANDWICH
ooz Filet Mignon, brussel sprouts, sage butter, lemon,

parmesan, smashed marble potatoes, topped with bone
marrow butter and bordelaise, maldon 45

Scallion, gochujang, pickled jalapenos, sweet pickled
cucumbers, lettuce, kewpie mayo, brioche bun 17

CHICKEN SALAD SANDWICH

SMOKED MOZZARELLA RAVIOLI Apples, smoked raisins, bacon, tomatoes, walnuts, arugula,
Maitake mushrooms, carrots, spinach, smoked mozzarella feta, dill, Amoroso roll HALF 10/FULL 16
ravioli's, pesto-alfredo sauce, garlic bread 28

FANCY FARMER BLT
Apricot habanero spread, baby arugula, gruyere, baguette

HALF 11/FULL 18
PORK BELLY BOWL

Rice, seasonal garlic greens, kimchi, marinated

cucumber, gochujang, sesame garnish 16 VEGGIE WRAP
Roasted seasonal vegetables, goat cheese, garlic aioli,

sundried tomato basil tortilla 17

SOUPS +* SALADS Add chicken +5, add shrimp +8

CLAM CHOWDER BREAD BOWL SIMPLE GREENS

New England style clam chowder, sourdough Farmers House Dressing 9
bread bowl, bacon, crispy shallots 15

CLASSIC CAESAR

RANCH HAND SALAD Caesar dressing, parmesan, house made bread crumbs, fine
Ranch dressing, grilled chicken, bacon, romaine, cherry herbs HALF 10/FULL 15

tomatoes, avocado, scallions, croutons HALF 10/17 FULL

BEET SALAD

MIXED GREEN SALAD Rosemary vinaigrette, sunflower sprouts, arugula,
Red wine-walnut vinaigrette, mixed greens, apples, candied grapefruit supremes, hemp seeds, goat cheese
walnuts, fennel, walnut oil, blue cheese HALF 10/FULL 16 HALF 10/FULL 15
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

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% Universal Service Fee will be added to all credit/debit card transactions.



IN THE TAPROOM

Our Restaurant & Taproom serves as an extension of our Farm to Glass brewing vision. Located here in the Tank
District at Meriam Park in Chico, our venue features 46 taps and an innovative menu using farm fresh
ingredients, sourced from our community whenever possible. Now you can experience our Farm to Table vision.
Welcome to Farmers Brewing Co. Restaurant & Taproom.

OUR CORE BEERS

I:A R M E RS A PREMIUM LIGHT LAGER MADE WITH BARLEY AND ESTATE GROWN SUSHI RICE.
THIS BEER IS COLD FERMENTED WITH A LAGER YEAST AND STERILE FILTERED 3/5
AT NEAR FREEZING TEMPERATURES TO CREATE A CLEAN CRISP FLAVOR.
o] ] =3
PREMIUM LIGHT LAGER ONLY SS CALORIES PER 120Z. SERVING. ABVY H.1% IBU'S: 12

o3l

Unfiltered Wheat Ale

A REFRESHING UNFILTERED WHEAT BEER MADE WITH MEDIUM GRAIN 4/6
SUSHI RICE AND SOFT WHITE WINTER WHEAT. THIS BEER IS LATE HOPPED,

PRODUCING A SLIGHT CITRUS/FLORAL AROMA AND FLAVOR.
ABY 5% IBU'S: 17

NAMED BY OUR FARM CREW AND PERFECTED BY OUR BREWERS, VALLE IS
V AL L E A FLAVORFUL AND REFRESHING MEXICAN LAGER BREWED WITH ESTATE 4/6
GROWN RICE HARVESTED JUST STEPS FROM THE BREWERY DOORS. THIS
. BREW IS FERMENTED COLD FOR A CLEAN CRISP FLAVOR.
—=» TericanLager<—  ppy 55% IBU'S: 1S

INSPIRED BY AND NAMED AFTER A FARMER’S WORK ETHIC, THIS SESSION-STYLE
SUN UP IPA IS EASY DRINKING, SUN UP ‘TIL SUN DOWN. BREWED WITH OUR FAMILY 5/7
. FARMED RICE AND WHEAT, THIS BEER HAS A GOLDEN SUNSET COLOR ALONG
i1 SUN DOWN

WITH CITRUS AROMAS OF GRAPEFRUIT AND ORANGE.
SESSION IPA
ABVY 5.8% IBU'S. 39

SEASONAL SERIES 7/ GUEST TAPS

PLEASE SEE QR CODE OR ASK YOUR FARMHAND FOR BEER SELECTIONS

WINE BEVERAGES

ROSE ' '
1P CHENET 10 RYAN'S ROCKIN' ROOT BEER |

CHARDONNAY

BOEN 12 SODA
SAUVIGNON BLANC PEPSI, DIET PEPSI, DR. PEPPER, SPRITE,

WITHERS HILL 12 MOUNTAIN DEW, LEMONADE 3
PROSECCO FRESH BREWED

VOVETI 12 COFFEE, ICED TEA, HOT TEA 3
PINOT NOIR SPECIALS

FLOUAN 14 ARNOLD PALMER, STUBBORN SODA 3

CABERNET SAUVIGNON
SMITH + HOOK 14

J

EVERY DAY
——» 3-60 PM «&&————

SEE TABLE TENTS FOR MENU

FARMERS BREWING IS PROUD TO WORK WITH THESE LOCAL PARTNERS

BLUE DIAMOND ALMONDS KNAUGHTY FARMS
BRADLEY & SON BEEF OMEGA WALNUTS

CSU CHICO MEATS LAB SMALL TOWN SPECIALTIES
GOLD ROOTS FARM SMART ALTERNATIVE FUELS

= THE TANRK DISTRICT «=



