
FARM/WINTER 
FIRST ANNUAL 

WILD GAME & ARTISAN BEER DINNER 

THURSDAY, FEBRUARY 23, 2012 

Wild Boar Tenderloin 
nodine’s bacon wrap, apricot-date chutney 

American Bison Tenderloin 
Juniper-scented Rub, Wild Huckleberries 

Cervena Venison Loin 
Polenta with Dried Cherries 

Hot Smoked Copper River King Salmon 
Toasted Black Mustard Seeds & sacrificial charred dill 

Salt crusted Colorado Leg of Lamb 
Roasted Bliss Potatoes, Fig Jam 

Berkshire Braised Pork Belly  
Maple Syrup & Sweet Potato Purée  

Grilled Quail  

Assorted Game Charcuterie & Sausages 

Cast iron Roasted Choucroute with Nodine’s Fat Back 

Montana-style Baked Beans 

Roasted Garlic Bulbs & Grilled Flatbread 

Honey Cornbread & Black Pepper Biscuits 

Roasted Autumn Vegetables 

Hot Apple Cider Fritters 

S’Mores roasted in the Fire Pit 

Whoopie Pies 

Foie Gras Ice Cream Sandwiches 

A Wide Tasting Selection of Local,  
Regional & National Artisan Beers 

39.00 + Tax & Gratuity 
Some Items Subject to Change Based on Availability 

Reservations & Additional Information  860.269.0242 or 
info@farmfoodct.com 


