
The Menu
F A R M  D I N N E R  A U G U S T  2 9 T H , 2 0 2 5

$ 6 5  p e r  p e r s o n  /  o p t i o n a l  w i n e  p a i r i n g  $ 3 5

Crispy Calamari

Arugula Salad, Lemon Aioli

Vegetarian Option- Sweet Onion “Calamari”, Arugula Salad, Lemon Aioli

Suggested Pairing: Grüner Veltliner 2023, Dr. Konstantin Frank Winery

F I R S T  C O U R S E

S E C O N D  C O U R S E

Steak Tartare Tostado

Salsa Verde, Cumin Aioli, Cured Duck Egg Yolk, Corn Tortilla

Vegetarian Option- Beet Tartare, Salsa Verde, Aioli, Duck Yolk, Tortilla

Suggested Pairing: Cabernet Franc Rosé, Osmote Wine

T H I R D  C O U R S E

Duck Confit

Herbed Couscous, Cherry Demi

Vegetarian Option- Roasted Sweet Potato, Couscous, Veggie-Demi

 Suggested Pairing: Pinot Noir 2023, Atwater Vineyards

F O U R T H  C O U R S E

Orange Almond Cake
Orange Sponge Cake, Slivered Almonds, Crème Anglaise

Suggested Pairing: Après, Late Harvest Vignoles, Billsboro Winery

-or-
Chocolate Peanut Butter Pretzel Tart

Layers of Pretzel Crumb, Whipped Peanut Butter, Chocolate Topping

Suggested Pairing: Nosedive Port 2023, Barnstormer Winery


