
FOREST MUSHROOM STRUDEL
Creamy Rosemary Sage Sauce 

TUNA TARTARE 
Ahi Tuna, Avocado, 
Wonton Crisp, House Ponzu

LOBSTER-CARGO
Grilled Halloumi, Toasted Baguette, 
Butter Poached Lobster 

LAMB MEATBALL
Marcona Almonds, Spaghetti Squash
 

CAESAR 
Romaine, Rustic Crouton, Parmigiano

POACHED PEAR 
Bibb Lettuce, Gorgonzola, Pecan Spread, 
Herb Vinaigrette 

OLDE FARM CHOPPED WEDGE 
Pickled Onions, Blue Cheese Crumbles, Bacon, 
Cherry Tomato, Blue Cheese Dressing 

BEET & APPLE BURRATA 
Olde Farm Apples, Spinach, 
Crushed Almonds, Beets

CHEF’S CREATION OF SOUP
Using Fresh Farm Ingredients

ON THE HALF SHELL

FRIED
 (Plain or Buffalo)

ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



SPLIT PLATE FEE $10 
ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.

Seasonal items produced from The Olde Farm’s Garden, Orchards, Bee Hives & Greenhouse

PRIME FILET MIGNON 
PRIME BEEF RIB EYE
BISON FILET 
Duchess Potatoes, Haricots Verts,
Cowboy Butter
 
ELK RACK
Macerated Currants, Winter Beets, 
Pistachio Crumble, Wilted Greens 

CRANBERRY BRIE STUFFED       
CHICKEN BREAST 
Creamy Polenta, Wilted Kale

OLDE FARM BURGER 
Grilled Halloumi, Hot Honey, 
Fried Pickles, Fries
  
               

FLOUNDER 
Lobster Stuffed Flounder, 
Seafood Chowder, Lemon Confit 

MISO SEA BASS 
Shrimp Carolina Rice, 
Stir Fry Vegetables

SEARED YELLOWFIN 
Glass Noodles, Lemon Ginger Broth, 
Seared Bok Choy 

FRIED FISH PLATTER
Calamari, Oysters, Cod 
& Sidewinders, Coleslaw 
* Blackened or Grilled also Available 

CHEF’S CREATION OF PASTA
Using Fresh Farm Ingredients


	Slide 1
	Slide 2

