3 COURSE TASTING MENU

$45.00 PER GUEST
SELECT ONE FROM EACH COURSE

FIRST
WOOD ROASTED BEET SALAD

citrus, pistachio, feta, bitter greens

LEEK & POTATO BISQUE

crispy skins, crema, herb oil

SECOND

WILD MUSHROOM TAGLIATELLE

house made pasta, mushroom bordelaise,
thomasville tomme, truffle butter, tasso ham

PAN ROASTED SUNBURST TROUT

anson mills heirloom midland peas, sauteed spinach,
beurre monte, sunchoke chips

WOOD GRILLED BRASSTOWN TERES MAJOR

10 oz, boubon roasted mushrooms, appalachian
chimi churri, tobacco onions (+$12.00)

THIRD
STICKY TOFFEE PUDDING

dates, caramel, vanilla buttermilk ice cream

VANILLA & CHOCOLATE CHEESECAKE

wild berry, toasted almond, honeycomb brittle

NO SHARING OR SUBSTITUTIONS.




