FARM DINNER MARCH 13TH, 2026

$65 per person / optional wine pairing $35

FIRST COURSE

Grilled Hokkaido Scallops
Braised Leeks, Gaufrette Potatoes, Beurre Blanc
Vegetarian Option- Grilled Silken Tofu “Scallops”, Leeks, Gaufrettes

Suggested Pairing: Dry Riesling #239 2023, Boundary Breaks Vineyards

SECOND COURSE

Hungarian Mushroom Soup
Button, Cremini, Oyster Mushrooms, Thyme, Paprika, Grilled Argentina Red Shrimp
Vegetarian Option- Roasted Cauliflower, Thyme, Paprika

Suggested Pairing:Merlot Block 137 2022, Lamoreaux Landing Wine Cellars

THIRD COURSE

y
// Pork Belly Bao
’\f///j Steamed Bao Bun, Asian BBQ Pork Belly, Curried Arugula Salad
/ \A.‘ Vegetarian Option- Asian BBQ,Sweet Potato, Curried Arugula Salad
/ - Suggested Pairing: Pinot Noir, Gewiirztraminer 2022, Six Eighty Cellars
BN
_i FOURTH COURSE
,\} v
" « S~ NY Style Cheesecake
,///./f N : Graham Cracker Crust, Raspberry Sauce, Whipped Cream
\‘ Suggested Pairing: Vidal Ice 2021, Lamoreaux Landing Wine Cellars
S <
-or-
) 4 . .
, S~ Chocolate Meringue Pie
o Bittersweet Chocolate, Italian Meringue, Espresso Dust

Suggested Pairing: Port 2023, Lakewood Vineyards



