
 ​​– Health & Wellness
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Gratuity is not included

SOMETHING SWEET

WEEKLY EVENTS

SIDES SOF T DRINKS

H A N D  C U T  F R I E S
4

S W E E T  P O TAT O  F R I E S
5

TAT E R  T O T S
5

H O U S E  S A L A D
5

PA S TA  S A L A D
5

P E P S I   3

D I E T  P E P S I  3

D R .  P E P P E R  3

D I E T  D R .  P E P P E R  3

S TA R R Y  3

O R A N G E  C R U S H  3

I C E D  T E A   3

L E M O N A D E  3
Add Strawberry +1

A B I TA  R O O T  B E E R  5
Bottled | No Refills

FARMHOUSE EATS
Share With Friends

FARMERS MARKET
Artisanal Salads

S M O K E D  W I N G S
Pickled Onions | Ranch

1 5
Choice of Sauce: Buffalo, Island Heat, BBQ, Dry Rub | 

F I R E C R AC K E R  S H R I M P
Crispy Golden Shrimp | Spicy Korean BBQ

1 2

N AC H O S
Queso | Pickled Jalapenos | Pico de Gallo | Black Beans | Fire 

Roasted Corn
1 7

Choice of Chicken Tinga or Carnitas | 

C R I S P Y  B R U S S E L S  S P R O U T S
Whole Grain Mustard Vinaigrette | Bacon

9

S T R E E T  TAC O S
Blended Tortilla | Cilantro | Onions

4
Choice of Chicken Tinga, Carnitas, Chipotle Shrimp | 

L I T T L E  G E M  C A E S A R
Charred Onion Crumble | Pecorino Romano | Peppercorn  

Dressing
1 3

Add Protein: Chicken +5, Shrimp +6, Tri-Tip +8 | 

O R Z O  S A L A D
Grape Tomatoes | Red Onion | Cucumber | Feta | Gem Lettuce 

| Herb Vinaigrette
1 3

Add Protein: Chicken +5, Shrimp +6, Tri-Tip +8 | 

T E X A S  C O B B
Chopped Gem | Bleu Cheese | Grape Tomato | Red Onion | 

Cucumber | Egg | Avocado | Smoked Tri-Tip | Ranch
1 8

FA L L  S A L A D
Shaved Apples | Arugula | Craisin | Cheddar | Feta | Toasted 
Almonds | Pickled Red Onion | Crispy Quinoa | Maple Dijon 

Vinaigrette
1 4

Add Protein: Chicken +5, Shrimp +6, Tri-Tip +8 | 

HANDCR AF TED SANDWICHES
Served with Hand Cut Fries  |  Upgrade Side for +1

SOMETHING DIFFERENT
Bigger Plates

C R U S H  B U R G E R
Hickory Crusted Burger | Good American Cheese | Crush Sauce 

| Caramelized Onions | Lettuce | Tomato | Pickle | Brioche
1 3

Double Crush Burger |  17

C H I C K E N  S A N DW I C H
Crispy Chicken | Tangy Slaw | Pickles | Siracha Ranch

1 6

C I A B AT TA  S T E A K
Peppercorn Smoked Tri-Tip | Steakhouse Aioli | Pickled Red 

Onion | White Cheddar | Arugula
1 9

F R I S C O  C U B A N O
Ciabatta | Carnitas | Ham | Jalapeno Dijonaise | Horsey Pickles 

| Swiss
1 5

T H A I  W R A P
Shredded Chicken | Tomato | Broccoli Slaw | Green Onions | 

Peanut Sauce
1 7

T E X  M E X  S M A S H  B U R G E R
Corn Relish | Avocado | Pepper Jack Cheese

1 5

T E N D E R S  &  T O T S
Hand Breaded Tenders | Crispy Tater Tots | Ranch

1 7

R I G AT O N I  A L L A  VO D K A
Crispy Chicken | Rich Tomato Vodka Sauce |  Pecorino | Basil 

Oil
2 2

C A J U N  C H I C K E N  &  R I C E
Bell Peppers | Onions | Jasmine Rice | Blackened Chicken | 

Creamy Cajun Sauce | Green Onions
2 2

N E W  E N G L A N D  F I S H  A N D  C H I P S
Beer Battered Haddock | Hand Cut Fries | Charred Lemon | 

House Tartar Sauce
1 9

H U L I  H U L I  C H I C K E N
Polynesian Teriyaki Glazed Chicken | Grilled Vegetables | Rice

