
The Menu
F A R M  D I N N E R  A U G U S T  7 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

Chilled Curried Carrot Soup

Orange Saffron Crème Fraiche, Pita Fries

Suggested Pairing: Rkatsiteli 2025, Dr. Konstantin Frank Winery

F I R S T  C O U R S E

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

Miso Glazed Halibut

Blistered Tomato Sauce, Shaved Parmesan

Vegetarian Option- Miso Glazed Silken Tofu

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

T H I R D  C O U R S E

Grilled Filet Mignon

Sauteed Green Beans, Roasted Garlic Mashed Potatoes, Red Wine Demi, Crispy Shallots

Vegetarian Option- Cauliflower “Steak”

 Suggested Pairing: Cabernet Franc Picardie 2025, Apollo's Praise

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

Salted and Burnt Honey Pie
Pastry Shell, Honey Custard, Vanilla Bean Ice Cream

Suggested Pairing: Pommeau, Sylvan Farm & Cidery

-or-

Chocolate Brandy Cake

Chocolate Almond Sponge, Brandy Whipped Cream, Ganache. 

Suggested Pairing: Port 2023, Lakewood Vineyards
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