
Just a few of our local vendors...

Welcome to The Farmers Table! We specialize in providing you with locally grown and 

prepared ingredients; then turning them into unforgettably delicious entrees! We serve 

freshly cooked food that is prepared in house daily and made with love by our staff! 

With the help of our local vendors it truly is straight from the farm to the Farmer’s 

Table! Just a few examples are: all of our eggs are local and farm fresh, all of our lettuce 

is hydroponically grown less than 25 miles from the restaurant and all of our beef and 

bison are free range and humanely raised! We also purchase all breads from local bakeries 

and rotate a seasonal supply of vegetables! Did we mention that our delectable breakfast 

items are available all day long? The concept here is simple: serve delicious locally sourced 

food at reasonable prices that fills you up and makes you come back again and again!  

Thank you for dining with us! 

Sincerely, 
  

Joel & Lenora Sansbury
 Owners

DK NATURAL MEATS ORGANIC, GRASS FED

Farmer’s Chicken Salad 
Sliced almonds, cucumbers, 

granny smith apples, seedless red 
grapes, celery seeds, shallots, goat 
cheese, cinnamon raisin bread (9.5)

       Garden Spot – Whole wheat 
wrap, hummus, avocado, 

tomato, red onion, cucumber, 
lettuce, grated asiago (8.75)

Fresh Philly – Roast beef, 
red peppers, mushrooms, 

caramelized onions, 
provolone & Swiss cheeses, 
parmesan baguette (9.5)

Chicken Salad Wrap – Whole 
wheat wrap, chicken salad, 
bacon, lettuce, tomato (9.5)

           Green Bay – 3 pepper 
colby & pepper jack cheeses, 
sautéed spinach, roasted red 
peppers, sautéed mushrooms, 

garlic cheddar bread (9.5)

Franklin Melt – Ovengold turkey, 
sautéed mushrooms, apple wood 
smoked bacon, Swiss cheese, 
tarragon herb mayo, honey 

whole wheat bread (9.5)

Southern Dip – Roast 
beef, pimento cheese, 
caramelized onions, 

sourdough, side au jus (10) 

Smooth Cajun – Salsalito 
turkey, goat cheese, 

guacamole, lettuce, tomato, 
sriracha mayo, fried onion 
strings, popeye loaf (10)

     Jerk Melt– Jerk turkey, 
3 pepper colby jack cheese, 
caramelized onions, sautéed 

mushrooms, cilantro-lime mayo, 
garlic cheddar bread (9.5)

Sebastian Slider – Crab 
cake, bacon, lettuce, tomato, 

cilantro lime mayo,  
popeye roll (10)

SANDWICHES (CONTINUED)

An 18% gratuity will be added to parties of  7 or more.

= Vegetarian options = Spicy

L O C A V O R E S  W E L C O M E

Owners:  Joel & Lenora Sansbury Head Chef: Noah Schluder

SANDWICHES
All Sandwiches are served with your choice of kettle-cooked chips (Sea Salt, Jalapeño, BBQ or Salt & Vinegar) or

Sun Chips (Harvest Cheddar, Parmesan Medley or Garden Salsa) & a pickle spear.
Other side items are available upon request & for an additional charge.

Farmer’s Chicken Salad – Sliced almonds, cucumbers, granny smith apples, seedless red grapes, celery, shallots,
  Split Creek Farms goat cheese & our Farmer’s Table spice blend served on a fresh Bavarian Pretzel Factory brioche or in a 
                                             sundried tomato wrap with lettuce, tomato, & bacon (8.5)

Classic – Signature pimento cheese, 2 fried green tomatoes & apple wood smoked bacon on Great Harvest Bread Company
  sourdough bread (8.25)

Reuben – House cured corn beef, sauerkraut, Swiss cheese, house made 1000 Island dressing on Bavarian Pretzel Factory
  dark rye bread (8.75)

Meatball Sub – Signature handmade lamb, bison & Angus beef meatballs loaded on a Bavarian Pretzel Factory parmesan baguette topped 
  with our house made marinara sauce & melted provolone cheese (8.75)

Portobello Sandwich – Fresh Portobello mushrooms sautéed with roasted peppers, caramelized onions, & shallot aoili topped with
  melted provolone cheese on a Bravarian Pretzel Factory Rosemary Focaccia Roll (8.25)

