
S h a r e a b l e s

Tempura Fried Mushrooms   12 
Fairhope Brewing IPA batter                                                                                    

blue cheese aioli                                                 
pickled carrots  | micro celery

Bacon Truffle Deviled Eggs   12
chives | pork rind | Benton’s bacon

Green Curry Rockefeller Oysters 20 
Louisiana oysters | garlic lemongrass curry

Pomme Frites  14 
house cut fries | HF mushroom chips         

curry ketchup | truffle aioli

S a n d w i c h e s

S E RV E D  W I T H  A  C H O I C E  O F  F R I E S  /  FA R M  SA L A D                                                                        

A D D I T I O N A L  C H A R G E  A D D :                                            

H A L F  C A E SA R  |  H A L F  W E D G E  |  S O U P

Heirloom BLT   18 
HF basil pesto | local heirloom tomatoes | Benton’s 

bacon | HF lettuce | house made sourdough

Cuban   20
mojo roasted pork | ham | swiss | pickles | yellow 
mustard | pressed Cuban bread | plantain chips

 Short Rib French Dip   26 
braised short rib | onion | charred poblano               

swiss | mornay | bruléed onion jus | hoagie roll 

Barn Burger*   26 
8oz ‘Bama’ wagyu grind | onion + green peppercorn 

aioli | cheddar cheese | heirloom tomato | crispy 
shallots | brioche bun

Coastal Hot Chicken   18
signature “coastal hot spice” fried chicken breast 

Alabama white BBQ cole slaw | brioche bun

G r e e n s  +  G r a i n s

A D D  P R OT E I N 
chicken  +8 | shrimp  +10 |  steak +14                                         

Farmhouse Salad   9 
farm greens | tomato | cucumber | onion           
croissant croutons | black pepper ranch

Caesar Salad  14 
baby red romaine | croissant croutons                  

grana padano cheese

Wedge Salad    15 
baby iceberg | marinated blue cheese                        

cherry tomato | red onion | Neuski’s bacon lardons               
creole buttermilk dressing

Summer Berry Shrimp Salad   25 
cajun seasoned gulf shrimp | HF mixed lettuce | 

assorted summer berries | carrot ribbons | candied 
pecans | creamy lemon poppy seed dressing

Tamarind Steak Salad   28 
seasoned steak | HF mixed lettuce | potatoes | 

tomatoes | crispy wantons | tamarind vinaigrette 

E n t r e e s 

Peri Peri Chicken  22 
airline chicken breast | HF pepper 

peri peri sauce | herb Greek dressing | 
lettuce | tomato | cucumber | yukon 

Nasi Bayou  MKT 
local catch | coconut rice | cucumber | 

sambal | chili texture | deviled egg

Seasonal Fish Tacos   MKT 
3 corn tortillas | Alabama slaw | 

charred pineapple salsa | avocado lime 
crema

Soup Du Jour  8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your server of any dietary restrictions. Our kitchen is happy 
to accommodate when possible. Menu items and equipment may contain allergens or traces of allergens. Please inform staff members if you or your family members may be at risk.

GF

L u n c h  a t  T h e  B a r n
M O N DAY  -  F R I DAY  |  1 1 A M  -  3 P M

S w e e t  T r e a t s 

XO  C a ke    1 4 
e s p r e s s o  m o u s s e  |  f l o u r l e s s  c h o c o l a t e  c a k e 

h a z e l n u t  f e u i l l e t i n e  c r i s p  |  a p r i c o t  g e l

D u c k  Fa t  C a r a m e l s   1 2
 s e a  s a l t

W e e k l y 
T a s t i n g  M e n u

3  C o u r s e s  f o r  $ 3 5
A u g u s t  3 1 s t  -  S e p t e m b e r  4 t h

1 s t  C o u r s e  ( c h o i c e  o f )

C h i l i  S h r i m p
B r a i s e d  R e d  C a b b a g e ,  G u l f  S h r i m p ,  A v o c a d o 

Wa n t o n ,  C h i l i  C r i s p                                  

F r i e d  O y s t e r s
L A  O y s t e r s ,  C o r n m e a l  B r e a d i n g               

C r e o l e  R e m o u l a d e

2 n d  C o u r s e  ( c h o i c e  o f )
S o f t  S h e l l  C r a b  S a n d w i c h                       

F r i e d  S o f t  S h e l l  C r a b ,  S w e e t  C h i l i  S a u c e ,  Yu z u 
K e w p i e  M a y o ,  M i x e d  G r e e n s ,  B r i o c h e  B u n                     

I t a l i a n  S u b

S a l a m i ,  P e p p e r o n i ,  I t a l i a n  V i n a i g r e t t e ,  H o u s e -
M a d e  R i c o t t a ,  M i x e d  G r e e n s ,  To m a t o ,  H o a g i e 

                     
                             

3 r d  C o u r s e
                          C r e m e  B r u l e e 	

Va n i l l a  C u s t a r d ,  B u r n t  S u g a r



H e i r l o o m  G o u d a  G r i t s    6 
M a r s h  H e n  M i l l  E d i s t o ,  S C

