
First Course
Bread & the Farm

grilled house-made focaccia, firefly honey, 
apple butter, pepper jam, whipped butter

vegetarian

Wine Pairing: Praia Vinho Verde 

Second Course
Fire-Roasted Delicata Squash

smoked maple greek yogurt, brown butter, 
toasted pepitas, firefly honey, crispy sage

vegetarian

Wine Pairing: Pieropan Soave Classico

Third Course
Beef Skewers

strip steak, cider-glazed cipollini onion, grilled apple,
cremini mushroom, firefly farm peppers, apple cider gastrique, mustard cream

gluten free

Wine Pairing: Klinker Brick Alveo Zinfandel

Fourth Course
Cider-Braised Pork Shank 
celery root puree, roasted Honeycrisp apple,
charred brussels sprouts, reduced pork jus

gluten free

Wine Pairing: Walt Blue Jay Pinot Noir

Fifth Course
Orchard Apple

brown butter apple cake, firefly honey, apple cider caramel, 
pecan crumble, buttermilk ice cream, 

caramelized apple,cinnamon tuile
vegetarian

Wine Pairing: Quinta de la Rosa 10 yr. Tawny Port

Orchard Dinner