Scallop Slider – 2 Diver sea scallops thinly sliced, topped with balsamic shallots, fried onion strings, artisan blend lettuce
  tossed in our citrus vinaigrette & roasted red pepper coulis on a Bravarian Pretzel Factory
  Rosemary Focaccia Roll (10.25)

Franklin Melt – Boars Head Oven Gold turkey, sautéed mushrooms, apple wood smoked bacon, Swiss cheese & tarragon herb
                       mayo on Great Harvest Bread Company honey whole wheat bread (8.25)

Smooth Cajun – Boars Head Salsalito turkey, Split Creek Farms goat cheese, guacamole, lettuce, tomato, sriracha mayo
  & fried onion strings on Great Harvest Bread Company popeye loaf (8.75)

Dogwood – Triple decker sandwich loaded with Boars Head Maple ham, Oven Gold turkey, & Shaved roast beef, cheddar &
  Swiss cheeses, apple wood smoked bacon, lettuce, tomatoes & tarragon herb mayo on buttered Texas toast (10.75)
Ultimate HBLT – Boars Head Maple ham, 3 strips of apple wood smoked bacon piled high on Bavarian Pretzel Factory multigrain bread 
  with shallot aioli, lettuce & 2 fried green tomatoes (9.25)

Big Pig – Boars Head Maple Ham, house pulled pork, chopped apple wood smoked bacon, caramelized onions, Swiss cheese, house made cole 
  slaw & our signature mustard Q sauce on buttered Texas toast. (9.25)

New Jack – Boars Head hot shaved Cajun roast beef loaded with sautéed mushrooms, apple wood smoked bacon, melted
  pepper jack cheese & sriracha mayo on Great Harvest Bread Company popeye loaf (8.25)

Fresh Philly– Boars Head seasoned roast beef, sautéed mushrooms, onions & peppers, melted Swiss & provolone cheeses
  loaded on a Bavarian Pretzel Factory  parmesan baguette (8.25)

Mary Jane– Boars Head  Everroast chicken, provolone cheese, lettuce, tomato, red onion, & tarragon herb mayo on Bavarian Pretzel Factory multigrain bread (8.25)

Jerk Melt– Boars Head Jerk turkey, 3 pepper colby jack cheese, caramelized onions, sautéed mushrooms, & cilantro-lime mayo on Great Harvest 
  Bread Company garlic cheddar bread (8.25)

The Boss– House cured pastrami, carmelized onions, Swiss cheese, & spicy brown mustard on Great Harvest Bread Company sourdough bread (8.75)

Multigrain Sun Chip BURGERS

= Vegetarian options

All Burgers are served with our hand cut rustic French fries & are served open face with lettuce, tomato, & red onion.

Great Harvest Bread Company gluten free bread available upon request.

Some of our local vendors

Greenville, SC

SALADS

Table – Mixed greens, cucumbers, tomatoes, red onions, Happy Cow feta cheese, with sherry vinaigrette (6)

Cobb – Artisan greens, apple wood smoked bacon, hard boiled cage-free eggs, cucumbers, tomatoes, avocado, red onion, 
  with blue cheese dressing (7)

Patti’s Chef – Boars Head Maple ham & Oven Gold turkey atop mixed greens with Swiss cheese, provolone cheese,
  cucumbers, tomatoes & red onions with your choice of dressing (8)

Caesar – Crisp romaine lettuce tossed in our signature house made Caesar dressing, Farmer’s Table croutons
  & shredded parmesan cheese (6)
Spinach – Fresh spinach, Split Creek Farms goat cheese, toasted almonds & seasonal fresh fruit with your choice of dressing (7)

Seafood Tacos – Shrimp & fresh seafood sautéed in Farmer’s Table Signature spice blend served in 2 �our tortillas,
  topped with house made guacamole, fresh salsa, shredded lettuce & sour cream (8)

Mini Crab Cakes – 2 Mini Signature crab cakes atop a house made roasted red pepper coulis, served with a petite
  salad tossed in our citrus vinaigrette (10)

Fried Oysters – Golden brown fried oysters served with our green goddess sauce (9)

Harmonious Hummus Duo – House made traditional Hummus & spicy Black Bean Hummus served with toasted pita 
  points & fresh seasonal vegetables (8)

Fried Green Tomatoes – Split Creek Farms goat cheese layered between 2 Farmer’s Table fried green tomatoes drizzled
  with roasted red pepper coulis and served with a petite salad tossed in house vinaigrette (7)

