GRADUATION THREE COURSE PRE FIX | 65 PER PERSON *  +45| OPPIONAL WINE PAIRING

CONGRATULATIONS TOAST!!! | SPARKLING SPANISH CAVA | $7 PER PERSON

FIRST COURSE - CHOICE OF

WINE PAIRING: PATIO POUNDER | VINHO VERDE | 2024 | VINOS DEL ATLANTICO | MINHO, PORTUGAL

VICHYSSOISE ARUGULA SALAD

cold creamy potato and leek shaved asparagus, oven roasted

soup, spring peas, pea tendrils, tomatoes, toasted pine nuts, feta cheese,
herb oil, creme fraiche, crispy Meyer lemon vinaigrette

golden leeks

SECOND COURSE - CHOICE OF

WINE PAIRING: CHISMOSA | SPARKLING ROSE | MONTEPULCIANO, PINOT GRIS, GEWURZTRAMINER | 2024 |
WONDERWERK | CALIFORNIA

CURRIED CAULIFLOWER HAMACHI CRUDO

madras rubbed roasted thinly shaved radish and jalapefio, ramp
cauliflower, spicy green coconut top coconut milk, pomegranate seeds,
curry, crunchy chickpeas, goat toasted coconut, chili crisp

yogurt, pickled ramps

MAINS - CHOICE OF

PASTA & CHICKEN WINE PAIRING: TXAKOLINA | 2024 | HONDARRABI ZURI | ARTOMANA | BASQUE COUNTRY,
SPAIN

SHORT RIB WINE PAIRING: RGMX TINTO | CABERNET SAUVIGNON, MERLOT, CABERNET FRANC | 2021 | RG|MX |
VALLE DE PARRAS, MEXICO

SPRING PEA PASTA ROASTED CHICKEN BRAISED SHORT RIB
house-made cavatelli, snap peas, pasture-raised chicken thigh, ramp pomme purée, beef jus,
snow peas, Volpi prosciutto, fregola sarda, saffron tomato crispy shallot, furikake
pecorino, creme fraiche cream, fennel, basil pistou, herb

salad

BOARDS - ORDERED A LA CARTE

CHARCUTERIE AND CHEESE | 26 PRAIRIE FRUITS FARM’S

cured meats, PFF cheeses, house-made CHEESE PLATE | 17

pickled vegetables, jam, olives, mustard, PFF cheeses, house-made pickled

grilled bread, crackers vegetables, jam, local honey,
crackers

An 18% service charge will be included on all checks in support of the entire farm team.

Please inform your server of any dietary restrictions or allergies; consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your risk of food borne illness.






