
The Club  Thought to have originated by a promotion on 
American passenger trains. Passengers could get a sandwich with three 
slices of bread in the club car. (No Joke.) We use our own sliced roasted 
turkey breast, hardwood smoked bacon, lettuce, Swiss cheese, tomatoes, 
and mayo on toasted sourdough bread.  $11.49

Fabulous FrenCh Dip  Thinly sliced, oven roasted Tri-
Tip on our parmesan toasted French roll. Served with Au jus (French for “with 
Juice”) and creamy horseradish for dipping.  $11.49  – See, you learned something at 
Farrell’s.

The reuben   Although many consider this sandwich a New York delicatessen original, Nebraska also 
lays claim to the invention. A generous helping of tender corned beef, Swiss cheese,  Farrell’s sauce, dressing, 
and sauerkraut lavishly heaped on grilled marble rye bread.  $11.29 

philly Cheese sTeak  A 1930’s invention, it’s all in the name. oven roasted and thinly sliced 
Tri Tip, sautéed onions, green bell peppers, mushrooms, oozing mozzarella cheese, and mayo on a toasted 
French roll.  $11.79 

GrilleD ChiCken sanDwiCh  Tender marinated chicken breast grilled to perfection with 
mixed lettuce greens, tomato, smoked Gouda cheese, and pesto dressing on a parmesan toasted roll.  $10.49  

swiss Turkey FoCaCCia  We use our own sliced roasted turkey breast, avocado, fresh 
basil, mixed greens, Swiss cheese, tomatoes and pesto dressing on grilled Focaccia bread.  $11.79 

blaT  If you ever wondered about the difference between an abbreviation & acronym, this is an 
acronym for bacon, lettuce, avocado and tomato. Served on grilled egg bread with hardwood smoked bacon 
and Farrell’s sauce.  $9.49 

GasTronomiCalDeliCaTessenepiCurean’s DeliGhT Wow! Or just Gastro 
for short, is available hot or cold. Corned beef, delicious stacked ham, roasted turkey breast, Swiss cheese, crisp 
lettuce, red ripe tomatoes, sliced onions, and Italian dressing on a roll. It’s an evening’s eating  $10.59 
Grownup GrilleD Cheese  Toasted sourdough bread with a United Nations of cheeses; 
American, Smoked Gouda, Swiss, sharp Cheddar and Parmesan. $8.69     
Add hardwood smoked bacon for $1.20 

Chili Cheese Frank  1/3 Pound        All Beef Hot Dog topped with mounds of Chili, shredded 
cheddar cheese and diced red onions.  $8.49  Also add Sauerkraut at no extra charge.  Get a plain 
Old-Time Frank for $7.49 

buFFalo ChiCken sanDwiCh   A tender grilled chicken breast with spicy Buffalo 
sauce, Swiss cheese, shredded lettuce, bleu cheese dressing, tomatoes and old-fashioned onion strings on a 
parmesan toasted roll. $10.49 
halFsies A tasty, quick meal for just a little bit of dough!   Your choice of a BLT or a TLT with a cup of soup or 
side salad and some fries thrown in for good measure! The BLT comes with Farrell’s sauce and the TLT comes with 
mayo. NOTE: BLT is with Bacon.  TLT is with Turkey.  You can figure out the rest….can’t you?  $7.79 

ChiCken blaT wrap A warm tomato-basil flour tortilla wrapped around sliced chicken, 
hardwood smoked bacon, iceberg lettuce, avocado, sliced tomato and Ranch dressing.  Served with fresh 
fruit or fries.  $9.79

Fresh, thick, juicy, and cooked to perfection, all of our 1/3 pound burgers are charbroiled and placed on an original 
Farrell’s Onion Bun, and served with fries seasoned with sea salt.  Most are served with Farrell’s sauce.  

Any of our hamburgers can be substituted with a Portabella mushroom.  
Please add $1.25 to the price below if you want to substitute a chicken breast. 

