Groduation Dinner Menu

p A La Carte ltems to Share
Y 4 BAGUETTE 5.3 (v)
xﬁ(’! Served with Citrus & Herb Butter
F ' FAMOUS GARLIC FRIES 10.5 (v)
d I I I Parmesan, Garlic, Herbs, Chili Flakes, Lemon Zest, Turmeric Aiali
Real Food - Bloomington, IN FARMHOUSE FRIES 9.3 (vq)

Salt & Black Pepper, Tailgate Chipotle Ketchup
CARMELIZED BRUSSEL SPROUTS 12.a (v)
Maytag Blue Cheese, Toasted Almonds, Red Pepper Coulis. Add Bacon 4
ROASTED BEET HUMMUS 9.95 (vq)
Mediterranean Pita Chips, Herbed Extra Virgin Olive Oil, Chili Flakes. Add Veggies 2.9
GOODLIFE SALAD 10 (va. gf)
Raby Greens, Cherry Tomatoes, Red Onion, FARM Vinaigrette Add Capriole Goat Cheese 4 / Add Bacon 4

STARTERS

Select One

SHRIMP COCKTAIL (gf)

Fresh Horseradish & Sun Dried Tomato Cocktail Sauce
NED CLASSIC CEASER SALAD
Mixed Lettuce, Radishes, Blue Cheese, Walnuts, FARM Ceaser Dressing
GOODLIFE SALAD (gf. v)
Local Greens, Cherry Tomatoes, Capriole Goat Cheese, Toasted Almonds, FARM

vinaigrette

TOMATO VELOUTE (gf. v)

Served with Basil Foam

ENTREES
Select One
BANGLADESHI GREEN TOMATO & OKRA TOFU TIKKA MASALA (vg)

Seasonal Vegetables, Toasted Cumin Scented- Basmati Rice
PENNE A LA PESTO (v)
Semolina Pasta, Basil, Pine Nuts, Parmesan, Garlic
ROASTED SALMDN (gf)
Salmon Filet, Market Vegetables, Cranberry Chutney, Horseradish, Dill Cream
IRERIAN PORK LOIN
Caramelized Fennel, Rice & Beans, Smokey Tomatillo & Chili Salsa
GRILLED BEEF FILET
Smashed Potatoes, Garlic Green Beans & Broccolini, Red Wine Jus
FRENCH CUT CHICKEN BREAST

Hoosier Polenta, Spring Greens, Tarragon & Citrus Cream Sauce

SWEETS

Select One
TRIPLE CHOCOLATE CAKE (v)
Layered Chocolate Cake, Whipped Chocolate Frosting,
Chocolate Ganache
HOOSIER SEASONAL COBBLER (v)

Seasonal Fruit, Sweet Biscuit Crumble, Chantilly Cream
NEW YORK STYLE CHEESECAKE (v)
Strawberry-Rhubarb Compete, Chantilly Cream
HARTZELL'S (v, of)

Your Choice of Gelato, Sorbet, or Ice Cream
with Fresh Berries & Biscotti
FRESH FRUIT & BERRIES (v. qf)

Ginger & Citrus Syrup

Cansuming raw or undercooked meats, poultry , seafood, fish, or eggs may increase your risk of foodborne illness.
Please inform your server of any food allergy or dietary restrictions.
$78 per quest plus 20% service charge & taxes.
Farm-Bloomington.com—812.323.0002
*MENL SUBJECT TO CHANGE*




