
FARM KITCHEN
MENU
SANDWICHES

FARM BURGER
grass-fed burger topped with raw cheese

and the works: tomato, lettuce, onion, pickles,
and house-made mayo. served on a house-

made whole wheat brioche bun.
9.29

BBQ BURGER
grass-fed burger topped with swiss cheese,

grilled mushrooms and onions, and BBQ
 sauce. served on a house-made whole 

wheat brioche bun.
10.99

SPICY AVOCADO BURGER
grass-fed burger topped with

 avocado, tomato, sprouts, and house-
made honey lime chipotle mayo. served 

on a house-made whole wheat 
brioche bun.

10.99

TURKEY BACON RANCH SANDWICH
organic turkey, Beeler’s uncured bacon,

 sprouts, avocado, and house-made ranch
 served on our house-made farm bread.

10.49

CHICKEN PESTO PANINI
free-range grilled chicken topped with raw

cheese and house-made pesto, grilled on our
house-made farm bread.

9.49

CAPRESE PANINI
house-made Redmond Milk* mozzarella, organic

 tomato, and house-made pesto drizzled with 
balsamic and grilled on our house-made

 farm bread
6.49

MAKE IT A COMBO!
Add a cup of soup to any sandwich 

or salad for 2.99
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SALADS

FARM SALAD
organic greens topped with Beeler’s uncured

 bacon, raw cheese, tomato, onion, and a 
poached farm egg*. served with house-made 

balsamic vinaigrette.
12.99

KALE CAESAR SALAD
organic kale topped with house-made 
sourdough croutons, shaved parmesan

 cheese, and red onion. served with 
house-made caesar sardine dressing.

10.99

CAPRESE SALAD
house-made Redmond Milk* mozzarella cheese

topped with organic tomatoes, organic basil,
olive oil, balsamic vinegar, and Real Salt.

9.99

TOASTS

POACHED EGG BLT TOAST
Abigail’s Oven sourdough bread topped with
house-made mayonnaise, lettuce, tomato, 

Beeler’s uncured bacon, two poached
 farm eggs*, Real Salt, and pepper.

9.49

SPRING VEGETABLE TOAST
Abigail’s Oven sourdough bread topped with

house-made Redmond Milk* ricotta cheese, dill, 
sauerkraut, tomato, cucumber, and sprouts.

7.99

MAPLE BANANA BACON TOAST
Abigail’s Oven sourdough bread topped with
fresh ground peanut butter, banana, Beeler’s
uncured bacon, organic grade B maple syrup,

and cinnamon.
5.99

*We poach our eggs to order. please allow
5-7 minutes.
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JUICES

SUPER GREEN
organic kale, organic cucumber, organic lemon

juice, organic ginger, and organic celery
9.99

CARROT
fresh organic carrots

3.99

SMOOTHIES

GREEN 
organic coconut milk, spirulina, Redmond
honey, avocado, banana, organic spinach

8.99

BANANA NUT 
Redmond milk*, fresh ground peanut

 butter, organic grade B maple syrup, 
whey protein powder, cinnamon, banana 

8.99

PUMPKIN SPICE
organic pumpkin puree, cinnamon, pumpkin

pie spice, toasted marshmallow mix
(coconut sugar, Great Lakes gelatin, vanilla
bean), whey protein, pure maple syrup, and

Redmond Milk*. 
9.99

COFFEE

LATTE
12 oz 4.39 | 16 oz 5.39

MOCHA
12 oz 4.69 | 16 oz 4.99

AMERICANO
12 oz 1.99 | 16 oz 2.99

FRENCH PRESS
12 oz 2.09 | 16 oz 2.99

MILK
STEAMED OR ICED

CHOCOLATE
raw organic cacao powder, coconut palm

sugar, Real Salt, Redmond Milk*
12 oz 4.79 | 16 oz 4.99

GOLDEN
turmeric, cinnamon,cardamom, ginger, 

Kerrygold butter, Real Salt, Redmond Milk*
12 oz 4.99 | 16 oz 6.79

TOASTED MARSHMALLOW
Great Lakes gelatin, coconut palm sugar, 

vanilla bean, Real Salt, Redmond Milk*
12 oz 3.79 | 16 oz 4.99

SIDES

POACHED EGG*: 1.29

SLICE OF BACON: 0.99

AVOCADO: 0.99

HOUSE MADE FRIES
organic hand-cut potatoes fried in coconut
oil and topped with Real Salt. Served with

a side of organic ketchup.
2.99

*the Redmond Milk products on our menu 
have been low & slow pasteurized.

REDMOND HERITAGE FARMS
420 W 800 N

Orem, UT 84057
Takeout orders: 801.224.0585