1 9

TACO TUESDAY

$ 2  TAC O S  |  $ 4  M A R G S
Every Tuesday 5pm-Close

W I N E  W E D N E S DAY

5 0 %  O F F  B O T T L E D  W I N E
Every Wednesday 5pm-Close

TRIVIA THURSDAY

P R I Z E S  F O R  1 S T,  2 N D ,  3 R D !
Every Thursday @ 7pm

S T R AW B E R R Y  S H O R T  C A K E
Homemade Pound Cake

9

R O O T  B E E R  F L OAT
Abita Root Beer | Vanilla Ice Cream

7

I C E  C R E A M  B OW L
Strawberries

6



57621

Thank you for visiting Harvest Kitchen + Bar at The Club at Frisco Farms! Follow us on instagram to stay up to date on all things Frisco Farms - @
clubatfriscofarms

WINE

COCK TAILS

Miller Lite� 6.5

Coors Light� 6.5

Michelob Ultra� 6.5

Dos Equis XX� 6.5

Modelo Especial� 6.5

Corona Premier� 6.5

Shiner Bock� 6.5

Voodoo Ranger IPA� 6.5

High Noon Vodka Seltzer� 9

High Noon Tequila Seltzer� 9

Surfside Vodka Cocktail� 9

Heineken 0.0� 5.5

Red Bull Energy Drink� 5

F E AT U R E D  B E E R  O N  TA P
16oz | 25oz

Armor Gary Golden Ale | 4.8% ABV | TX� 4. 8

Coors Light | 4.2% ABV | CO� 6. 10

Modelo Especial | 4.4% ABV | MX� 6. 10

New Belgium Fat Tire | 5.2% ABV | CO� 7. 12

Altstadt Oktoberfest | 5.9% ABV | TX� 7. 12

Deep Ellum IPA | 7.0% ABV | TX� 8. 13

S PA R K L I N G

B U B B L E S  &  R O S É

La Marca | Prosecco | Veneto | ITA� 12 | 48

Wycliff | Brut Champagne | CA | USA� 8 | 26

Miraval | Studio Rosé | Provence | FRA� 10 | 45

W H I T E

Rombauer | Chardonnay | CA | USA� 25 | 98

Talbott Kali Hart | Chardonnay | CA | USA� 15 | 55

Kim Crawford | Sauvignon Blanc | Marlborough | NZ� 12 
| 48

Maso Canali | Pinot Grigio | Trentino-Alto Adige | ITA
� 17 | 58

Poggio Al Tesoro Solosole | Vermentino |  Tuscany | 
ITA� 18 | 60

Canyon Road | Chardonnay | CA | USA� 7 | 25

Canyon Road | Sauvignon Blanc | CA | USA� 7 | 25

Canyon Road | Pinot Grigio | CA | USA� 7 | 25

NEW! Canyon Road | Moscato | CA | USA� 7 | 25

R E D

Prati By Louis M. Martini | Cabernet Sauvignon | 
Sonoma County | USA� 12 | 50

Meomi | Pinot Noir | CA | USA� 16 | 65

Frei Brothers | Merlot | CA | USA� 14 | 55

Poggio Al Tesoro Mediterra | Toscana Blend | Tuscany | 
ITA� 18 | 60

Canyon Road | Cabernet Sauvignon | CA | USA� 7 | 25

Canyon Road | Pinot Noir | CA | USA� 7 | 25

NEW! Canyon Road | Merlot | CA | USA� 7 | 25

CANNED DRINKS

T H E  C OW B OY
Patron Reposado | Woodford Reserve | Lime | Orange | 

Agave | Cointreau
1 6

L A  S I E S TA
Tequila Patron | Campari | Lime | Grapefruit

1 3

S M O K E D  O L D  FA S H I O N E D
Maker’s Mark | Simple Syrup | Angostura Bitters | 

Orange Twist
1 4

L E M O N  T H Y M E  G I N  &  T O N I C
New Amsterdam Gin | Tonic | Thyme

1 1

P O M E G R A N AT E  M I N T  S P R I T Z
Tito’s | Pomegranate Juice | Lime | Mint | Club Soda

1 3

F R I S C O  M U L E
Jim Beam Black | Lime | Ginger Beer | Mint

1 2

C A B L E  C A R
Captain Morgan Rum | Cointreau | Lemon

1 2

T E X P R E S S O  M A R T I N I
Tito’s | Borghetti | Cold Brew

1 2


