Red Barn

Dinner Series
July 14, 2019

Getting Started

Lime Pickle and Bergamont

Cured Salmon
herb and garlic flatbread, dill yogurt

First Things First

Roasted Garden Corn Soup
Maine lobster relish, cilantro oil

The Main

Lemongrass and Spice Braised
Beef Short Ribs

horseradish mashed potatoes

On The Side
Herb Roasted Garden Vegetables

celery root fennel slaw

The Finish

Raspberry Lemon Profiterole
lemon curd
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