THE BARN AT BLACKBERRY FARM

BLACK RIVER OSSETRA CAVIAR™ - $/80 - ONF OUNCE
Housemade Potato Chips, Créme Fraiche and Chives

CHARRED ENDIVE SALAD
Apple Butter, Turnips, Walnut Oil, Scallion Vinegar and Mountain Moo Cheese

WINTER CITRUS SALAD
Marinated Mandarins, Benne Seeds, Spiced Pistachios and Foie Gras

HICKORY KING GRITS
Smoked Carrots, Black Pepper, Pine Bud Syrup and Parmesan

CRAB AND LAUREL AGED RICE
Bergamot Tea Emulsion, Fennel and Chives

WOOD GRILLED PORK COLLAR
Charred Dill, Cabbage and Horseradish Onion Marmalade

ROASTED ] FARMS DUCK BREAST*
Sweet Tea Gastrique, Winter Garden Vegetables and Foie Gras

WoOOD GRILLED BEEF RIBEYE CAP*

Smoked Beets, Horseradish Béarnaise and Garden Greens

MAUI AXIS VENISON LOIN*

Baked Sea Island Red Peas, Buttermilk, Pickled Onions and Pine Glazed Venison Sausage

BANOFFEE CRUNCH CAKE
Coffee Caramelized Bananas and Banana Ice Cream

APPALACHIAN CANDY BAR
Chicory Root Ganache and Peanut Butter Whiskey Ice Cream

THE BARN CHEESE PLATE

Hawkins Haze with Blackberry Caramel
Old Amsterdam with Spiced Cherry Jam
Walnut and Pistachio Tart

OPTIONAL WINE PAIRING - $195

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



