FARM DINNER JULY 10TH & 11TH 2026

$65 per person / optional wine pairing $35

FIRST COURSE

Asian Pear Tart
Phyllo, Herbs, Whipped Ricotta, Local Honey

Suggested Pairing: Reserve Sauvignon Blanc 2024, Bravery Winery

SECOND COURSE

Oven Roasted Halibut
Cumin Carrots, Crispy Shallots, Beurre Blanc
Vegetarian Option- Oven Roasted Cauliflower “Steak”

Suggested Pairing: Cabernet Franc, Pinot Noir & Blau Rosé 2025, Living Roots

THIRD COURSE

/A . .
// Grilled Beef Tenderloin
’\f///j Parmesan Risotto, Demi-Glace, Watercress
A\ Vegetarian Option- Pan Seared Silken Tofu
/ - Suggested Pairing: T23 Cabernet Franc 2023, Lamoreaux Landing
BN
_{‘ FOURTH COURSE
\J {,' ’
" « S~ Raspberry Pistachio Cake
,///./f N : Pistachio Almond Cake, Raspberry Coulis, Vanilla Creme
\‘ Suggested Pairing: Aprés 2024, Late Harvest Vignoles, Billsboro Winery
S <
-0or-
) 4 .
, S~ Chocolate Bread Pudding
o Challah Bread, Espresso, Vanilla Bean Ice Cream

Suggested Pairing: Port 2023, Lakewood Vineyards
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