
The Menu
F A R M  D I N N E R  A U G U S T  1 4 T H & 1 5 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

Whipped Feta Dip

Local Tomato Cucumber Salad, Focaccia

Suggested Pairing: Railroad Vineyard Dry Riesling 2024, Forge Cellars

F I R S T  C O U R S E

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

Seared Salmon

Artichoke Caper Ragout, Crispy Polenta

Vegetarian Option-Seared Summer Squash

Suggested Pairing: Good Earth White Blend 2025, Silver Thread

T H I R D  C O U R S E

Dry Rub Chicken Thigh

Locally Foraged Chanterelles, Pickled Green Apple, Chive Oil

Vegetarian Option- Dry Rubbed Silken Tofu

 Suggested Pairing: Chardonnay 2023, Lakewood Vineyards

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

Raspberry Lemon Cheesecake
Graham Cracker Base, Raspberry Puree, Lemon Mousse

Suggested Pairing: Vidal Ice 2024, Lamoreaux Landing Wine Cellars

-or-

Chocolate Espresso Cake

Dark Chocolate, Olive Oil, Chocolate Ice Cream 

Suggested Pairing: Port 2023, Lakewood Vineyards
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