Feature/Farm Menu
PEI Mussels

14

Fresh Prince Edward island mussels served sautéed with white wine, shallots,
Garlic, Solar flare tomatoes and lemon balm.

Zucchni sticks of our farm

14

Picked this morning cut in sticks breaded and fried. Drizzled with a horseradish aioli
and served with marinara sauce for dipping

Grown on the Farm Trio

14

Patty pan squash, stuffed peppers and zucchini stuffed with our bison sausage meat loaf,
marinara, & mozzarella.

Black Coral Fried Kale Chips 8

The black coral variety kale chips flash fried, drizzled with white truffle topped with Romano cheese

Lump Crab, Purple eggplant and Zucchini Farm stack

16

Fresh Grilled purple eggplant, grilled zucchini, sunny gold tomatoes, fresh mozzarella, topped with
JUMBO lump crabmeat with a lemon balsamic vinaigrette.

Cucuzzi Squash soup

8as app 5 as salad

Made with our farm grown Cucuzzi squash, black beauty tomatoes and onions.

Entrees

Served with House made garlic rolls and choice of salad

Grouper Habanero with Purple Eggplant 24

Grouper and Purple Eggplant off the farm tossed in linguine pasta with garlic white wine,
fresh basil and marinara

Farm grown Zucchini Parmesan 21
Tender slices of farm grown zucchini coated in Italian breadcrumbs then lightly fried, topped
with garlic alfredo and served over fettucine.
Rabbit Milanese

28

Rabbit pounded thin then lightly breaded then sautéed topped brown butter demi and served over farm
grown braised German red cabbage. The combination is awesome\

Farm Grown Ratatouille

Eggplant, kale, zucchini, patty squash, and peppers all grown on our farm. Served in our roasted pepper
cream sauce over fettuccine pasta. 22 w/ Chicken 23 w/ Shrimp 28

Farm Fresh Kale Carbonara with Jumbo Shrimp

28

Farm Fresh Kale roasted the tossed with shallots, garlic, smoked pancetta, prosciutto, egg, and cream with
jumbo shrimp. Served over linguine pasta.
DISCOUNT- Save 3.5 percent by paying cash

