Appalachian Countey Cuisine

Fall Sample Tasting Menu

“A laem Beginning-

Drateed Tukey & Butteenut €quash Ctew
Feied Sage, Aleppe Oil, Ceilled Sourdough

~Laevest Geeens-

Putumnal Calad

Baby Kale & Mesclun Mix, Smoked Colden Beet, Cacoront Chevee [eittee, Fresh Fig,
Pickled Scaelett Enion, Poet line & Pomegeanate Reduction

“loodland Fingi-

Lamastea Farm Oyeter Musheoom "Pot Pte”
lhipped Paesnip, Cippolini Onion, Sweet Feas, Madeiea Eechamel, ACC Putteemilk Biscuit

-Liuntsman s Featiuee-

Duo of Chenandoah Valley Lamb

leuffle Studded [ oin, Meeguez Sausage & Ceanbeery Fean Cassoulef,
Cidee Glazed Rainbow Caeect [Malbec [ amb Jus

-Contectionary Delights-

Crmooth Ambler Bourbon Roasted Apple Fettter "Cundae”
Feost Fox Miceo Cantaloupe, Cinnarion lce Crear, Elessed Fee Honey Cararmel