 • Add a cup of yesterday’s soup or side salad to your burger for $2.59.
 • Substitute garlic fries, waffle fries or onion strings 49¢
  •  Add chili 99¢ or cheese 79¢ to your sea salt fries 
  •  Substitute fresh fruit or Macaroni and Cheese instead of fries 99¢  

The all ameriCan  Farrell’s old – fashioned burger, with crisp lettuce, pickle, red onion and tomato. $9.29
Add  your choice of cheese – Cheddar, American, Swiss, Bleu or Pepper Jack cheese; 99¢ 

swiss mushroom  Our All American with sautéed mushrooms, onions, Swiss cheese and mayo.  $10.69

bbQ baCon CheeseburGer  We smother our basic burger with plum BBQ sauce, topped with your 
choice of cheese, battered onions and hardwood smoked bacon.  $10.99

Talk oF The Town  Our most popular burger – the bacon makes the difference – with melted 
American cheese, lettuce, tomato, pickles and our Farrell’s sauce.  $10.99

lareDo burGer  A tasty burger from the Texas border town; garlic roasted Anaheim chilies, pepper jack 
cheese, avocado, tomato, lettuce and a chipotle sauce.  $10.89

paTTy melT A Farrell’s classic since 1963. Our juicy patty with American and Swiss cheese, Farrell’s sauce 
and grilled onions on Marble rye.  $10.89

aloha burGer  A juicy hamburger with fresh grilled pineapple, sesame ginger dressing and Swiss cheese, 
lettuce, tomato and pickles.  $10.99

porTabella VeGGieburGer  A grilled Portabella mushroom with mixed greens, tomato, avocado, 
and pesto dressing on a wheat bun.  $10.99      Add a hamburger patty for $1.99

Doubles add $1.99  It’s a Farrell’s hit and a serving of double play-sure.

Triples add $3.89  If the double is twice as good as a single, then a triple is how many times better than a 
double? (Answer – order it and compare.)

homeruns add $5.79  It’s a grand slamburger. Four patties (yes four) on a hamburger bun. Finish this one 
& you join the big leagues. 

aDD some ToppinGs  Chili, sliced jalapeno’s, avocado slices, fried egg, balsamic glazed grilled onions, 
or sautéed mushrooms; 99¢

Go “lite” by ordering any salad with our roasted red bell pepper fat free Italian dressing and hold the cheese.

ChiCken Caesar salaD  Crisp romaine lettuce and grilled chicken tossed in a traditional 
Caesar dressing and topped with parmesan cheese, croutons and served with Crostini bread. $10.49    

ChopsTiCks ChiCken salaD  A blend of chopped Napa cabbage and romaine lettuce, 
red cabbage, spicy peanuts, carrots, tomatoes, cilantro, scallions, rice noodles, crispy wonton strips and a 
sesame ginger dressing.  Oh yea, and grilled chicken.  $10.49

bbQ ChiCken salaD  Chicken breast marinated in our BBQ sauce and tossed with iceberg 
lettuce, mozzarella cheese, chopped tomatoes, red onion, bell pepper, corn kernels, black olives, cilantro and 
chopped onions strings. Served with ranch dressing.  $11.99 

ChoppeD Cobb  Romaine and Iceberg lettuce chopped with grilled chicken, avocado,  
bleu cheese, bacon, egg, tomato, black olives, cheddar cheese and choice of dressing.  $11.99

The weDGe  A crisp wedge of iceberg lettuce, bleu cheese crumbles, diced tomato, hardwood 
smoked bacon crumbles, red onion with your choice of dressing. $7.49 

harVesT salaD  Mixed greens, fresh sliced apples, strawberries, mandarin oranges, toasted 
almonds, bleu cheese crumbles and tossed with white balsamic vinaigrette.  $10.29  
Add a grilled chicken breast for $2.75

napa Valley spinaCh salaD  Baby Spinach tossed with our Pinot Noir shallot 
vinaigrette, sliced cucumber, sliced red onion, bleu cheese crumbles, roasted almonds, dried cranberries and 
mandarin oranges. All topped with sliced grilled chicken and our house-made crostini. $10.99
 
Dinner salaD  Crisp iceberg and romaine lettuce with shredded carrots and cabbage. Topped 
with cucumber, tomatoes and croutons. Your choice of dressing. Served with Crostini bread.  $4.69

yesTerDay’s soup  (Today’s Soup will be Available Tomorrow, Sorry.) 
Cup: $3.29  Bowl: $4.39

Chili Cup $3.29 Chili bowl $4.39

Cup oF soup anD salaD $6.59

KITCHEN
GarliC Fries  Hot fries smothered with chopped garlic and fresh basil, one pound or two pounds.   
Hill: $3.99   Mountain: $7.29

