Farm + Vine:

GM/W

Hors D’oeuvres
pretzels & assorted mustards

First
Trio of Salads

cucumber, carrot and beet

Second
Butcher’s Platter
House Sausage, Sauerkraut

Beef Rouladen
Braised red cabbage, spaetzle, local apples

Dessert
Black Forest Tart

Cherries, chocolate, Kirsch

Chef: Shane Cummings
Wine: Larkin Wines