O n e  E g g    3 
N a t u r e  N i n e  Fa r m  Fo l e y ,  A L

C o n e c u h  S a u s a g e    4 
E v e r g r e e n ,  A L 

E x t r a s 

B r e a k f a s t  a t  T h e  B a r n
AVA I L A B L E  W E E K DAYS  U N T I L  1 1  A M  |   AVA I L A B L E  A L L  DAY  O N  W E E K E N D S

S w e e t  T r e a t s

B e l g i a n  Wa f f l e    1 2 
s o u r d o u g h  w a f f l e  |  m a s c a r p o n e  | 

m a c e r a t e d  s t r a w b e r r i e s

C r è m e  B r û l é e  Fr e n c h  To a s t    1 2 
thick-cut challah bread | vanilla bean 

custard | brûlée creme

T a c o s

Bacon Breakfast Taco    6 
E&H corn tortilla | Nature Nine egg                    

bacon | cheddar | house salsa

Conecuh Breakfast Taco   7 
E&H corn tortilla | Nature Nine egg 
conecuh | aged gouda | conecuh jam 

house salsa

P l a t e s 

F r e s h  B i t e s                                                        

Seasonal Quiche   10 
seasonally changing chef’s featured quiche                    

served with dressed THF greens

Avocado-Hummus Toast   14 
goat cheese | crudite | chili crunch

B i s c u i t s

Bacon, Egg, & Cheese   9 
scrambled egg | bacon | American cheese

Chicken Biscuit   12 
fried chicken | coastal alabama hot     

orange maple

Biscuit & Gravy   10 
white pepper gravy | garden herbs

To a s t e d  S o u r d o u g h    3 
T h e  H o p e  Fa r m  Fa i r h o p e ,  A L

C r o i s s a n t    6 
T h e  H o p e  Fa r m  Fa i r h o p e ,  A L

Fr e s h  L o a f  To - G o    8 
T h e  H o p e  Fa r m  Fa i r h o p e ,  A L

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

                                                                                             
Just a Biscuit   8 

butter & housemade preserves

B r e a k f a s t  Po t a t o e s    6 
F l o r i d a  Yu k o n  G o l d  p o t a t o e s ,  r o a s t e d 

p o b l a n o ,  c a r a m e l i z e d  o n i o n ,  c r e o l e  g l a z e

S a u t e e d  M u s h r o o m s    5 
T H F  M u s h r o o m s ,  G a r l i c  &  C h i v e s                

S e a  S a l t ,  B u t t e r

Omelette   12 
Nature Nine eggs | butter | chive 

Cheesy Omelette  16 
Nature Nine eggs | butter | chive | grana 

padano cheese

Bacon & Eggs  15 
Nature Nine Eggs | heirloom 

gouda grits | bacon | sourdough                                 
housemade preserves & butter 

Breakfast Burrito  14 
Nature Nine Eggs | andouille 

sausage | breakfast potato | cheddar                                 
house salsa



C o f f e e

Espresso   4

Cortado   4.5 
2oz espresso | 2oz milk

Cappuccino   4.75 
2oz espresso | 4oz milk

Handshake   5 
 12oz drip & sidecar of espresso

Latte/Iced Latte   6

Americano   4.5

Cold Brew   5

______________________

House Brew
12oz | 4

16oz | 4.5  

F a r m  F a v o r i t e s

The Standard   7 
espresso | brown sugar rum syrup | milk                       

shaken with ice

 Rosemary Orange Latte   7 
espresso | rosemary orange syrup | milk     

Strawberry Basil Matcha    8                       
   strawberry puree | basil syrup | matcha |             

vanilla cold foam    

S e a s o n a l

Blueberry White Chocolate Latte 8.5
HF blueberries | white chocolate | coconut | espresso                

Raspberry Danish Latte 8
raspberry syrup | espresso | milk |                             

cream cheese cold foam

Rosella Lemonade 8                                           
hibiscus lemongrass tea | house-made lemonade 

N o t  C o f f e e

Matcha 7 
ceremonial grade matcha | vanilla | milk                          

hot or iced

Chai Latte 6 
chai | milk                                                                                            
hot or iced                                                                                                          

add espresso for a “dirty” chai +1   

B r e w e d  T e a

R e t a i l 
C o av a   1 8 

( P a c i f i c  Wo n d e r l a n d  B l e n d )                             
R o a s t e d  i n  P o r t l a n d ,  O r e g o n

C o av a   2 0 
( R o t a t i n g  S i n g l e  O r i g i n )                             

R o a s t e d  i n  P o r t l a n d ,  O r e g o n

H e r e  a t  T h e  B a r n  a t  T h e 
H o p e  F a r m ,  w e  p a r t n e r  w i t h 

S p i r i t  T e a  t o  s o u r c e  a l l 
L o o s e  L e a f  T e a  o ff  e r i n g s . 

