BRETR Y

| ONUER DINNER &

SATURDAY, AUGUST 17TH, 2024 |

APPALAC lA

CELEBRATING THE FLAVORS OF APPALACHIA

With Chef Felix Gonzalez - * Viaggio Ristorante & Osteria Crescendo \
i
COURSE ONE * CRAWFISH & CLAMS w

CounTrY Ham, Braisep Sweert PeppPeRr,
Herss, GRriLLeD Breab

COURSE TWO = SOPRESSINI

RaBBIT Ragu, Roastep Corn,
ScaLLion GRemoLaTa, BReancrums

COURSE THREE = PARSLEY CRUSTED TROUT |

Porato CroQuetTe, HeirLoom Tomaro InsaLata ||

COURSE FOUR = SMOKEY LAMB NECK
Green Tomato Conserva, Hoppin' JoHn, CRacKLIN

COURSE FIVE = BLACKBERRY COBBLER

BurnT Honey, PisTacHio CReam

RESERVATIONS ONLY
Please call (973) 917-3276
or email store@fossilfarms.com
$175 per person, BYOB

IFOSSIL FARMSI
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