
The Menu
F A R M  D I N N E R  J U N E  5 T H  &  6 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

Grilled Shrimp Caesar Salad

Argentina Red Shrimp, Classic Caesar, Garlic Croutons

Vegetarian Option- Grilled Hearts of Palm

Suggested Pairing: TTYL White Blend 2024, Osmote Wine

F I R S T  C O U R S E

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

Seared Scallops

Roasted Radishes, Ricotta Gnochi, Chive Butter Sauce

Vegetarian Option- Silken Tofu “Scallops”

Suggested Pairing: Grüner Veltliner 2024, Apollo’s Praise 

T H I R D  C O U R S E

Pork Boulettes

Cajun Pork and Rice Balls- Pickle Salad, Chipotle Remoulade

Vegetarian Option- Black Bean Boulettes

 Suggested Pairing: Farmer Fizz Red Piquette, Vagabond Wine Cellars

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

Orange Posset
Orange Custard, Black Sesame Cookie

Suggested Pairing: Après, Late Harvest Vignoles, Billsboro Winery

-or-

Hazelnut Chocolate Cake

Chocolate Sponge Cake, Hazelnut Praline, Ganache

Suggested Pairing: Nosedive Port 2024, Barnstormer Winery
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