S p i r i t  T e a  i s  a n  A m e r i c a n 
t e a  i m p o r t e r  d e d i c a t e d  t o 

p r e s e r v i n g  t h e  i n t e g r i t y 
o f  t e a  f r o m  c u l t i v a t i o n  t o 
p r e p a r a t i o n ,  i n f u s i o n ,  a n d 

e x p e r i e n c e .

S e e  b e l o w  f o r  o u r  c u r r e n t 
t e a  o ff  e r i n g s  a n d  a s k  o u r 

p a ss  i o n a t e  t e a m  t o  e x p l a i n 
e a c h  t e a  i n  f u r t h e r  d e t a i l 

o r  t o  p r e s e n t  l o o s e  l e a f  t e a s 
f o r  c h o i c e . 

A l l  t e a  o ff  e r i n g s  a r e 
s e a s o n a l l y  r o t a t i n g  a n d 
s u b j e c t  t o  a v a i l a b i l i t y .

 C a f f e i n at e d          
W h i t e  5  
G r e e n  5   
B l a c k  5  

O o l o n g  mkt

D e -C a f f e i n at e d             
S a i g o n  5                       
R o s e l l a  5                       

C h a m o m i l e  5                     
Pe p p e r m i n t  5                                               

C O F F E E 
& 

T E A

E x t r a s 
H o u s e  M a d e  S y r u p s  + 1  

Va n i l l a  |  M o c h a  |  L a v e n d e r  | 
B r o w n  S u g a r  R u m |  C a r a m e l 

S e a s o n a l  O f f e r i n g

M i l k                                       
W h o l e  |  2 %  |  B r e v e              

O a t  |  A l m o n d  + 1

C o l d  Fo a m  + 2            
R e g u l a r  |  S e a s o n a l     



 C
O

C
K

T
A

IL
S

Scenic 98   14 
Honeysuckle Vodka | Hibiscus | Lemon | Sparkling Wine

			 
Guava La Vista  15 

Blanco Tequila | Dry Curacao | Guava Nectar | Lime |                   	
                                                     Hot Honey				  
				  

 Espresso Martini   15 
Smirnoff Vanilla | Frangelico | Amaretto | Borghetti |	  

Espresso

Rootimentary  15 
Beet-infused Gin | Cointreau | Lemon | Ginger Foam 

Steady Current   15 
 Grey Goose | Aperol | Fino Sherry | Lemon | Raspberry 

Shrub | Clarified with Almond Milk

Capital Gains   15 
Brown Butter and Cocoa washed Bourbon | Candy Cap 

Mushroom Demerara | Mole Bitters

S p a r k l i n g
Pattini	 10/40 
Prosecco DOC, Italy   NV

W h i t e
Giocato  Pinot Grigio	 12/48 
Goriska Brda, Slovenia   2025
Foris Vineyards Moscato	 10/40 
Rogue Valley, Oregon  2024
Domaine Gueguen Sauvignon Blanc	 16/64 
Saint-Bris, France   2024
Mount Eden Chardonnay	 16/64 
Santa Cruz, California  2023

R o s é
Domaine Fontsainte “Gris de Gris”	 13/52  
Languedoc, France, 2025

R e d
Ercole  Barbera 1L	  14/70 
Barbera del Monferrato DOC, Italy   2024
little bird  Pinot Noir  	  16/64 
Willamette Valley, Oregon  2024
Sunspell Cabernet Sauvignon  	  14/56 
Australia  NV
J.L. Chave “Mon Coeur”  Blend	 17/68 
Cotes-du-Rhone, France  2024

W
I

N
E

D o m e s t i c 
Miller Lite   Lager-American Light   5 
Bud Light   Lager   5 
Michelob Ultra   Lager   5                          

I m p o r t s 
Stella Artois   Pilsner   5 
Modelo   Mexican Pilsner   5

L i g h t  +  R e f r e s h i n g 
Cahaba Blonde  Blonde Ale    6    

I P A s 
Ghost in the Machine   Hazy Double IPA    10  
Good People IPA   American IPA   6           

R o a s t  +  M a lt 
Guinness   Irish Stout  7	
		
C i d e r  +  M e a d  
Austin Eastciders  Original Cider   6 
Mango Sorbet  Mango Mead   7 
		
H a r d  S e lt z e r 	
High Noon  Peach or Watermelon   9	
  	

B E E RB E V E R A G E S

B o o c h  B u d d i e s  K o m b u c h a 			 
Birmingham, AL
Ginger	  10                               			 
Strawberry &  Vanilla Bean  10			 
Cherry Bomb  10				  

N A  B E E R
At h l e t i c  B r e w i n g  C o m p a n y
Run Wild   IPA                 6	
Free Wave   Hazy IPA   6

H a n d  C r a f t e d  M o c k ta i l s
						    
Mercury Mission   9

Orange | Vanilla | Soda | Orange Cream Citrate		
							     
Mui Bueno   9
Li Hing Mui | Yuzu | Grapefruit | Cinnamon | Ginger 
Foam 

NON-ALCOHOLIC



