
Red Barn Dinner Series
Thursday, September 24, 2026

A Celebration of Maple

Fourth
Upside-Down Apple Cake
Maple Syrup, Crème Fraîche Chantilly, 
Roasted Marshmallow

First
Apple & Acorn Squash Soup
Smoked Maple, Chipotle Crema, 
Pickled Apples 
Wine Pairing To Be Announced

Second
Honeynut Squash Panzanella
Red Hen Polenta Bread, 
Dried Cranberries, Pepitas, 
Whipped Goat Cheese, 
Maple Cider Vinaigrette, Soft Herbs
Wine Pairing To Be Announced

Third
Crispy Pork Shoulder
Apple Cider Glazed Carrots, 
Billings Farm Cheddar & Chive Polenta, 
Smoked Maple Pork Jus
Wine Pairing To Be Announced

Red Barn Dinner Series
Thursday, September 24, 2026

A Celebration of Maple

Fourth
Poached Rhubarb
Strawberry Rhubarb Compote, 
Pickled Rhubarb

First
Seasonal Grazing Board for 4
Billings Farm Cheese, 
Chicken Liver Pâté, 
Roasted Garlic Crostini, Crudité,
Vermont Pickled Strawberries,  
Switchback Beer Mustard 
Anthony Road Riesling,
Finger Lakes, New York

Second
Straight Line Farm 
Adobo Chicken Tostada
Charred Baby Gem Lettuce, Cilantro, 
Vermont Bean Crafters’ Beans, 
Lime Yogurt, Local Queso Fresco, 
Heirloom Corn Tostada
Belle Glos “Las Alturas” Pinot Noir, 
Santa Lucia Highlands, 
Monterey County, California

Third
Local Prosciutto & 
Straight Line Farm Chicken Roulade
Nitty Gritty Polenta, Collard Greens, 
Chicken Jus
Massolino Langhe Nebbiolo, 
Piedmont, Italy

*Straight Line poultry is processed on the farm and not inspected.

Executive Chef Matthew McClure, 
Red Barn Sous Chef Jenna D'Amato


