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THREE COURSE MEAL

Jan 21st to Feb 7th, 2026
$45 Available 5pm to 9:30pm

While supplies last

APPETIZERS

choose one

Twro Mini Brisket Sliders
in-house smoked beef brisket, iceberg lettuce, red onion,
swiss cheese, horseradish aioli, mini brioche buns

Farmstead Flower Salad GF
arugula, baby frisee, baby green romaine, baby lolla rossa,
sorrel, tatsoi and edible flowers, served with
a honey-lemon dressing

Lanie’s Chili GF
ground beef/pork, tomatoes, kidney beans, onions, topped
with green onions, nacho cheese and sour cream

ENTREES

choose one

Beef Bourguignon
slow cooked beef stew, carrots, pearl onions, served with gar-
lic mashed potatoes, and garlic bread

Chicken Roulade GF
chicken breast stuffed with grilled peppers, mozzarella
cheese, spinach and bacon served with pilaf rice and buttered
peas and carrots with bearnaise sauce

Half Rack BBQ Ribs GF
slow cooked in-house smoked bbq rubbed side ribs, served
with cajun fries, coleslaw, and a trio of
house-made bbq sauces

H Beef: Our ode to French Country
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Chicken: Our ode to English Country ¢
W BBQ: Our ode to the Deep Down South

DESSERT

choose one

Warm Chocolate Brownie GF
served with whipped cream, powdered sugar
and strawberry coulis

Peach Cobbler

served with vanilla ice cream and whipped cream
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