BLACKWOOD
FALL FARM-TO-
TABLE DINNER

Saturday, Septéember 26
4:30 PM to 9:30 PM

Blackwoods Fall Farm Dinner is our way of providing an
evening of retreat in nature, a celebration of the season,
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Menu

This will be a fine dining experience with wine included )
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g £33 smoked fowl, shallots, and capers

Secure your seat at blackwoodliving.com/dinners 40

Corn pudding with braised wild boar,
pickled peppers, and indigo cherry drop tomatoes
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Blackwood pumpkin tartlet with spiced
candied pecans, bay ice cream, and wild orange

Vegetarian & Vegan Options Available

Menu subject to change based on our yreld.
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