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The Olema Farm House Restaurant and Bar at
the Point Reyes Seashore Lodge

t was another beautiful
warm fall evening and
we decided to take a
scenic drive through the
pastoral hills of West Marin
to Olema. We had heard that
The Olema Farm House Restaurant had a new seasonal
menu created by Executive
Chef Gary King, and we were
interested to see what they
had to offer. Built in 1865,
The Olema Farm House is
the oldest building in Olema
and one of the oldest restaurant/bars in Marin County
- despite its location just a
mile from the epicenter of the
1906 earthquake. Famous for
its hospitality, the restaurant
has a casual feeling with the
bar and dining rooms upfront
and an outdoor deck patio for
dining in the back. Colorful
local history is depicted in the
pictures and photographs on
the walls.
T h e Ma n a g e r, Mi k e
Markovich, greeted us
warmly and also was our
server for the evening. He
guided us through the menu
and shared that evening’s
special items. The Olema
Farm House Restaurant has a
full bar and several signature
cocktails. We ordered their
Epicenter Martini - Anchor
Steam Distilleries Junipero
Premium Gin shaken directly
over the epicenter of the 1906
earthquake. We also enjoyed a
Lighthouse Breeze - Absolute
Citrus Vodka, Cointreau,
cranberry juice and lemon,
shaken and served in a martini
glass - and Lagunitas IPA beer
on draft.
Our first appetizers
were fresh local oysters. We
sampled Hog Island Oysters
served three ways - grilled
with herbed garlic butter and
with tangy citrus barbeque
sauce, and fried with tarter
sauce. We also tasted Marin
Miyagi Oysters from the Cove
Mussel Company served raw
on the half shell with classic

cucumber mignonette. The
oysters were all fabulous.
Next, we shared an order
of Coconut Prawn Skewers
with and excellent sweet and
spicy dipping sauce and a
wedge of lemon. The prawns
were so good that they were
great with just the lemon, as
well as with the sauce. Another
must-have appetizer is the
Crab Quesadilla with mango
salsa and mixed greens. It was
delicious!
Our next course was
soup and salad – and we
were impressed by both the
Farm House Salad with dried
cranberries tossed with garlic
vinaigrette and the Soup of
the Day - a luscious Heirloom
Tomato Minestrone.
Our favorite entrée was
the huge slow-roasted Ranch
Cut Prime Rib. It was prepared
perfectly rare as ordered and
served au jus, with mashed
potatoes and local market
vegetables - Brussels sprouts,
broccoli, peppers and carrots.
The creamed horseradish
was a perfect condiment for
this great prime rib. Another
tasty choice is the Niman
Ranch Porterhouse Pork
Chop. We raved about the
orange-horseradish glaze and
the terrific warmed wild rice
citrus salad.
Save room for the
desserts! They are all fantastic!
We especially loved the
Chocolate Mousse Cake. It
has a delicious dark chocolate
cookie crust layered with
rich chocolate mousse and is
topped with whipped cream
and shaved chocolate. The
Berry Crisp with Three Twins
Organic Vanilla Ice Cream
was also marvelous. One of
our dining assistants remarked
that this dessert with its crisp
topping reminded her of one
her grandma used to make.
The Bread Pudding was also
fabulous - made with bananas,
blueberries and strawberries
and also served with Three

Twins Organic Vanilla Ice
Cream.
The Olema Farm House
Restaurant Wine List has a
good selection of Napa Valley
and Sonoma County wines
to choose from. We enjoyed
a Bridgeway Cabernet that
paired well with both the
prime rib and the pork chop.
The Olema Farm House
Restaurant is owned by
Jeff and Nancy Harriman,
who also own The Point
Reyes Seashore Lodge and
McNear’s in Petaluma. The
impressive lodge, surrounded
by acres of lawn and gardens,
is the perfect location from
which to explore the timeless
beauty of the Point Reyes
National Seashore. After a
day of adventure, sit by a
cozy fire in your room, relax
in a whirlpool tub, or simply
settle in a lawn chair with
some local wine and cheese
or fresh-baked cookies and
tea. When its time for dinner,
a wonderful one awaits right
next door at The Olema Farm
House Restaurant. We look
forward to making a weekend
of it soon.

Post Notes:
The Olema Farm House
Restaurant and Bar at the
Point Reyes Seashore Lodge
10005 Highway One
Olema CA 94950
415.663.1264
olemafarmhouse.com
Open 7 Days
Lunch 11:30-4
Dinner 4-9 PM
Fri & Sat ‘til 10 PM
Brunch 10 AM–2 PM
Banquet Facilities
Lodging available at
Pt. Reyes Seashore Lodge
pointreyesseashore.com

