
Red Barn Dinner
June 18, 2026

Featuring Hill Farmstead Brewery
North Greensboro, Vermont

Main
72-Hour Tri-Tip

Shishito Peppers, Toum, Pioppinos, Chimichurri

Biere de Norma - Wine Barrel-Aged Biere de Mars

On The Table
Mezze Board

Hummus, Tzatziki, Muhammara, Marinated Mozzarella, 
Garden Vegetables, Homemade Naan

Florence - Wheat Farmstead® Ale

Crispy Pickle-Brined Quail

Baby Gem Lettuce, Radishes, Pickled Cherries, Blackberries, 
Goat Cheese, Green Goddess, Soft Herbs

Samuel - Wine Barrel-Aged Farmstead® Ale

First

Dessert
Sticky Toffee Pudding

Dolce Chantilly Cream
Damon - Bourbon Barrel-Aged Imperial Stout

Aaron: Cognac - Barleywine-Style Ale Aged in Cognac Barrels

Digestif

No Bad Parts - Malt Beverage with Organic Lime and Hops
Non-Alcoholic Feature
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