EASTER WEEKEND AT HOME

Started in our kitchens, ready to be finished in yours with our step-by-step reheating and light cooking instructions.

A LA CARTE

Each selection serves 4 (except where indicated)

Skillet Cornbread v 12
Buttermilk Biscuits v 12

STARTERS, SOUP & SALADS

Farmers Salad* v Gr 17  Glazed Bacon Lollis GF 15
Kale Salad v GF 17  Devil-ish Eggs v GF 12
Asparagus Mint 17 Hot Crab & Artichoke 20
Soup Vv GF Dip
Garlic Black Pepper 17
Wings
SIDES
Beyla Honey-Glazed 16  Pickled Veggie Potato 16
Carrots & Pearl Onions v GF Salad v GF
Potatoes Au Gratin 16  Asparagus V GF 16
parmesan garlic cream parmesan
Marinated Cucumber 16 Seven Cheese 20
Snow Peas v GF Macaroni v
ENTREES
Honey Thyme Roasted 35 Glazed Cedar Plank 60
Chicken GF Salmon* Gr
Impossible™ Meatloaf v 50 Molasses Glazed 100

tomato cider glaze
Herb-Crusted 120
Prime Rib* GF

horseradish sauce, au jus

Spiral Baked Ham GF
serves 8-10

Herb-Crusted 130
American Lamb Rack*
with mint chimichurri

DESSERT

Key Lime Pie v18

Founding Farmers Chocolate Sampler v 19.99
see details below

Carrot Cake v 20
Double Chocolate Cheesecake v 28

EASTER BREAKFAST

9.99

Coffee Pound Cake v 9.99

Cinnamon Rolls v 5
cream cheese icing

Bakers Bread Pudding 12
French Toast v

Breakfast Burritos (4) 12
with farmers salsa

choose:

egg & cheese v

bacon, egg & cheese

Lemon Pound Cake v

Quiche 15
choose:
Spinach & Artichoke v

Zucchini, Cheese &
Caramelized Onions v

Ham & Asparagus
Bacon & Cheddar

Buttermilk Pancake Kitv 7
with 1gt buttermilk

Fresh Fruit v 8
Granola & Greek Yogurt v 9

V = VEGETARIAN -

GF = GLUTEN FREE

CREATE A COMPLETE DINNER FOR 4

Choose entrée and add your selection of bread, 2 starters, 4 sides, and dessert from a la carte menu above.

ENTREES

price is for complete meal for 4

Honey Thyme Roasted Chicken GF 140 Glazed Cedar Plank Salmon* GF 185

Molasses Glazed Spiral Baked Ham cr 200
ham serves 8-10

Herb-Crusted American Lamb Rack* 230
with mint chimichurri

Impossible™ Meatloaf v 160
tomato cider glaze

Herb-Crusted Prime Rib* cF 220
horseradish sauce, au jus

Premium selections: +$3 Hot Crab & Artichoke Dip, +$4 Seven Cheese Macaroni, +$10 Double Chocolate Cheesecake, +$5 Chocolate Sampler.
You may also add a la carte selections for prices indicated.

FOUNDING FARMERS CHOCOLATE

Artisan, house-crafted chocolate made with the American chocolatier legend - Guittard™ - family-owned and operated with over
150 years of expertise and honorable sourcing. Perfect melt, smooth & luscious, never waxy, no fillers, no artificial ingredients.

Peppermint Creme 8 pieces | 9.99
60% classic dark

Virginia Peanut Butter Cup 6 pieces | 9.99
house-ground peanut butter | 40% classic milk

Cookie Caramel Bar 6 pieces | 9.99

decadent shortbread & caramel
choose: 40% classic milk or 60% classic dark

Classic Fudge 1/2 Ib | 9.99
rich & smooth, made with only three ingredients
choose: 40% classic milk or 60% classic dark

Virginia Peanut Bark (2)
40% classic milk

French Crunch Bark (2)
40% classic milk

Founding Farmers Chocolate Bark 1/2 b | 9.99
choose your preferred bar in your favorite percentage:

40% classic milk « 60% classic dark * 70% extra dark

Nothing But Chocolate
simple & decadent

Virginia Peanut
hand-cooked peanuts from
family-owned and operated,

Belmont Peanuts

Chocolate Sampler 16 pieces | 19.99
an assortment of our favorites

Nothing But Chocolate (2)
60% classic dark

Almond Bark (2)
70% extra dark

BEER, WINE & COCKTAILS ON NEXT PAGE

Almond
lightly roasted

French Crunch
pieces of crisp, lightly
sweetened crepes

Virginia Peanut Butter Cup (4)
40% classic milk

Cookie Caramel Bar (4)
40% classic milk (2), 60% classic dark (2)

FOUNDING FARMERS DC

HOW TO ORDER

ORDER: Order by Monday, March 29th at 3pm
Order ASAP to guarantee availability.
FoundingFarmers.com/EasterToGo

PICK UP: Saturday, April 3rd, 8am-3pm
ADDRESS: 1924 Pennsylvania Avenue NW, Washington, DC 20006

QUESTIONS: 202.822.8783

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM US IF YOU HAVE ALLERGIES OR RESTRICTIONS.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical
conditions. These items include our house-made dressings, spreads, sauces, or mayonnaise that contain raw or undercooked eggs.




BEER, WINE & COCKTAILS

To complete your Easter Weekend at Home experience, add on your choice of beer, wine,
bottled craft cocktails, or one of our cocktail kits.

160z | 20

Cucumber Delight
Founding Spirits Vodka, domaine de canton, lemon,
cucumber, cantaloupe

Cranberry Smash
cranberry-infused Founding Spirits Dry Gin, rosemary, lemon

Cosmopolitan
Founding Spirits Vodka, combier orange, cranberry, lime

Clementine Cooler
Founding Spirits Vodka infused with clementines, luxardo
maraschino, lime, honey, Founding Spirits clementine bitters

The Constitution
Founding Spirits Dry Gin infused with ginger & blueberry,
chamomile, lemon

Farmer Jon
bourbon, orange Curacao, lemon

Chelsea’s Manhattan
bourbon, chai tea-infused sweet vermouth, bitters

Margarita
blanco tequila, patrén citronge, agave, lime

Rosella Hibiscus Margarita
blanco tequila, domain de canton ginger liqueur,
lime, & rosella tea syrup

COCKTAIL KITS

Mimosa 35
Segura Viudas Brut Cava, 160z of orange juice or
grapefruit juice

Our Award-Winning Bloody Mary 45
1L Founding Spirits Vodka, 1L Bloody Mary Mix

$3 each | 120z

additional selections available online
while supplies last

7 Locks Surrender Dorothy Rye IPA 6.2% | Maryland
7 Locks Devils Alley IPA 6.7% | Maryland

7 Locks Redland Lager 6.3% | Maryland

SPIKED SELTZER
Truly Berry
White Claw Black Cherry
White Claw Mango

additional selections available online
while supplies last

SPARKLING

Segura Viudas Brut Cava 12
Spain

WHITE

Aves del Sur Sauvignon Blanc 10
Argentina

MontAsolo Pinot Grigio 9
Italy

Aves del Sur Cabernet Sauvignon 10
Argentina

El Libre Malbec 12
Argentina




