FARM DINNER MARCH 6TH,2026

$65 per person / optional wine pairing $35

FIRST COURSE

Potato Leek Soup
Pork Lardons, Garlic Croutons, Herb Oil
Vegetarian Option- Sweet Potato “lardons”, Croutons, Herb Oil

Suggested Pairing: Chardonnay 2023, Lakewood Vineyards

SECOND COURSE

Five Spice Ahi Tuna
Tomato Cucumber Ceviche, Wasabi Cream, Wonton Crisps
Vegetarian Option- Five Spice Silken Tofu, Ceviche, Wasabi, Wonton

Suggested Pairing: Traminette 2023, Fox Run Vineyards

THIRD COURSE

A . .
// Mediterranean Steak Tips
’\f///j Whole Grain Mustard, Hummus, Lemon Couscous
/ \A.‘ Vegetarian Option- Mediterranean Mushrooms, Hummus, Couscous
/ - Suggested Pairing: New Suns Red 2022, Cabernet Franc, Usonia Wine
BN
_(‘ FOURTH COURSE
\J {,' ’
Ay Lemon Crepe Cake
,///./f IR : Vanilla Crepes, Lemon Curd, Cremeux
\‘ Suggested Pairing: Apres, Late Harvest Vignoles, Billsboro Winery
S <
-0or-
) 4 .
, S~ Chocolate Peanut Butter Pie
e Salted Pretzel Crust, Chocolate Sauce

Suggested Pairing: Nosedive Port 2024, Barnstormer Winery