BBQ Plate – House pulled pork in your choice of barbeque sauce (mustard Q or 7-chili), Texas toast, cole slaw, and baked beans (11.5)

LUNCH PLATES

= Vegetarian options

SIDES (al la carte)

Fresh Seasonal Fruit (3)

Bag Kettle-cooked Potato Chips or Multigrain Sun Chips (1.5)

House made Red-Skin Potato Salad (2)

House made Cole Slaw (2)

House made Broccoli Salad (2)

ALL SALADS CAN BE SERVED AS IS OR WITH THE ADDITION OF THE FOLLOWING PROTEINS:
Grilled Chicken (4)  •  Grilled Shrimp (5)  •  Fried Oysters (6)

Wild Atlantic Salmon (6)  •  Signature Mini Crab Cakes (7)  •  Scoop Farmer’s Chicken Salad (4) 

DRESSINGS
Ranch  •  Blue Cheese  •  1000 Island  •  Caesar  •  Green Goddess  •  Sherry Vinaigrette (Herb Blend)  •  Balsamic Vinaigrette  •  Citrus Vinaigrette

* All dressings are made in house using the freshest ingredients

* Extra sides of house made dressing are (.5)

Greenville, SC

Anderson, SC

Papa’s Produce
Spartanburg, SC

Pelzer,  SC

Parson Produce
Clinton, SC

Spartanburg,  SC

Mt. Airy, GA Greer,  SC

Pelzer,  SC

Joyful Sounds Farm
Duncan, SC

Palmetto Pickup Truck
Cowpens,  SC

Woodruff,  SC

We proudly support the following local groups:

Mt. Pleasant,  SC

Mushroom Mountain
Liberty, SC

Pictures provided by:

www.miraphotographs.com

Lamb Burger – Served in a warm pita pocket with Native Meats ground lamb, Happy Cow feta cheese & tzatziki sauce (10.5)

Bison Burger – Carolina Bison ground Bison, sriracha mayo, pepper jack cheese & sautéed mushrooms on a kaiser roll (11)

Southern Burger – Ground DK All Natural Angus beef burger topped with provolone cheese, caramelized onions, fried green tomato
  & shallot aioli served on a Bavarian Pretzel Factory Rosemary Focaccia Roll (11)

Free-Range Beef Burger – Ground DK All Natural Angus beef burger topped with sharp cheddar cheese & apple wood smoked
  bacon on a kaiser roll (10.5)

Black Bean Burger – House made spicy black bean patty, cilantro-lime mayo, Swiss cheese, guacamole & fresh salsa
  on a Bravarian Pretzel Factory Rosemary Focaccia Roll (9.5)

Tex Mex Burger – Ground DK All Natural Angus beef, 7-chili barbeque sauce, sharp cheddar cheese, & fried onion strings on a kaiser roll (11)

Asheville, NC

Asheville, NC

Gluten Free or Low Carb bread options available upon request

Deer Valley Farm
R u t h e r f o r d t o n ,  N C



SAL ADS

SMALL BITES

LUNCH PL ATES

      Table - Mixed greens, 
cucumbers, tomatoes, red 
onions & feta cheese (7.5)

Cobb - Mixed greens, apple 
wood smoked bacon, hard 
boiled eggs, cucumbers, 

tomatoes, avocado 
& red onions (8.5)

Patti’s Chef – Mixed greens, 
Maple ham & Ovengold 
turkey, Swiss cheese, 

provolone cheese, cucumbers, 
tomatoes & red onions (9.5)

Caesar – Crisp romaine 
lettuce, Caesar dressing, 
croutons & shredded 
parmesan cheese (7.5)

Waldorf – Mixed greens, 
avocado, bacon, tomato, bleu 

cheese crumbles, apples, 
pecans (8.5)

DRESSINGS: 
Ranch • Bleu Cheese

Caesar • Honey Mustard  
Balsamic Vinaigrette  
Vinaigrette of the Day

Extra sides of house made 
dressing are (.5)

All salads can be served as 
is or with the addition of 
the following proteins: 
 • Grilled Chicken (regular or  
   blackened) (5)
 • Grilled Shrimp (regular or  
   blackened) (5)  
 • Mini Crab Cakes (7)    
 • Scoop of Chicken Salad (4.5)
 • Grilled Salmon (6) 