Chili Cheese Fries  Steaming hot chili ladled over a mountain of seasoned waffle fries, topped 
off with melted cheddar cheese and scallions.  Hill: $6.49   Mountain: $9.49

sliDer burGers (3)  Just like the mini-burgers you remember from the Midwest without the 
aftermath. With grilled onions, pickles, Farrell’s sauce & American cheese.  $8.79

buFFalo ChiCken sliDers (3)  Mini grilled chicken burgers with spicy Buffalo sauce, 
Swiss Cheese with plenty of shredded lettuce, bleu cheese dressing, tomatoes and old-fashioned onion 
strings on the side. $9.79

olD FashioneD onion mounTain  OOO–so–sweet Spanish onions cut in thin slices 
and coated with seasoned old fashioned batter. Served with our BBQ plum sauce.  $8.99  or Hill $5.99

Farrell’s oohy Gooey Cheese sTiCks  Mozzarella Sticks served with 
Marinara Sauce.  $6.99

Fish TaCos Beer Battered Cod wrapped in three Traditional Corn Tortillas, topped with our own 
Asian Coleslaw and a Chipotle Mayo Sauce.  Served with a lime wedge. $7.99  

souThwesT QuesaDilla Our sun-dried tomato tortilla, grilled chicken, pepperjack and 
cheddar cheese, roasted corn,  and freshly roasted Anaheim chilies with garlic. Served with sliced avocado,  
Pico De Gallo and chipotle dipping sauce.  $8.99

Grown up maC anD 4 Cheese A creamy blend of cheddar, American, mozzarella and 
smoked gouda cheeses with white truffle oil. Topped with a toasted parmesan crust and served with crostini 
bread. $6.99   Substitute just the mac and cheese instead of fries with your entreé for $3.29

CoCk-a-DooDle Dippers  Four tender chicken breast strips breaded and lightly seasoned 
to perfection. Dip these delightful doodle-doos in your choice of zesty ranch or sweet BBQ plum sauce. $7.99

GoUrmet Pizzas 

Wood Stone fired ten inch (10”) pizzas, our cousin Mario would be proud!

hawaiian DeliGhT Made with fresh pineapple and Cure 81 smoked ham.  $12.99

The meaTy Trio  Pepperoni, sausage, ham.  $12.99

barbeQue ChiCken  A tasty combination of our BBQ sauce, chicken, red onions and fresh cilantro. $12.99 

brusCheTTa piZZa Our four cheese blend with fresh basil, garlic, parmesan cheese, tomato and a 
balsamic reduction sauce.  $12.99

spinaCh, ChiCken anD whiTe sauCe  Our five cheese cream sauce, chicken, sautéed 
spinach, sun-dried tomatoes, garlic and mozzarella cheese. $12.99

Four Cheese piZZa $10.49   Add our red sauce to this specialty for no additional charge.

aDD some ToppinGs  Pepperoni, sausage, ham, chicken, tomatoes, pineapple, onions, bell peppers, 
black olives, mushrooms, Jalapeños and smoked bacon. 99¢ each

                     Farrell’s roCky roaD 
                      What a trip! two scoops of Chocolaty chocolate ice cream
smothered in a creamy marshmallow topping, whipped cream, nuts, and a 
cherry. Goes down smoothly.  $7.29

GolD-DiGGer This could have you dancin’ all night. Two scoops 
of scrumptious butter pecan ice cream beneath a luscious lode of hot 
butterscotch and nuggets of fresh banana and whipped cream.  $7.29

parlour’s Tin rooF  A great foundation of hot fudge and 
Spanish peanuts supports two scoops of vanilla ice cream. Topped with 
more creamy fudge, a tin roof of peanuts, whipped cream, and a
cherry. It brings the house down.  $7.29

blaCk & whiTe  Day & night and abundant tastes.  
A scoop of chocolate and vanilla ice cream, marshmallow 
topping,  and hot fudge, whipped cream, nuts, and a cherry.  
No in- between reactions.  $6.89 
oreo bliss  What could be better than Oreos? 
Add 3 scoops of vanilla ice cream, hot fudge, crushed 
oreos ,whipped cream and a cherry.  Nothing can beat 
it for Oreo lovers.  $8.59      
Only want two scoops? $7.49

moCha nuT  Scoops of chocolate, 
butter pecan, and coffee ice cream, with 
coffee, chocolate and butterscotch 
toppings, whipped cream, peanuts, 
almonds, and a cherry.  $7.49

banana spliT  An American 
Beauty! Faithfully created for a great bunch 
of Americans: scoops of vanilla, chocolate, 
and strawberry ice cream with chocolate, 
pineapple, and strawberry toppings, whipped 
cream, nuts and a cherry.  $8.59

banana royale  Two scoops of 
vanilla ice cream, split banana, topped with pure 

whipped cream, toasted almonds, hot fudge  
and a cherry.  $7.49

sTraw - ana  Strawberry and vanilla  
ice cream, banana and strawberries, all topped  
with pure whipped cream, toasted almonds,  
and a cherry.  $6.89

