
Farm Dinner 
June 15, 2019 

 
Assorted Flatbreads from the 

wood oven 
 

Seasonal pickled vegetables 
 

Merguez lamb sausage mini 
meatballs with a Plum 

reduction 
 

Beet Colorado salad with 
citrus vinaigrette and whipped 

strawberry chevre 
 

Campanelle pasta with sungold 
cherry tomatoes and squash 

blossoms 
 

Wood fired pork shoulder with 
peach salsa 

 
Watermelon salad with shiso, 

feta and shallots 
 

Peach turnovers with bourbon 
whipped cream 

 
Available to drink 

Lemon Verbena Tea 
 



FARM DINNER 
July 13, 2019 

 
House Made Sourdough Bread 
with Bread & Butter Pickles, 

pickled quail eggs & local 
Chevre,  

 
Pork Meatball with Roasted 

Early Girl Tomatoes 
 

Mixed summer Melon Salad 
with cucumbers, shallots, 
Garden Herbs & Fermented 

Chile Flakes 
 

Gazpacho with lemon basil 
chevre  

 
Marinated eggplant with 

garlic tahini sauce 
 

Duck Confit with a Plum 
Reduction with wood fired 

Jimmy Nardello Peppers 
 

Blue Lake Green Beans & 
Sesame 

 
Summer Berry Pavlova with 

Blackberry Curd 
 
 

INGREDIENTS FOR THIS MENU GROWN WITH LOVE 
BY FULL BELLY FARM 



	

FARM DINNER 
September 11, 2021 

 
Tomato Jam and Chevre 

Crostini 
Peperonata Crostini 

 
Mission Figs with Chevre 

 
Rosemary Focaccia 

 
Sharlynn Melon Gazpacho 

 
Wood Fired Red Kuri Squash 

with Pomegranate and Pepitas 
 

Marinated Mediterranean 
Eggplant with Sesame Yogurt 

 
Watermelon, Mint and Feta 

Salad 
 
Wood Fired Rack of Lamb with 

French Prunes, Jimmy 
Nardello Peppers and 

Cranberry Beans 
 

Vanilla Poached Pears with 
Brown Sugar Ice Cream 

 
 
 


