$65pp. + tax & gratuity

Assortment of house-made muﬁ[ins and pastries for the table
House-made Greek yogurt and berry bowl with
Dancing Bear gmnola

From the “Bear—fay %

Peppercorn Crusted Beef Tenderloin
with whole-grain mustard sauce

Smoked Side of Salmon with dill creme fraiche

Roasted Freedom Run Farm Leg of Lamb
with apple, apricot, and mint compote

Soft Scrambled Eggs with ramp butter

Buttermilk-Brined Fried Chicken
with Dancing Bear hot honey and cornmeal waffles

Roasted Yukon Potatoes with rosemary and Benton’s bacon

Roasted Ratatouille Vegetables
with basil and preserved tomato vinaigrette

Shelton Farms Baked Grits
with Conecuh Sausage and Sweetwater Valley Cheddar Cheese

Thick-Cut Applewood Smoked Bacon
Buttermilk Biscuits and Sausage Gravy

Spring Salad with fresh berries, sugar snap peas, toasted pecans,
goat cheese, coconut, and tangerine vinaigrette

Smoked Sunburst Trout, English Pea, and Artichoke Salad
with local torchiette pasta, cherry tomatoes, fresh mint, shaved
radish, and cucumber vinaigrette

Dessert Station

Mini Hummingbird Cakes
Cheesecake Brownies

Strawberry White Chocolate Bread Pudding