GolD rush  Chocolate and vanilla ice 
cream, peanut butter, hot fudge, Spanish 

peanuts, topped  with pure whipped 
cream, toasted almonds  
and a cherry.  $6.89

nuTTy nuTTy
hoT Caramel or hoT FuDGe  If you’re 

nutty about caramel or fudge, or just plain nutty. This has three scoops 
of vanilla ice cream, whipped cream, almonds, Spanish peanuts, and two 

cups of hot topping.  If you pick Hot Caramel, be sure and argue with 
the Hot Fudge Nutty Nutty person about which is better.  $7.99  

Only want two scoops? $6.89

hoT FuDGe sunDae  You thought we’d forget? 
Three scoops of vanilla ice cream resting on giant swirls of delicious hot 
fudge and topped off with whipped cream and nuts. %$7.99     
Only want two scoops? $6.89

sinGle sCoop Cone or Cup $2.79

Double sCoop Cone or Cup $3.79

Triple sCoop Cone or Cup $4.99

ToppinGs: hoT, Dry, syrups .99¢  

nuTs! .59¢

iCe Cream soDas Our own concoction topped with 
whipped cream and a cherry. Cream + Syrup + Soda + Ice Cream = 
Fabulous Fountain Fantasy. 
Chocolate, Root Beer, Strawberry, 
Vanilla, Cherry, Mint Chocolate 
Chip, Pineapple, Coffee, or Bob 
Farrell’s favorite – Choffee 
(Chocolate soda with Coffee  
ice cream.) 
Regular $4.99     Super Swig $5.99

shakes  Old-time Rich and 
Creamy: Vanilla, Chocolate, Mint, 
Chocolate Chip, Pineapple, Coffee, 
Root Beer, Cherry, Strawberry, or 
Butterscotch. $4.99     With old-
fashioned malt, add .50¢.

iCe Cream FloaTs
Coke, Diet Coke, Root Beer, Sprite   
Regular $4.99     
Super Swig, two scoops, one on the 
side $5.99

hoT lunCheon 
sunDae Available with a 
meal order. It’s a single scoop of 
vanilla and your choice of hot 
topping: hot fudge, hot caramel, or 
hot butterscotch.  $3.29

Become a tri–eathlete by going for the 
Triple Crown. You will receive an award 
each time you finish one of these by 
yourself.  Complete the third and 
you will become a part of Farrell’s 
history. If you embarrass easily, 
pick something else.

#1 Gibson Girl   
(Old Time Cutie) A combination of 
Farrell’s rich creamy vanilla ice cream, 
butterscotch topping plus cherry nectar 
from the Gods. Topped with whipped cream, 
exotic sherbets,  and toasted nuts.   $10.99

#2 mT. sainT helen  
(Climb This One)  A lava flow of streaming hot 
fudge covers vanilla, chocolate and strawberry ice 
cream plus hot Caramel. Run for cover. Served with whipped cream, 
nuts,  and a cherry. $10.99

#3 The piG’s TrouGh®–    (Fit for a Pig)  
 Picture this – our traditional banana split times two!  Fit for a pig  
(you eat from a trough.) Plenty for two –  just you and you.  $11.99

Farrell’s Zoo®® Serves 1-10 
Every creation except the keeper. So huge it takes two strong Servers 
to deliver it to your table. Their knees sag under FOUR flavors of 
our famous ice cream. THREE fruit flavor sherbets, FOUR delicious 
toppings, whipped cream, cherries, and bananas. $49.99 
Additional servings $4.99 per person.
The Food Network named this 3rd most decadent dessert

hoT FuDGe VolCano Serves 1-10  
A lava flow of streaming hot fudge covers 30 (yes 30) scoops of 
vanilla ice cream delivered by our own island beauties under a 
pyrotechnic display not seen since the 4th of July.  Purely and simply 
- A Hot Fudge Fanatics Paradise. Served with whipped cream, nuts 
and cherries.  $49.99    Additional servings $4.99 per person.

