
The Menu
F A R M  D I N N E R  J U L Y  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

Crab and Fennel Salad

Blue Crab, Burrata, Green Olives, Capers, Red Onions, Strawberry Orange Vinaigrette

Vegetarian Option- Artichoke Hearts

Suggested Pairing: Sauvignon Blanc Skin Ferment 2023, Billsboro Winery

F I R S T  C O U R S E

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

Faroe Island Salmon

Crispy Grit Cake, Chive Butter Sauce

Vegetarian Option- Silken Tofu

Suggested Pairing: Stainless Steel Chardonnay 2025, Scout Vineyards 

T H I R D  C O U R S E

Mediterranean Strip Steak

Whole Grain Mustard Marinated Steak, Hummus, Red Pepper Coulis

Vegetarian Option- Mustard Marinated Portobello Mushroom

 Suggested Pairing: Marquette 2024 'Purple Rain', Osmote Wine

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

Raspberry Tiramisu
Local Raspberries, Lady Fingers, Mascarpone

Suggested Pairing: Après 2024, Late Harvest Vignoles, Billsboro Winery  

-or-

Espresso Martini Pie

Chocolate Cookie Crust, Kahlua Crème, Whipped Cream

Suggested Pairing: Port 2023, Lakewood Vineyards 
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