
Inspired by the earth and rooted in community, we’ve built good relationships with the planet & our table, we present a changing menu of mostly seasonal, locally sourced food.

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
$5 split plate charge - 18% service charge for tables of 6 or more

mushrooms. . . . . . . . . . . . . . . . . . . . . . . . . . .crispy potatoes . . . . . . . . . . . . . . . . . .

aged cheddar, gruyere, mozzarella, caramelized onions, 
parmesan crisp, The Baker’s Table pain au levain 

Gold Coast Grilled Cheese        . . . . . . . . . . . . . . . . . . . . . . . .

pastrami smoked salmon, whipped cream cheese, red onion, 
capers, fresh herbs, The Baker’s Table sesame brioche bun

Pastrami Smoked Salmon  (GF0). . . . . . . . . . . . . . . . . . . . . . . . .

cucumber, red onion, sunflower sprouts, mozzarella, 
avocado, roasted garlic aioli, Bob’s pain de mie

Thom’s Veggie Stack           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Solvang Hot Chicken   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

spicy buttermilk fried chicken, pickled red onion, 
fresh herbs, shredded cabbage, Nannie’s ranch, 
The Baker’s Table sesame brioche bun

local baby gem lettuce, grana padano, boquerones, 
garlic croutons, lemon caesar dressing

Copenhagen Caesar       . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Brussels       . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

shaved Brussels sprouts, granny smith apples, ricotta salata, 
toasted hazelnuts, lemon honey dressing

Baby Gem        . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

local baby gem lettuce, radish, carrot, beets, 
toasted almonds, shallot thyme vinaigrette

L U N C H  M E N U

F A M I L Y  S T Y L E  S I D E S add burger patty +7 add local farm egg +3
add avocado +2add peasants BACON +6

add pastrami smoked salmon +9
add fried chicken thigh +7

S A N D W I C H E S

add chicken breast +8

S A L A D S

S T A R T E R S

add peasants BACON +6

CHOICE OF CRISPY POTATOES, CHEESY POLENTA, SIDE SALAD 
OR CUP OF SOUP

Chef’s Specials

1 1 1 3

1 8

1 8

1 9

1 9

1 8

1 7

1 8

 

 

pinQuito beans. . . . . . . . . . . . . . . . . . . . . .1 1 cheesy polenta . . . . . . . . . . . . . . .1 5

*

- vegetarian - gluten free - gluten free option available(GF0)

(GF0)
(GF0) *

Mac & Cheese   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

orecchiette pasta, three cheese sauce, herbed breadcrumbs
1 6

peasants BACON        . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

house cured, house smoked, thick cut, maple glazed pork belly
1 2

House Pickles                 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

local, organic, seasonally pickled vegetables
1 5

add peasants BACON +6add caramelized onions +1

Mushroom             . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Mighty Cap’s roasted mushrooms, charred torpedo 
onions, queso fresco, epazote pesto, pea shoots, lime

slow cooked pork shoulder, pickled red onion, 
spicy habenero salsa, cilantro, lime 

Carnitas           . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2 PER ORDER – SERVED ON HAND PRESSED CORN 
TORTILLAS WITH A SIDE OF LOMPOC VALLEY’S PINQUITO 
BEANS

T A C O S

1 9

1 9

- SPICY 

6 oz. custom blend of house ground beef, aged cheddar cheese,
shredded lettuce, red onion, house dill pickles, burger sauce,
The Baker’s Table sesame brioche bun

Lil’ mcFEAST (smash burger) . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 9

487 Atterdag Road, Solvang California 93463 - (805)686-4555 - www.peasantsFEAST.com - @peasantsFEAST

Chips, Dip & Caviar     . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Torres Selecta chips, peasants DELI “classic” sturgeon caviar, 
creme fraiche, lemon, chives

8 5

Jamon Iberico de Bellota    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

hand sliced aged Spanish ham, manchego cheese
2 3

add caviar +19

Bowl of Fennel Soup          . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

olive oil, chives
1 1

BLT Sandwich . . . 2 3
peasants BACON, Tutti Frutti farms heirloom tomato,

basil aioli, Finley Farms lettuce,
The Baker’s Table pain au levain

Yellowtail Crudo . . . . . . .1 9
strawberry, avocado, ginger, mojo negro

S’Mores Tart . . .1 3
graham cracker crust, chocolate ganache, 
toasted sugar custard, toasted meringue

Jamon Iberico Arancini . . . 1 7
grana padano, roasted tomato aioli

Kobe French Dip . . . . . . . .2 8
thinly shaved house smoked Kobe beef, Emmental cheese, 

caramelized onions, horseradish spread, 
au jus, The Baker’s Table ciabatta roll

Fish Tacos. . . . . . . . . . . 2 3
shredded cabbage, onion, cilantro,

radish, roasted salsa verde, hand pressed corn tortillas


