
The Menu
F A R M  D I N N E R  A P R I L  1 7 T H ,  2 0 2 6

$ 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

Shaved Brussels Sprout Salad

Five Spice Candied Cashews, Goat Cheese, Lemon Vinaigrette

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

Seared Japanese Scallops

Asian Pickled Watermelon Radish, Buttered Snow Peas

Vegetarian Option- Silken Tofu “Scallops”

Suggested Pairing: Sauvignon Blanc 2024, Billsboro Winery

T H I R D  C O U R S E

Smoked Pork Loin

Twice Baked New Potatoes, Romesco

Vegetarian Option- Broccoli Rabe

 Suggested Pairing: T23 Cabernet Franc 2023, Lamoreaux Landing

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

Vanilla Caramel Custard Tart
Brown Butter Biscuit, Vanilla Custard, Caramel Glaze

Suggested Pairing: Vidal Ice 2021, Lamoreaux Landing Wine Cellars

-or-

Chocolate Mandarin Orange Cake

Chocolate Almond Praline Cake, Orange Confit, Chocolate Mousse

Suggested Pairing: Port 2023, Lakewood Vineyards
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