FARM DINNER AUGUST 25TH, 2025

$65 per person / optional wine pairing $35

FIRST COURSE

Five Spice Ahi Tuna
Mustard Vinaigrette, Watercress Salad
Vegetarian Option- Five Spice Silken Tofu, Mustard Vin, Watercress

Suggested Pairing: Cabernet Franc & Pinot Noir Rosé 2024, Living Roots

SECOND COURSE

Oolong Halibut
Tea Marinated Halibut, Wilted Spinach, Ginger Soy
Vegetarian Option- Oolong Marinated Sweet Potato, Spinach, Ginger Soy

Suggested Pairing: Pinot Blanc 2024, Scout Vineyards

THIRD COURSE

A4 . .
// Mediterranean NY Strip
’\f///j Lemon Jasmine Rice, Hummus, Tzatziki
/ =  Vegetarian Option- Marinated Portobello Mushroom, Rice, Hummus, Tzatziki
/ - Suggested Pairing: Apero Dechaunac 2023, Osmote Wine
BN
_{‘ FOURTH COURSE
L} v
" « S Blueberry Rhubarb Cobbler
,///./f N : Local Blueberries and Rhubarb, Biscuit Topping, Vanilla Bean Ice Cream
i \‘ Suggested Pairing: Vidal Ice 2021, Lamoreaux Landing Wine Cellars
S <
-or-
s Espresso Martini Pie
i -~ Chocolate Cookie Crust, Kahlua Creme, Whipped Cream
> o

Suggested Pairing: Nosedive Port 2023, Barnstormer Winery



