
The Menu
F A R M  D I N N E R  J U N E  1 3 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

Caesar Salad

Romaine, House Dressing, Parmesan Tuille

Suggested Pairing: Dry Riesling #239 2022, 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

Steak Tartare

Diced Filet Mignon, Cornichons, Cured Duck Egg Jam, Gaufrette Potato

Vegetarian Option- Beet Tartare, Cornichons, Egg Jam, Gaufrette

Suggested Pairing: T23 Cabernet Franc 2022, Lamoreaux Landing Wine Cellars

T H I R D  C O U R S E

Roast Quail

Lemon Couscous, Romesco

Vegetarian Option- Roasted Silken Tofu, Couscous, Romesco

 Suggested Pairing: Pinot Noir 2022, Red Tail Ridge Winery

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

Strawberry Shortcake
Acute Farm’s Berries, Buttermilk Biscuit, Whipped Cream

-or-
Chocolate Peanut Butter Pretzel Tart

Layers of Pretzel Crumb, Whipped Peanut Butter, Chocolate Topping
Suggested Pairing: Vidal Ice 2021, Lamoreaux Landing Wine Cellars

OR
Nosedive Port 2023, Barnstormer Winery