 
(They just don’t fit neatly into any category.)

iCe Cream naChos Think crispy tortilla dish, 
except we use waffle cone pieces for dipping into mint 

chip, chocolate malted crunch and vanilla ice cream. 
All topped with hot fudge, caramel, blue berries, 

whip cream, almonds and a cherry. Olé!  $8.99 

Caramel nuGGeT Candy bar lovers 
flip for this frosty fantasy. Creamy Caramel and 

nuts slumber under vanilla ice cream, hot fudge, 
Spanish peanuts, chocolate ice cream, more vanilla 

ice cream, whipped cream, nuts and a cherry.  $6.89

Triple ChoColaTe brownie 
sunDae Our freshly made triple chocolate 
Ghirardelli brownie, hot fudge and three scoops of 

vanilla ice cream.  It’s Fudgy Wudgy Goodness.  $8.59

Caramel apple blossom Fresh apple 
slices covered with hot Carmel and toasted almonds. Just like 

the fair without the mess.  $3.29

Fake ChiCken Dinner  
Served with mashed potatoes, peas and carrots. 

Ask a server about this without your kids around.  $4.49

By The Way:   Lactose Free Vanilla, No Sugar Added Vanilla and 
Mango Sorbet are available as a substitute on any sundae.

Everyday Flavors:   (Check our Fountain Board 
for added Special Flavors) Vanilla, Chocolate, 
Strawberry, Mint Chip, Butter Pecan, Coffee, 

Chocolate Malted Crunch, and Rainbow Sherbet.

reFillable pop 

Coke, Diet Coke (But, what’s the point?  You’re at Farrell’s!) 
Sprite, Barq’s Root Beer, Orange, Pibb Xtra, Powerade 
Mountain Blast, Nestea Raspberry, & Iced Tea  $2.49

Fresh lemonaDe
Fresh Lemonade (one free refill) $3.79
Strawberry Lemonade (one free refill) $4.25

hoT beVeraGes
Hot Chocolate, Hot Teas, Coffee (Regular or Decaf; refillable, 
of course!) $2.49

Farrell’s Corner FaVoriTes 
Vanilla Coke, Cherry Coke, Chocolate Coke, Sarsaparilla, 
Green River  $2.79

soDa waTer 2¢ (just for you)

DomesTiC beer anD wine 
seleCTions aVailable See menu on reverse

If you came to Farrell’s expecting to see a selection that’s not 
here; tough, get over it.  No seriously, let us know what it is.  
Chances are we can make it.

We use all the original Farrell’s recipes for our Fountain Fantasies.

Fountain

HAMBURGERS

FountainFountain

All Sandwiches served with fries seasoned with sea salt and a pickle spear, Yep, Give ‘em The Pickle!
 •  Add a cup of yesterday’s soup or side salad to your burger for $2.59.
 • Substitute garlic fries, waffle fries or onion strings for fries 49¢
 •  Add chili 99¢ or cheese 79¢ to your fries 
 •  Substitute fresh fruit or Macaroni and Cheese instead of fries 99¢ (Not quite impossible, but fun trying)

IS 

NO MATTER HOW LONG IT TAKES,

Our Service

Don’t ask us how we do it...
Just sit back and be amazed!

a Gratuity of 18% may be added to parties of 8 or more. Don’t try saying you’re not having a party, we’ve heard that one. limited split checks on groups, please. proper service Guaranteed. Printed in the good ‘ol US of A

For noThinG 
You get a FREE Birthday Sundae  
(lighted candle and all) on your 
Birthday. Just tell the server then 
make a wish. For information on our 

special birthday parties, look  
on the back of the menu.  FUN AND BIRTHDAY 
PARTIES should only happen at Farrell’s.

ON YOUR BIRTHDAY 
THE SUNDAE IS ON US!

*** All Entrée Salads Available in Half Sizes ***

Order your salad or sandwich with dressing on the side and no cheese for a tasty lower calorie option.



when news breaks, we Fix it!Circulation: a whole lot Volume 48 yrs

Our Founder, Robert Farrell
   Farrell’s was founded in September, 1963, by Robert Farrell and 
Ken McCarthy of Portland, Oregon. Bob’s the man who brought back 
the good old 1900’s American Ice Cream Parlour. He did it with an 
unbeatable formula of fantastic fountain fantasies, fabulous food, 
frolicking fun-filled surroundings, and family type wholesomeness. 

