
 

Welcome to ala Carte “Casual”! 
WS=From our own Windswept Farm pastures, fields, or greenhouses V=Vegetarian 

Vegan=Vegan GF=Gluten Free DF=Dairy Free 
 

July 2024 
(small plate /dinner portion with sides 

WS Greens and Blueberries, with cucumber, scallion, almonds, and WS yogurt dressing 
(V/GF) $10 

WS Chicken Coconut Milk Soup (DF/GF) $8 

Local Farm Cheese Slate, accoutrements $10 

Warm Marinated Olives $10 
Cerignola and Castelvetrano in citrus oil 

Roasted WS Lamb, blueberry gastrique (GF) $16/$28 

WS Chicken Leg Quarter stuffed with Spinach and Farmer’s Cheese, limoncello cream $24 

Cultivated Mushroom Risotto, topped with roasted WS Thyme, garlic, and lemon peel 
(V/GF) $12/$22 

Sumac Blackened Hudson Valley Steelhead Trout, blueberry gastrique (GF) $28 

Lavender Lemon Cake, with blueberry ice cream $10 

House-made Ice Cream and Sorbet $6 

 
For small private dinners or awe-inspiring celebrations…. 

events@refarmcafe.com 
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