
The Farmers’ Table

at

M E N U

O C T O B E R  4 T H ,  2 0 2 4

F I R S T  C O U R S E

Pulled Wooly Creek Farms Lab and Minglewood Farms sweet potato hash,

Surry Hills Farms washed farmers’ cheese, Wooly Creek Farms ‘dippy’ egg,

Minglewood Farms Italian Pepper-Cabernet Franc paste, 

Growing for Good microgreens

-- Madison Lee Red --

M A I N  C O U R S E

Butcher cut W8 Ranch Wagyu, Estate fog glace, griddled Saintly Shrooms,

Minglewood Farms butternut squash puree, toasted ovules, 

Boonville Milling hoe cakes, duck butter and Southern wilted greens, 

Growing for Good microgreens 

-- Malbec --

Surry Hills Farms chevre Coeur a la Créme, Sunset Garden marigold petals, roasted

Blue Ridge apples, caramel North Carolina pecans

D E S S E R T

-- Riesling --

For Events |  336-366-4724 |  Events@sheltonvineyards.com
Harvest Grill  Executive Chef Mark Thrower

Riesling poached Joyce Farms breast, Native paw paw dressing, Greenhouse

Towers watercress and frisée, Cheshire Pork bacon jalapeno jam, 

Minglewood Farms sweet potato hay

A M U S E

-- Petit Manseng --



__  Madison Lee Red $19

__  Riesling $19

BUY A CASE AND
GET 10% OFF

2 0 %  O F F  F O R

W I N E  C L U B  M E M B E R S

__  Petit Manseng $22

__  Malbec $24