At Farrell’s peak the chain numbered over 130 stores across 
the United States. Under Bob’s leadership there was great 
success and no store failures. He later sold the restaurants 
to a major corporation in 1971. As it sometimes happens with 

large companies, the spark was gone. During its ownership 
tenure, the company began a divestiture of restaurant assets. 

By 1995 only one store remained. This last store was operated 
by The Ortman Family in San Diego and because of them we can say Farrell’s has been in 
continuous operation since 1963. Keep reading because this story has a happy ending.

History of farrell’s

Wow, what a great event! The Farrell’s First Ever 2nd Annual Splendiferously Superiffic 
Summer Spectacular Ice Cream Eating Challenge, benefitting CHOC Children’s® and the Make-A-

Wish Foundation®, will definitely be goin’ down in the Farrell’s history books. Over the two-
week qualifying time we had nearly 100 people come out and test their gastronomical might in 

the hopes of making it to the championship event. Contestants competed in one of five categories 
that included Adult Men (age 16+), Adult Women (age 16+), Kids (ages 9 – 15), Big and Small 

(Age 16+ teamed with a child 9 or younger) and the 4 Person Team. The 8 fastest eaters in each 
category were invited back to participate in the championship event that took place on Sunday, 
July 17, National Ice Cream Day. Adult contestants, as well as the Big and Small contestants, had 

to finish the Farrell’s Famous Pig’s Trough. The kids had to eat a smaller version of the Pig’s 
Trough called the Jr. Trough and the 4 Person Team consumed the 32 scoop Farrell’s Zoo. The 

championship event held surprises all day as previous champions were dethroned, new records 
were set and a never before seen tie ending crowned double champs in the Kids category. 

The championship event wasn’t just ice cream eating either. There were games and prizes 
throughout the day, plus Noah Munck, who plays “Gibby” in the hit comedy iCarly showed up as a 
special celebrity host and signed autographs. There was a raffle that included Bobby Abreu and 

Howie Kendrick autographed Angels jerseys, Ringling Bros. and Barnum & Bailey Circus family 
packs and a Farrell’s Zoo Party pack plus lots more! 

We’ll be doing it again next year only bigger and better! Sign up for the Farrell’s FUNatics eNewsletter 
at FarrellsUSA.com to be kept informed. And don’t forget, it’s never too early to start training!

Farrell’s 2011 First Ever 2nd Annual Splendiferously Superiffic Summer Spectacular  
Ice Cream Eating Challenge Champions:

Team – 3 Kids and an Old Guy (Matt Zilinsky, Jordan Weis, Nick Johnson and Eric Hall: 2:58
Kids – Nicholas DiPinto & Jake Murphy (tied-co-winners): 1:09

Big and Small – Jeremy & Dylan Barnes: 1:46
Womens – Andrea Barber:  2:18

Mens – Matt “Sweet Tooth” Cohen:  1:47

Thank you to our sponsors J. Hungerford Smith, Wild Rivers, Studio Three Sixty Marketing, 
K1 Speed, Advantage Mailing Inc., and Coca Cola. 100% of the net precedes benefitted CHOC 

Children’s and the Make-A-Wish Foundation.

Visit www.farrellsusa.com for the whole scoop!

www.FarrellsUSA.com
Growth Plans Call Parlour Enterprises: (714)990-6200Mission Viejo (949)364-5411

Santa Clarita (661)253-4386
Brea (714)990-4386
Rancho Cucamonga (909)989-7606

®

DomesTiC boTTleD beers  
Miller Lt. and Sam Adams   $4.25

imporTeD boTTleD beers 
Heineken and Corona  $4.95

DraFT beers 
Bud Lt. and Coors Lt.  
Glass: $4.95      Pitcher: $14.45

Blue Moon and Stella Artois
Glass: $5.75   Pitcher: $15.95

house wine
Glass: $4.95      Bottle: $16.95
White: Chardonnay or Pinot Grigio
Red: Cabernet or Merlot

roberT monDaVi
priVaTe seleCTion
Glass: $6.95      Bottle: $25.95
White: Chardonnay or Sauvignon Blanc
Red: Cabernet or Merlot

Farrell’s is Now Catering - Bring the fun of Farrell’s to your event.  Run the Zoo, ice cream bar, burgers, sandwiches, have it all.  Callyour nearest Farrell’s for more info!