Salad Sampler – Chicken 
salad, pimento cheese, 

lettuce, crackers & 
seasonal fruit (10.5) 

Cilantro-Lime Salmon 
Honey, garlic, cilantro, 

lime rub & choice of two 
sides (13)

Grilled Chicken – House 
brined and seasoned grilled 
chicken breast & choice of 

two sides (10.5)

Hamburger Steak 
Caramelized onions, 

sautéed mushrooms & 
choice of two sides (12.5) 

Rainbow Trout
Pan seared with a lemon 
butter sauce, choice of 

two sides (14)

SIDES (à la carte)
• Fresh Seasonal Fruit (3) 
• Bag Kettle-cooked Potato Chips 
  or Multigrain Sun Chips (1.5) 
• Red-Skin Potato Salad (2)  
• Broccoli Salad (2) 
• Pasta Salad (2) 
• Mashed Potatoes with Gravy (3) 
• French Fries (3)  
• Baked Beans with Bacon (3) 
• Steamed Broccoli (3)

Chicken salad, pimento cheese, 
broccoli salad, cole slaw, potato salad, 
pasta salad, all house made salad 
dressings and house made sauces 
are available for sale to-go by the 
cup, pint, and quart sizes.

= Vegetarian options = Spicy

Spinach – Goat  
cheese, toasted almonds  
& seasonal fresh fruit (8)

BURGERS

Bison – Bison patty, sriracha 
mayo, pepper jack cheese, 
sauteed mushrooms, lettuce, 

tomato, red onion (13) 

Southern – Angus beef patty, 
provolone cheese, caramelized 
onions, fried green tomatoes, 
lettuce, shallot aioli (12.25) 

Free Range – Angus beef 
patty, cheddar cheese, 

applewood smoked bacon, 
lettuce, tomato, red onion (11.5)

  Black Bean – Spicy black 
bean patty, cilantro lime mayo, 
Swiss cheese, guacamole, salsa, 
lettuce, tomato, red onion (10.5) 

Chicken – House made 
ground chicken patty, swiss 
cheese, avocado, lettuce, 

tomato, onion (11)

Spartan – Angus beef patty, 
pimento cheese, caramelized 

onions, sriracha mayo, 
lettuce, tomato (12.25)

     Hamstead – Cajun bison 
patty, spicy pimento cheese, 

jalapeños, sriracha mayo (12.5) 

   Diablo – Cajun Angus beef 
patty, 3 pepper colby jack cheese, 
jalapeños, bacon, sriracha mayo, 
lettuce, tomato, red onion (12.25)

All Burgers are served on your choice of Roll (Kaiser, Whole Wheat Kaiser, Rosemary Foccacia, Popeye) and choice of side item. 

SANDWICHES

Classic – Pimento cheese, 
fried green tomatoes & 

apple wood smoked bacon, 
sourdough bread (9.25)

Ultimate HBLT – Maple ham, 
apple wood smoked bacon, 
shallot aioli, lettuce, fried 

green tomatoes, honey whole 
wheat bread (10.25)

Portobello Sandwich
Portobello mushroom, roasted 

red peppers, caramelized onions, 
shallot aoili, provolone cheese, 
Rosemary Focaccia Roll (9.25)

New Jack –Cajun roast beef 
sautéed mushrooms, apple 
wood smoked bacon, melted 
pepper jack cheese, sriracha 

mayo, popeye loaf (9.5)

All Sandwiches 
are served with 
your choice of 

kettle-cooked chips 
(Original, BBQ, Salt & 
Vinegar, or Jalapeño) 

or Sun Chips
(Harvest Cheddar 

or Multigrain). 

Other side items 
are available upon 
request & for an 
additional charge.

Sandwiches continued on back= Vegetarian options = Spicy

Gluten Free or Low Carb bread options available upon request

     Fried Green Tomatoes  
Served with jalapeño 
tartar sauce (7.5)

Hummus Duo –Traditional 
hummus, hummus flavor of 
the day, toasted pita points, 

cucumber & carrots (9)

  Pimento Cheese App 
Regular or spicy pimento 

cheese, crackers (6)

        Spring – Mixed greens, 
craisans, oranges, feta 
cheese, almonds (8)

French Dip – Roast beef, 
horseradish aioli, provolone 
& Swiss cheeses, parmesan 
baguette, side au jus (9.25)

Allie’s Choice– Salsalito 
turkey, red peppers, spinach, 
fried green tomatoes, goat 

cheese, pesto mayo, 
popeye bread (10)



