FARM DINNER MARCH 20TH,2026

$65 per person / optional wine pairing $35

FIRST COURSE

Gazpacho
Chilled Tomato, Roasted Red Pepper Soup- Grilled Red Shrimp, Cucumber
Vegetarian Option- Roasted Hearts of Palm

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

SECOND COURSE

Seared Swordfish
Yuzu Miso Broth, Carrot Puree, Crispy Grit Cake, Gremolata
Vegetarian Option- Seared Silken Tofu

Suggested Pairing: Who, Whom 2023 Orange Wine, Usonia Wine

THIRD COURSE

/A . .
// Beef Short Rib Vindaloo
’\f///j Braised Short Rib, Red Curry Stew, Pommes Anna
Vegetarian Option-Jackfruit Vindaloo
/ \:\ Suggested Pairing: Blaufrankisch 2023, Vagabond Wine Cellars

FOURTH COURSE

Pl = e Rice Pudding Brulée Tart
,’_/:,/4/! ' \: Bananas Foster Sauce, Candied Pecans
\‘ : Suggested Pairing: Pommeau, Sylvan Farm & Cidery
-or-
) Chocolate Cardamom Cake

Roasted Pears, Chocolate Sauce

t

Suggested Pairing: Port 2023, Lakewood Vineyards
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