Smart Solutions for Today’s
Printing and Mailing

extra!  extra!  
2011 ICE CREAM EATING CHALLENGE

A HUGE SUCCESS!

First Century Fiddler  
Fathers Fountain Fantasies.     

Believe it or not the whole thing started back 
when Emperor Nero played his fiddle. Nero had 
the brilliant brainstorm that led to the fabulous 
discovery of ice cream. It was Emperor Nero, in 
the first century, who sent fleets of slaves to the 

mountains to bring back snow and ice to cool and 
perhaps freeze the fruit drinks he favored.  Nero 

fiddled while the ice cream froze. 

Then in the “Gay Nineties” of the thirteenth century 
a world traveler named Marco Polo brought back 

from the Orient a recipe for making water ices, 
which he said had been in use in the region for 

thousands of years. 

The Farrell’s Family
is GrowinG! 

You wanted it, you asked for it and now we’ve 
gone and done it! That’s right, we’ve got two brand 

spankin’ new locations hittin’ the Southern 
California landscape...

Brea
and

Rancho Cucamonga
Visit FarrellsUSA.com for dates and details

The siGh heard 
‘round The world

eventy-five years before the shot was fired at 
Lexington, the soon-to-be-Americans were oohing 
and aahhing over ice cream delicacies made by a 

New York caterer named Phillip Physic  
(no phooling, that was his real name.) 

 

President George Washington, knowing a great 
tradition when he saw one, had pewter ice cream 

pots and ice cream making machines in his Mount 
Vernon home. (His favorite was strawberry.) .

President Madison’s wife, Dolly, kept things jolly in 
the White House by introducing ice cream to the 

Executive banquet table and by then, ice cream was 
as American as apple pie.  

(If your soda hasn’t arrived yet, keep reading!)

ice cream cone is  
world’s Fair FavoriTe

The Ice Cream Cone was introduced at the St. Louis 
World’s Fair in 1904. It has remained a favorite to this 
day with millions sold daily.

Farrell’s rebirTh

In 1996, a new company, whose mission is 
to bring back the heydays of Farrell’s past, 
acquired Farrell’s. After a few legal tussles 
from 2003–2008 Parlour Enterprises is 

ready for the comeback. Our organization is 
staying true to philosophies upon which the 
original company was founded. Bob Farrell 

still resides in the Portland area and conducts 
speaking engagements. His “Give ‘em the Pickle” 

presentation has been heard by hundreds of 
companies nationwide. Bob Farrell is with 

us each step of the way as we bring Farrell’s 
into the Twenty First Century. We appreciate 
your presence here today and hope you enjoy 
Farrell’s with us. Oh, what’s the “Give ‘em the 
Pickle” thing? It’s our commitment to exceed 
your expectations. Ask one of us and we will 

give you the whole story. If you have any 
comments or you would like to grow with us, 

give us a call. Thanks!

Parlour Enterprises: (949)481-7676

 Promise 
since 1963

We believe that just by being in business 
we’ve made a promise to our guests that their 

expectations will be exceeded. If we fail to keep 
our promise, we have no right to be in business. 
So if we ever let you down, please let us know 

about it. Without you, we are nothing.

Farrell’s is  
Fabulous Fun!

What makes  
Farrell’s Fun?

We think our people make the biggest 
contribution and we’d like to beat the drum 

about them. Just take a look around you at the 
people serving you or creating our fountain 

fantasies and food festivities.

They come from right here in the community 
which has always been the practice. There 
have been over 100,000 people who have 

worked at a Farrell’s over the past forty years. 

The other element of the fun are our guests 
- you. Countless people have celebrated a 

birthday, met their spouse, or had their first 
sip of an ice cream soda at a Farrell’s. We 
want to thank you for letting Farrell’s be a 
part of your lives and the community. We 

might have left for a while, but we have 
moved back into town. Remember, when 
you come to Farrell’s, come prepared to 

have fun, because that’s why we are here. 
When we see you having a good time, we 

know we’ve done our job well.  
(If you have finished your soda by now,  

how about a sundae?)

THE

The hisTory 
oF ice cream

Ask your server about our featured and seasonal beers and wines

Men’s Winner:  
Matt “Sweet Tooth” Cohen


