
The Menu
F A R M  D I N N E R  J U N E  1 6 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

Whipped Feta Dip

House Made Naan Bread, Local Honey, Toasted Sunflower Seeds

Suggested Pairing: Dry Gewürztraminer 2023, Boundary Breaks Vineyards

F I R S T  C O U R S E

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

Seared Scallops

Potato Gnocchi, Parsley Sauce, Tobiko

Vegetarian Option- Silken Tofu “Scallops”, Gnocchi, Parsley Sauce, Parsley “Caviar”

Suggested Pairing: Stainless Steel Chardonnay 2024, Scout Vineyards

T H I R D  C O U R S E

NY Strip Steak

Ever Green Farm’s Swiss Chard, Red Wine Demi-Glace

Vegetarian Option- Grilled Portobello Mushroom, Swiss Chard, Mushroom Demi

 Suggested Pairing: New Suns Red 2022, Cabernet Franc, Usonia Wine

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

Strawberry Cheesecake
Acute Farm’s Berries, Graham Cracker Crust

-or-
Pistachio Chocolate Feuilletine

Layers of Chocolate Cake, Crispy Pistachio, Dark Chocolate Cremieux
Suggested Pairing: Vidal Ice 2021, Lamoreaux Landing Wine Cellars

OR
Nosedive Port 2023, Barnstormer Winery


