FARM DINNER AUGUST 3RD, 2026

$65 per person / optional wine pairing $35

FIRST COURSE

Grilled Street Corn Salad
Whipped Goat Cheese, Cilantro, Pickled Jalapefio

Suggested Pairing: Semi Dry Riesling 2024, Lamoreaux Landing

SECOND COURSE

Gambas Al Ajillo
Red Argentina Shrimp, Spanish Paprika, Pea Puree, Onion Jam
Vegetarian Option- Hearts of Palm

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

THIRD COURSE

//.7/ Duck Confit

,’ _— Slow Roasted Duck Leg/Thigh, Lemon Couscous, Duck ‘Jus
\Y/ //] g/Thig J
Ay Vegetarian Option- Confit Silken Tofu

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

2 FOURTH COURSE

. Blueberry Ricotta Cake

L /
/ ,‘/:v/./f ' \: Lemon, Blueberry Sorbet, Whipped Cream
\‘ : Suggested Pairing: Vidal Ice 2024, Lamoreaux Landing Wine Cellars
-or-
’ﬂ, Peanut Butter Chocolate Caramel Bar

Chocolate Feuilletine, Dacquoise, Salted Caramel, Peanut Butter Mousse, Chocolate Whipped

t

Ganache, and Rocher Glaze. Suggested Pairing: Port 2023, Lakewood Vineyards
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