
VA L E N T I N E ’ S  D AY  AT  H O M E

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM US IF YOU HAVE ALLERGIES OR RESTRICTIONS.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical 

conditions. These items include our house-made dressings, spreads, sauces, or mayonnaise that contain raw or undercooked eggs.

O R D E R I N G  I N S T R U C T I O N S

ORDER: Saturday, February 10th at 12pm  
Order ASAP to guarantee availability.  
FoundingFarmers.com/Valentines

PICK UP: Wednesday, February 14th, 10am-4pm 
Select your preferred pick up time at select locations in  
MD, VA, and DC when ordering online.

A  L A  C A R T E

V = VEGETARIAN   �   GF = GLUTEN FREE

F I R S T  C O U R S E

Cauliflower Hummus V GF � 10 
crudité  

Crab & Artichoke Dip GF � 15 
tortilla rounds

Spinach Dip V GF � 15 
tortilla rounds

Shrimp Cocktail GF � 18

Mango Coconut  
Shrimp Ceviche GF � 18 
serrano chilis, green & red onion, 
old bay, cilantro, lime, pineapple 
juice

S E C O N D  C O U R S E

Italian Sunday Salad V GF � 18 
mixed lettuce, cucumber, 
radish, roasted tomato, fennel, 
red onion, aged provolone, 
parmesan, red wine vinaigrette

Caesar Salad � 18 
little gem lettuce, parmigiano 
reggiano, pecorino romano, 
biscuit & cornbread croutons

Purple & Black � 18 
Kale Salad V GF 
hazelnut, date, radish, pecorino 
romano, lemon vinaigrette

All you need is love... and an oven. Our Valentine’s Day at Home menu  
is started in our kitchen, ready to be finished in yours. 
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Dinner for 2. Starting at $120. 

Dark Chocolate Champagne Hearts 6 pieces | 12.99 
gold leaf-flecked 60% classic dark filled with 40% classic  

milk chocolate champagne ganache, contains alcohol

White Chocolate Raspberry Roses 6 pieces | 12.99 
filled with 60% classic dark raspberry ganache

E N T R É E S

Honey Thyme � 40 
Roasted Chicken GF

Eggplant Parm V GF � 40 
marinara

Maple-Apricot � 50  

Glazed Salmon GF 

4 Crab Cakes � 100

2 Center Cut Beef � 120 
Tenderloins GF 
8oz each | béarnaise  
compound butter

Lobster Tails & � 120 
Butterflied Shrimp GF

Surf & Turf 
8oz each | 2 center cut  
beef tenderloins   
choose: 
2 crab cakes � 150 
2 lobster tails � 180

4 Lobster Tails � 180

Choose your entrée and add your selections from the A La Carte menu above: 1 first course, 1 second course, 2 sides,  
and 1 dessert. If picking up from DC or VA, 1 bottle of prosecco is also included in your complete dinner for 2.

E N T R É E S

C O M P L E T E  D I N N E R  F O R  2

VA L E N T I N E ’ S  D AY  C H O C O L AT E S

Honey Thyme Roasted Chicken GF 125

Eggplant Parm V GF 120 
marinara

Maple-Apricot Glazed Salmon GF 130 

2 Center Cut Beef Tenderloins GF 180 
8oz each | béarnaise compound butter

4 Crab Cakes 180  
 
 
 

Surf & Turf 
8oz each | 2 center cut beef tenderloins  

choose: 
2 crab cakes 210 

2 lobster tails 240

Lobster Tails & Butterflied Shrimp GF 240

4 Lobster Tails 240

S I D E S

Roasted Winter � 12 
Vegetables V GF 
mulled local apple cider glaze

Green Beans V GF � 12  
herb butter

Potatoes Au Gratin V � 12

Cauliflower, Farro � 12 

& Quinoa V 
tahini, charred swiss chard, herbs

D E S S E R T

B U B B L E S

M I N I  C A K E S  F O R  T W O
Farmers 3-Layer Red Velvet Cake V 15 

Fancy Flourless Chocolate Cake V GF 15 
topped with our Dark Chocolate Champagne Hearts (contain alcohol), 

butter almond cookie crumble crust

H A N D - D I P P E D  F R U I T
Founding Farmers Chocolate Dipped Strawberries V GF 15 
60% classic dark chocolate with white chocolate drizzle, half dozen

Only available in DC and VA.

Freixenet Prosecco 30

F O U N D I N G  F A R M E R S  C H O C O L A T E 

Snackers 8 pieces | 12.99 
our caramel, nougat & Virginia peanuts | 40% classic milk

Happy Almond 6 pieces | 12.99 
shredded coconut & toasted almond 
choose: 40% classic milk or 60% classic dark

Choco Coco 8 pieces | 12.99 
shredded coconut 
choose: 40% classic milk or 60% classic dark

Cookie Caramel Bar 8 pieces | 12.99 
our unforgettable take on a Twix® 
choose: 40% classic milk or 60% classic dark

Virginia Peanut Butter Cup 6 pieces | 12.99 
house-ground peanut butter 
choose: 40% classic milk or 60% classic dark

Butta-Finga 6 pieces | 12.99 
Virginia peanut butter toffee | 40% classic milk

Peppermint Creme 10 pieces | 12.99 
it’s sensational | 60% classic dark 

Artisan, house-crafted chocolate made with the American chocolatier legend - Guittard™ - family-owned  
and operated with over 150 years of expertise and honorable sourcing. Perfect melt, smooth & luscious,  

never waxy, no fillers, no artificial ingredients.

C A N DY  B A R  C L A S S I C S

10oz | 11.99  
40% classic milk • 60% classic dark

Nothing But 
Chocolate 
simple & decadent 

Almond  
lightly roasted 

French Crunch  
pieces of crisp, lightly 
sweetened crepes

C H O C O L AT E  S Q U A R E S

the originals made better – from scratch, our way

C H O C O L AT E  S A M P L E R

C A N DY  B A R  C L A S S I C S  C O L L E C T I O N

16 pieces | 22.99

14 pieces | 24.99

French Crunch (2) 40% classic milk, Nothing But Chocolate (4)  
40% classic milk (2), 60% classic dark (2), Almond (2) 60% classic dark, 
Virginia Peanut Butter Cup (4) 40% classic milk (2), 60% classic dark (2), 
Cookie Caramel Bar (4) 40% classic milk (2), 60% classic dark (2)

Choco Coco (2) 60% classic dark, Happy Almond (2) 60% classic dark, 
Cookie Caramel Bar (2) 40% classic milk, Butta-Finga (2) 40% classic milk, 
Snackers (2) 40% classic milk, Peppermint Creme (2) 60% classic dark, 
Virginia Peanut Butter Cup (2) 40% classic milk

FA R M E R  FA N C I E S

Almond Butter Toffee  
covered with 40% classic milk rolled in toasted almonds & sea salt

Dark Chocolate Truffles 
70% extra dark covered with 60% classic dark 

Founding Spirits Bourbon Caramels 
covered with 60% classic dark

6 pieces | 12.99


