
The Menu
F A R M  D I N N E R  F E B R U A R Y  2 0 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

Vietnamese Pho

Beef Bone Broth, BBQ Pork Belly, Carrots, Rice Noodles, Pickled Egg

Vegetarian Option- Vegetable Broth, Jackfruit, Carrots, Rice Noodles, Pickled Egg

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

Roasted Halibut

Blistered Tomatoes, Roasted Garlic Herb Oil

Vegetarian Option- Roasted Silken Tofu, Blistered Tomatoes, Herb Oil

Suggested Pairing: Blaufränkisch Rosé 2024, Barnstormer Winery

T H I R D  C O U R S E

Pasta alla Papalina

House Spaghetti, Crispy Prosciutto, Parmesan, Peas

Vegetarian Option- Spaghetti, Kale, Parmesan, Peas

 Suggested Pairing:  T23 Cabernet Franc 2023, Lamoreaux Landing

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

Butterscotch Bourbon Lava Cake
Vanilla Bean Ice Cream

Suggested Pairing:  Port 2023, Lakewood Vineyards

-or-

Chocolate Peanut Butter Cake

Caramelized Peanut Crunch, Dark Chocolate

Suggested Pairing: Port 2023, Lakewood Vineyards