TABLE SPECIALTIES 

      Shrimp & Grits – Chicken 
Andouille sausage, peppers, 
red onions, tomatoes, & 

shrimp served over Charleston 
style cheese grits, 1 piece garlic 

cheddar toast (12.5)

Huevos Rancheros
 Stewed black beans, 2 fried 

eggs, guacamole, salsa & corn 
tortilla chips (9.75)

  

Biscuits & Gravy – 2 buttermilk 
biscuits, sausage gravy, apple 

wood smoked bacon (8)

Andy’s Special – Scrambled 
cheese eggs, cheese toast, 
cheese grits, apple wood 

smoked bacon (9.25)

    1/2/3 Eggs (Anyway You Like)
Served scrambled, poached, or 
fried, two sides (6.5/8.5/10.5)

BENEDICTS & THOSE THAT THINK THEY’RE BENEDICTS 

Breakfast Burger
Rosemary Focaccia Roll, 

sausage patty, apple wood 
smoked bacon, pimento cheese, 
scrambled eggs, one side (10)

Classic – English muffin, 
house made Canadian 
bacon, hollandaise (9.75)

Southern – Buttermilk biscuit, 
fried green tomato, crab cakes, 

béarnaise sauce. (13)

  Florentine – Buttermilk 
biscuit, sautéed spinach, 

mushrooms, hollandaise (9.5)

    Bay Side – English muffin, 
sautéed shrimp, fresh jalapeños, 

apple wood smoked bacon, 
hollandaise, guacamole (11.25)

 
  

SIDES (à la carte 3)

• Fresh Cut Home Fries  

• Charleston Style Cheese  
  Grits  

• Fresh Seasonal Fruit 

• Toast (Honey Whole Wheat, 
  Rustic Sourdough, Texas 
 Toast, Rye, Popeye, 
  Multi-Grain, Gluten Free 
  or Cinnamon Raisin Options)  

• Sausage 

• Apple Wood Smoked 
  Bacon  

• Vanilla Yogurt  & Granola

**Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

= Vegetarian options = Spicy

All Benedicts are served with one side item

Breakfast Burrito Scrambled 
eggs, bacon, cheddar cheese, 

sausage gravy in a whole 
wheat wrap (7.5)

OMELETS

Upstate – Apple wood 
smoked bacon, pimento 
cheese & fried green 

tomatoes (9.5)

       Veggie – Sautéed spinach, 
mushrooms, tomatoes, 

peppers, onions &  
cheddar cheese (9.5)

      Meat Lovers– Canadian 
bacon, apple wood smoked 
bacon, sausage, maple ham 

(11.5)

       Spanish – Chicken Andouille, 
fresh jalapeños, red onions 
and pepper jack cheese 
(topped with sour cream, 
salsa & guacamole) (11) 

Farmer’s – Loaded with 
all the local goodness of 
a Veggie Omelet with the 
addition of sausage & 
Canadian bacon (10.75)

FARMER’S PANCAKES & LOCAVORES FRENCH TOAST

Three egg omelets served with choice of one side item

Redneck Pancakes 
Buttermilk pancakes loaded 
with home fries, apple wood 
smoked bacon & scrambled 

cheese eggs (9.5)

    Blueberry Cream 
Cheese Swirl French Toast 
Blueberry cream cheese 

swirl bread, cream cheese 
icing, blueberry sauce (10.25)

    Plain Pancakes – Two 
buttermilk pancakes 

served with small side 
of fruit (8)

Apple Crumb French 
Toast – Apple pie swirl 
bread, caramelized 

apples, granola & caramel 
sauce (9.75)

Photographs provided by 
www.miraphotographs.com

= Vegetarian options = Spicy

Juices
Fresh Squeezed Orange Juice

100% Organic Apple Juice, Cranberry Juice & Pineapple Juice 
8 oz (2.75) • 16 oz (4.75)

We apologize for any inconvenience but we do not serve alcohol on Sundays

Wine
Pinot Gris • Chardonnay

Pinot Noir • Cabernet Sauvignon (5.5/glass)

Horizon 100% Organic 2% Milk or fat-free (3)
Coke, Diet Coke, Sprite, Dr. Pepper (2)

Sweet / Unsweet Tea (2)
Fresh Squeezed Lemonade (2.5) 

Mimosa (3.5) 


