
Summer Tasting Menu 
 

 

Beets and Benton’s Country Ham  

Yogurt, Chives and Smoked Mushroom Oil  

Donkey & Goat ∙ Filigreen Farm ∙ Romato ∙ Pinot Gris ∙ Anderson Valley ∙ 2017	

Wood Roasted Shrimp 

Garden Greens, Grilled Mushrooms and Singing Brook Cheese  

Domaine Huet ∙ Le Haut-Lieu ∙ Vouvray ∙ Sec ∙ 2017 

Creamed Corn and Chanterelles 

Wood Roasted Georgia Corn, Bee Balm Pickled Cucumbers and Oregano 

Mayacamas ∙ Chardonnay ∙ Mt. Veeder ∙ 2016 

Wood Grilled Duck Breast 

Sweet Tea Gastrique, Garden Vegetables and Foie Gras 

Domaine J. Despesse ∙ Cornas ∙ 2016 

Snake River Flank Steak 

Potato Purée, Smoked Beef Fat, Roasted Mushrooms, Charred Broccoli and Pickled Ramps 

Keplinger ∙ Lithic ∙ Amador County ∙ 2015 

Raspberry and Buckwheat 

Caramelized Almond Crumble  

Dark Chocolate Soufflé 

Mountain Mint Ice Cream  

Tasting Menu $55 

Tasting Menu with Wine Pairings $250 

The Tasting Menu Requires the Participation of the Entire Table 

 

 

  



Marinated Melon Salad 

Mint Yogurt, Sunflower Seeds, Garden Herbs 

Crispy Pig Ears 

Grilled Spring Onions, Buttermilk Aioli and Pickled Ramps  

Beets and Benton’s Country Ham  

Yogurt, Chives and Smoked Mushroom Oil  

Salad of Mixed Lettuces 

Garden Herbs, Sherry Vinaigrette, Sunflower Seeds and Crispy Buckwheat 

Wood Roasted Shrimp 

Garden Greens, Grilled Mushrooms and Singing Brook Cheese  

Roasted Tomato Soup 

Basil, Sourdough Croutons and Cherry Tomatoes 

Creamed Corn and Chanterelles 

Wood Roasted Georgia Corn, Bee Balm Pickled Cucumbers and Oregano 

Wood Grilled Pork Shoulder 

Charred Herbs, Swiss Chard and Red Potatoes 

Snake River Flank Steak 

Potato Purée, Smoked Beef Fat, Roasted Mushrooms, Charred Broccoli and Pickled Ramps 

Wood Grilled Duck Breast 

Sweet Tea Gastrique, Garden Vegetables and Foie Gras 

Springer Mountain Chicken 

Carolina Gold Rice Grits, Guinea Hen Confit, Oyster Mushrooms and Kale  

Butter Basted Trout 

Smoked Trout Fumet, Fingerling Potatoes, Roasted Mushrooms and Crème Fraîche 

Brown Butter Basted Fluke 

Carolina Gold Rice Bread, Cauliflower, Pickled Red Onions, Lemon and Parsley   

Toasted Buckwheat Groats 

Carrots, Radishes, Squash, Pole Beans, Aged Sherry Vinegar and Hazelnut Romesco 

Custom Wine Pairing $125 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if 
you have a medical condition.  

 

 

  



Summer Dessert Menu 

Strawberry Semifreddo 

Crispy Meringue, Garden Cherries and Herb Granita 

Raspberry and Buckwheat 

Caramelized Almond Crumble 

Garden Blackberries 

Salted Blood Orange Caramel Ice Cream and Vanilla Olive Oil 

Caramelized Chess Pie 

Blueberry Crème Fraîche Ice Cream 

Bee Balm Custard 

Frozen Yogurt and Buckwheat Honeycomb 

Lemon Olive Oil Pound Cake 

Honey Granita and Garden Berries 

Chocolate Hazelnut Tart 

Mountain Mint Ice Cream and Crème Fraîche 

Strawberry Sorbet 

Sweet Cicily, Candied Fennel and Marcona Almonds 

The Barn Cheese Plate 

Blackberry Farm Brebis  
Camembert dell’ Alta Langa and Pareggio 

Served with Strawberry Jam  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if
you have a medical condition. 




