FARM DINNER MARCH 24TH,2025

$65 per person / optional wine pairing $35

FIRST COURSE

Cajun Seared Scallops
Sauteed Asparagus, Grits, Saffron Beurre Blanc
Vegetarian Option - Silken Tofu “Scallops”, Asparagus, Grits

Suggested Pairing: Chardonnay 2022, Lakewood Vineyards

SECOND COURSE

Pork Belly Cacio e Pepe
House Spaghetti, Cured Egg Yolk, Crispy Pork Belly
Vegetarian Option - Spaghetti, Cured Egg Yolk, Crispy Beets

Suggested Pairing: Dry Riesling #239 2022, Boundary Breaks Vineyards

THIRD COURSE

Grilled Strip Steak

Sweet Toast, Guajillo Gravy, Chive Oil
Vegetarian Option- Grilled Portobello Mushroom, Guajillo Gravy

Suggested Pairing: New Suns Red 2022, Cabernet Franc, Usonia Wine

FOURTH COURSE

"W\ Raspberry Lychee Cake

White Chocolate Rocher Glaze, Hazelnuts, Créme Anglaise

-0r-

Chocolate Espresso Mousse Cake
Dark Chocolate Cremeux, Espresso Mousse

Suggested Pairing: Apres, Late Harvest Vignoles, Billsboro Winery OR

Vo] Nosedive Port 2023, Barnstormer Winery



